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For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 


Penal Code of California, 
1915, Section 623. 
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COOL THE FEVER. 


THE MISERIES OF A COLD OR THE FLU 
DON'T HAVE TO BE THAT MISERABLE. 
TAKE BUFFERIN® 


Bufferins pain reliever not only starts going to 

those aches and pains twice as fast as plain 

aspirin, it also reduces the fever as effectively 

as any plain aspirin tablet. And Bufferins 

special ingredients help prevent the stomach | 
upset plain aspirin can cause. 01973 Brsol myers 
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“| could sell my customers quick 
reatments. Time is money. But when | 
5ee damaged hair...| use condition* 

condition* isa protein-rich cream... 
sontains more protein than other leading 
sonditioners. 

The condition* Beauty Pack Treat- 
-mentis an intense 30- 
minute process. The 
time helps it penetrate 
the damaged areas of 
your hair. Quickie 
conditioners, cream 

rinses, and balsams 
lubricate the surface of 
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reach and penetrate the damaged 
areas of each strand. Helps refill 
damaged areas...and helps 
restore your hairs body, 
texture,and manageability. 
This cant be done ina 
minute. 

|see so much 
mistreated hair. Hair 
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less from haphazard sea 

Care, over- exposure, “rte 
teasing. — 37 » 
Hair that’s impos- Actually seeks out the 
sible to work with. damaged areas. 


I’m astylist. | love to work with healthy- 
looking, manageable hair. So first | 
correct the problem with condition*® It 
takes time. 





The nolan -rich cream makes your hair 
look healthy again. 
But to look truly beautiful... hair must look 
healthy. Really...somany womenneed 
condition” 


Available in cream pack. Or instant lotion... 
*TM © 1972 Clairol Inc. 
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The professional treatment 
for mistreated hair. 
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From the same team that brought you 
1973, a new 1974 chapter in the 
JOURNAL’s history starts with this 
issue in standard magazine size. 


he blue-eyed girl on Our cover is 

Yasmin Bleeth, age four, whose 

riveting the future 
seems a favorable omen for the new- 
sized Lapies’ HoME JOURNAL. 


gaze into 


Yes, our size has changed, and ac- 
cording to advance testing, readers will 
welcome the new, convenient packag- 
ing of their favorite magazine. 

You will note on our cover that the 
JoURNAL logo—or signature—at the top 
yf the page is in a slightly different 
type. And on our masthead, you will 
also see that there has been some re- 
arrangement of names titles—al- 
though it is the same JourNAL team, 
editing essentially the same JOURNAL. 

Below, in a new family photograph, 


and 


you can see some of us in a pleasant 
moment of editorial powwow. The one 
woman on the sofa, encircled by four 
men, is Lenore Hershey, who has been 
recently named Editor of the JourNAL, 
the second woman to hold that post in 
the 90-year history of the magazine. 
The other was the JourNat’s very first 
editor, Louisa Knapp Curtis. You'll hear 
more about Lenore Hershey in later is- 
sues. In the foreground, on the edge of 
the sofa, is John Mack Carter, who has 
moved up to become Editor-in-Chief of 
all Downe Communications magazines, 
and who also serves as the company’s 
Chairman of the Board. Mr. Carter, who 
has been Editor of the JourNat for the 
past eight years, will still be a major 








presence on the scene, while also devot- 
ing himself to the other major Downe 
properties: American Home magazine 
and Family Weekly. Over by the door, 
the “vested interest” is Richard Kaplan, 
now elevated to the post of Executive 
Editor. In the center, you will note 
Managing Editor John R. Stevens and, 
left, Herbert Bleiweiss, our award-win- 
ning Art Director. 

It is very much a one-of-a-kind team. 
Each of our editors, and our contrib- 
uting editors, represents a major in- 
gredient in the monthly phenomenon 
known as Lapres’ HomE JourRNAL. Each 
is an authority, with a special feeling for 
the JouRNAL and its readers. 

Together, this team makes 
pledge to our readers in 1974: 

We will continue to produce the kind 
of magazine that will amplify, enlarge 
and illuminate the life of its readers . 
women who live a variety of life-styles. 
We will continue to provide you with 
help and guidance in almost every as- 
pect of your life... from the world of 
the home to the world of business to the 
wider world of ideas and values. We 
live in a tense and confusing time, and 
the JournaL, more than ever, is con- 
scious of its responsibility as a leader in 
helping to set the personal standards of 
American women. We may not always 
please every point of view, but we will 
try to maintain our legacy of sanity, bal- 
ance and decency. 

A big order for 1974? Not so big, for 
our team. Just watch us go. And mean- 
while, Happy New Year from the Jour- 
NAL and from 


this 


THE EDITORS 
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introduces Gourmet. 


The new Chandelier Ceiling 
that looks good enough to eat under, 


Make your kitchen ceiling as appetizing as your entrées, with 
a new Gourmet Chandelier Ceiling from Armstrong. Apples, 
cherries, peaches, pears, and lemons make the design of Gourmet 
delicious. Gourmet is vinyl-coated so it’s easy to keep clean. And 
it’s acoustical, so it Soaks up excess noise. 

All you need is a few dollars. Enough tile for a 10’ x 15’ room 
costs no more than $90 (which is probably less than you spent for 
your last big dinner party): If you’re reasonably handy, you can in- 
stall it yourself. Or your dealer can arrange professional installa- 
tion 

Once you see what Gourmet can do for your kitchen, you'll 
probably want one of our other Chandelier Ceilings in another 
room. We've gotaceilingto match any room inyour house: Spanish, 
Early American, French Provincial, and Contemporary designs 


Santero 


See the entire collection at your Armstrong Ceiling Center or 
any building materials dealer that carries Chandelier C ngs. To 
find the one nearest you, call this toll-free number: 80C 
(in Connecticut, 800-882-6500). Or, for a dealer list an 
booklet, write Armstrong, 7401 Moore St., Lancaster, 


(Armstrong 
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That Cigarette Smoking !s Dangerous to Your Health, 
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fork i 18 mg. “tar,” 1.3 mg. nicotine av. per cigarette by FIC method. 
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Because we added a dash of 
lemon freshness to new 
menthol TWIST, it tastes 
fresher than ordinary 
cigarettes and gives you a 
smoother cool. Try TWIST, 
the one and only lemon 
menthol. 


Twist 


Lemon Menthol IOO's 









I'm using Lysol Spray. 
more than ever. 


B It kills germs. 











In the nursery, I use 

;. ~< Lysol” Brand Spray 

| On the bathroom basin, Disinfectant to kill germs. 
| I spray Lysol to kill germs Bo 

| people leave behind, j ‘ en 
| mee staph and strep germs. = 





+ i 
On surfaces everywhere 
I spray Lysol to kill germs, 
including the germs that 
Pe» cause odors. 








ll through the house 
Spray wastebaskets 
ter I’ve emptied them. 


f:../ | wouldn't 

=~ think of using 
anything but 
Lysol Spray. 
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WHAT'S 


HAPPENING 


BY GENE SHALIT 





THE JOURNAL CHEERS Barbra 
Streisand, who gives us something to 
cheer about in The Way We Were. She 
delivers the best performance of her 
movie career in this romantic story of 
the 1930's and ’40’s. Her co-star is Rob- 
ert Redford, and it’s a tribute to the 
credibility of the script and the per- 
formances that we believe that Robert 
Redford would fall in love with Barbra 
Streisand. In this movie, Robert is a 
WASP. Barbra is a non-Wasp. They 
meet in school in the 1930’s, where he 
is the college golden boy and she is the 
campus Commie. They are classmates, 
nothing more. Then it’s the 1940’s and 
World War II, and they meet by chance 
in New York and fall in love. Redford 
has become a writer whose style she 
calls “gorgeous.” Barbra nurtures his 
talent, supports it, builds him up, gets 
him to believe in his writing. (Just 
about every unsure young writer knows 
that that alone is enough to make a 
writer fall in love.) The Way We Were 
follows this likeable unlikely couple 
from New York to Hollywood, to the 
tarnished tinsel of the 1940’s Congres- 
sional investigations in Washington, 
where her campus political passions 
blaze again. And finally, to a throat- 
gulping ending back in New York. 
Barbra Streisand acts her head off: For 
a change, she does not play herself—she 
is the character, and that makes all the 
difference. The Way We Were is an old- 
fashioned movie in the best sense: It 
has a good story, good dialogue, and 
care-about characters to get involved 
with. It may even bring tears, and that’s 
fine. It’s been a long time since I’ve seen 
people crying in a theater. Lately 
they ve just been crying at the box office. 

Traditionally, there are five W’s when 
you cover a story: What... When... 
Who... Where... and Why. What is 
the name of Roman Polanski’s new 
movie. That’s not a question. That’s an 
Abbott and Costello sentence: What is 
Roman Polanski’s new 
movie. When is when it is being shown 
round the country, which is just now. 

ho is in What? Sydney Rome is What's 
vho. Her who is mostly nude as she 


nces through this story with her curly 
a 


baby voice, and mincing steps. 
what her clothes she doesn’t 


most of the time. But I mean the other- 
where—and where What is, is in a villi 
by the sea in the director's fantasy. / 
leader among whom in What is Marcell 
Mastroianni, who needs to dress as } 
wild tiger when he wants to do what t¢ 
whom. Why What was made is a puzzle 
but maybe to prove that in this X-ratec 
movie Roman Polanski can achieve the 
improbable: He can put-on and rip-of 
at the same time. What is regrettable i: 
What might have been. 

If What is a movie to miss (and it is) 
here is a movie to see: The Paper Chase 
starring Timothy Bottoms as an ideal: 
istic boy from Minnesota _ straining 
through his first year of Harvard Law 
School. He grinds to make the grade by 
getting the kind of grade that will get 
him into a high grade law firm. The 
toughest course is “Contracts,” taught 
by a famous and fearsome professor 
played to perfection hy John Houseman. 
Houseman doesn’t lecture—he asks ques- 
tions and he goads. He makes the stu- 
dents think, and he torments Timothy 
through the toughest and most intellec- 
tually invigorating year of his life. I 
know how he feels: I spent so muchi 
time watching that professor’s course 
that when I left the theater I felt I had 
taken the movie for credit. It also left 
me so invigorated that I can’t get it out! 
of my mind, and it has become one of 
my favorite pictures of the year. 

If I say a movie stars Walter Matthau, 
youll assume it’s a comedy, right? But! 
Matthau’s newest picture's called Char- 
lie Varrick, and it’s no comedy. It’s a) 
slam bang action filmi with a bang-up 
plot and some violent slams. Charlie 
Varrick (that’s Matthau) is-a small-time 
bank robber in the Southwest. He knocks 
over ‘small banks for small sums, until, 
one day, after a rinky dink bank robbery, | 
he counts the loot: A half million dol-| 
lars. This just doesn’t add up. Then he 
realizes that the money belongs to the 
Mafia, whose members are going to be. 
very anxious to track him down and 
deal with him very impolitely. So Charlie’ 
Varrick is the story of Matthau betting: 
his brains against the Mafia’s relentless 
hunt for him. The plot streaks with un- 
predictable twists and cerebral cunning 
—teeming with tension, pace and strong 
performances by Matthau, by Andy 
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It’s your day to play in the newly 
'Ilen snow. Your day to make a 
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With the dependable protection 
» Tampax tampons, you can enjoy 
‘| the fun of winter. There are no 

alts, pins or pads to bulge or the fun. 

ow under your ski clothes. 

orn internally, they can’t chafe TAM DAX 

cause odor so there is no need tampon 

r unnecessary deodorants. The internal protection 
y BY TAMPAX INCORPORATED, PALMER, MA more women trust 


They give you a sense of security 
because the softly compressed 
Tampax tampons expand in three 
directions to conform to your 
inner contours. 

With Tampax tampons you have 
the help you need to keep an 
off-day from being a day off from 








I’m past the age when cramps were my big menstrual 
trouble. My period problems are usually different 
now: backache, headache and the irritable feeling that 
goes with it. But Midol works just as well relieving all 


that as it does for my teenage daughter’s cramps. 
clusive formula of Midol® relieves low 
neadache, to help soothe accompany- 

ing 1 1 Midol helps stop cramps with an 

anti-s} y { yu don’t get with 


NWAdo\ 


Now try Midol® feminir 





The more you need it—the n 





OOOO 0000000000000 00% 


WHAT’S HAPPENING — continued 

Robinson as his greedy accomplice, Joe Don Baker as th 
Mafia’s hitman. There’s a satisfying cameo role by Shere 
North as a seedy, schlumpy photographer whose crumm 
studio has a positive effect on the plot, and some negativ 
results for her contacts. 

Jean Paul Belmondo is a favorite of women the world ove} 
so hurry on down to the corner Bijou when The Inherita 
comes to town. Because you know who the inheritor is? O} 
you peeked! Belmondo inherits his fortune through his fa 
ther’s misfortune: He’s killed in a mysterious plane crash. | 
was no accident, so Belmondo assigns a detective to stay 0) 
top of it until he gets to the bottom of it. This triggers 
reaction from his business enemies who come gunning fa 
him. He is comforted by two nifty women, Carla Gravin 
and Maureen Kerwin. Of the two, Miss Gravina ranks highe 
because she will not lower herself to behave like Miss Kerwii 
who is lower because she is for hire. In fact, Miss Kerwin wil 
check in anywhere with anyone if the check is big enough 
Miss Gravina almost never smiles. That’s part of her allure 
This keeps Belmondo on his toes, and her off her back. Th 
Inheritor is a snazzy movie for everyone who wants an enter 
taining movie that moves, about rich people involved with ; 
wealth of plot. 







Once Over Slightly 


Jonathan Livingston Seagull, which wasn’t much of a book 
has now been made into not much of a picture. It is beloy 
par despite all of those birdies . . . Marcello Mastroianni, wh¢ 
has been goofing off lately in movies like What, redeems him 
self in Massacre in Rome. He co-stars with Richard Burtor 
(also the best he’s been lately) in this based-on-truth accoun 
of the murder of 320 innocent people by the Nazis. Mastroi 
anni plays a priest of great moral passion who tries to per 
suade Burton, the Nazi colonel, to save the innocents. Thi: 
is not only superior drama, but it is a needed renewal o: 
memory of those years for those who find it comfortable tc 
forget . .. Glenda Jackson is a good actress and Oliver Reec 
is a good actor, but they are not reason enough to spend youl 
time with Triple Echo, about an army deserter who dresses 
as a woman and hides in Glenda Jackson’s farmhouse anc 
goes out on a high-risk date with Oliver Reed. Hearc 
enough? . . . Hey folks, an entertaining film for children; 
The Optimist, with Peter Sellers as a London street enter: 
tainer and two small children who befriend him, get the 
puppy they adore, and teach their never-at-home father that 
there’s more to supporting a family than earning money for 
its support. This is the first film for a little girl named Donna 
Mullane, and I hope she'll be back soon . . . The JouRNAL 
cheers Five on the Black Hand Side because here is a black 
comedy that is literally a black comedy—a comedy with a 
black cast—warm, jovial, biting, with substance and snap. 
Black audiences, the ads proclaim, are tired of being Coftey- 
ized, Blacula-rized and Superflied. And, I might add, Shafted, 
So here is an intelligent Black film that’s a pleasure. Five oni 
the Black Hand Side is an elaborate way of saying hand-| 
shake, and this movie gives all audiences, black and white, 
a fair shake. 
TViewing 

If you can’t bear to welcome the new year without Guy 
Lombardo, you won't have to, because here he New Year’s 
Eves on CBS-TV from 11:30 p.m. to 1 a.m. Eastern time. 
That means all of you folks in California and Washington 
and Oregon can welcome in Eight O’clock with Guy Lom- 
bardo . . . Cicely Tyson, so fine in Sounder, portrays Miss 
Jane Pittmann on CBS Jan. 23—an adaptation of the novel 
about the woman who went from slavery to the civil rights 


movement in the South. Miss Tyson portrays Miss Pittman 
from young womanhood to the age of (continued on page 16) 
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Nice ’n Easy 
iaircolor. It never took - 
ussed over or phony. It 
ilways gives me beautiful . 
overage. Healthy-looking hair. | 
And absolutely natural, honest-looking hair color. Now, 
vhether you want to cole: or conceal, change a little or 
_ lot, what more could you ask for? 


That’s why I never ask for anything else. 


Nice’n Easy haircolor 
It-sells the most. 
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BRAND- NEW OFFER FROM THE COLUMBIA RECORD & TAPE CLUB 
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TAMMY WYNETTE 
THE FIRST SONGS OF 
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Don't Come Home ® 

A Drinkin 
| Don't Wanna Play ye 
House « 18 more & 
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| (Soundtrack) | 
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Feelin’ Stronger 
Every Day 
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“TONY. BENNETT 
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1 Left My Heart iim 

in San Francisco 

Rags to Riches 


Because of You 
17 MORE 
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Summer 
(the first 


and Cartridges 


235168 


LOVE MUSIC 
Pus Killing Me Sottly 

With His Song 

1 Can See Clearly Now 

7 mone [BELL 
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CHARLIE McCOY 
GOOD TIME CHARLIE 


Special 
Soul Song 
‘3 MORE 





ee 
PUTS TUF the pe 4 
ed 





218750 % 


330 DEGREES OF 
BILLY PAUL 


= 
a 


Me a Mrs. HS 





225508 % 


(SOUNDTRACK) 
ROSS HUNTER‘S 





FERRANTE 
& TEICHER 
KILLING ME 
SOFTLY 
Also Sprach 





PLUS Baby's Gone 
amore [MCA] 


234377 * 


a Ih 


KILLING ME 
SOFTLY 

LSD wiTH HER 
SONG 

Plus Sing 

9 MORE 


(coummera) 
230896 





Fargo 
MY SECOND 
ALBUM 


Superman 


228759 * 





225862 


JOHNNY MATHIS 
All-Time Greatest Hits 
Chances Are " 
Wonderful! 

Wonderful! 
It's Not For 
Me To Say 

17 MORE oor 


216655 





ELTON JOHN 
HONKY CHATEAU 


Rocket Man » 9 MORE 





~ 226647 * 


JOY 
THE GREAT | 
COMPOSERS’ HITS | 








cal 


~ JethroTull — 
A Passion Play 





234302 


|=) Hole) is 
Rise 
NO SWEAT 


SONNY JAMES 


a3 
Pee ate 
p Lae 
OVER YOU” 
Pus 
eC 
Lut) 





232553 * 


Ta 
AMERICAN PIE 
aren 


[UNITED ARTISTS] 


220061 





CAT STEVENS 
Catch Bull At 
—~ Four 
\, Sitting 
Can't 
Keep it 
17s more 


223222 % 


MORE 
DOUBLE 
SELECTIONS 
pe Tle R Ty 

lm iu ted 
tapes—yet each 
Cll Cate te) 
Ce 
Cay 





Introducing 
Johnny Rodriguez 


You Always 

Come Back 

(To Hurting 
Me) 

10 MORE 

Moray) 





196246 


GREATEST HITS, vol. 2 


Three O'Clock 
in the Morning 


Proud Mary + 10 more 





223107 % 


Stand-Up 
Herel Am 
(Come and 
Take Me) 

7 MORE 


Cd 
230870 





BERT KAEMPFERT 
TO THE GOOD LIFE 
Take The “A” Train 

1imMoRE [mca] 








235556 


Gershwin’s 
GREATEST HITS 


A Concert 
for Television 





223123 * 


Trans-Electronic 
Music Productions, Inc 
presents 


SEZ a AMEE 
\ ROD STEWART 
H EVERY PICTURE 
FA TELLS A STORY 


Maggie 





206573 


RICHARD STRAUSS 


Pans ec) 
Zarathustra» 

OC 

PPLE Tag 

Tas 

LUE 





202796 


+ The Night They Drove 
_Old Dixie Down 
(COLUMBIA) 9 mone 


GOLDEN 
BISQUITS 
Eli's Coming §& 

Mama Told Me 
Easy Yo Bt Hard 9 































LOUISIANA WOMAN 
MISSISSIPPI MAN 
ore) LNG 

TWITTY 


i. You Lay S° 


Easy On My Mind 


232918 * 


bal Se eg 
ete 


De esd 
tail 


And other Favorite Marches 
THE COLUMBIA 
SYMPHONIC BAND 


234336 * 


“eae enti 
Kodachrome 
9 MORE ‘COLUMBIA 


230912 








234385 % 


; JOHNNY 
A paycHeck 


| ee 
Lovemaker 
LUT 
Something 
eR Rl 


SMORE GS 


232660 + 
RAY CONNIFF 


end The Singers 


UE ala 
ha 
a aaa 


Killing Me Softty 
ma With His Song 
9 ose 

230904 


CONNIE SMITH 


OS TY 
Alone Together 


CARLY SIMON 


ae) 


ats 


"Sa ae 
PL 


cy fo Saad 
229211 


, 


Cet 
wea V Cs 
es * 





PETER NERO 


THE FIRST 
TIME EVER 


(1 SAW 
YOUR FACE) 
PLUS 
Brian's Song 


OU ey 
i Tra 
nis 


OS Te 
A 
LEU 
Prt 


224758 





219634 229781 ¥ 


BOOTS 


RANDOLPH 
Plays the 

Great Hits 

of Today 


1a 
 ) \"4 
ta] 
Sweet 
DET 
Pee ae 
Cag 


Ai Ee Ci . 
tlt eRe 


PCR try 


Theme trom 
Summer of '42"" 

Drowning in 

a Sea of Love 

smore | MONUMENT 


CRUEL) meaty 
Husbands and Wives 
P| 





215061 *% 


THE BEST OF 
Judy Collins 
COLORS 
OF THE 
DAY 
Amazi 
Grace. 
11 MORE 


219782 


The Happiest 
Girl In The 
Whole 

USA. 












221184 * t 
MAC DAVIS STEPPENWOLF B. J. THOMAS 
CE au ’ GOLD =~] ~ FSreatest HitsVol.2 
Ta Raindrops 
THEIR GREAT HITS Keep Falling 
Born | Hey {Magic On My Head 
to Be | Lawdy | Carpet x 
eR UE tour os 
Ts scePren) fi 


201772 


209544 % 


BOBBY GOLDSBORO 


GREATEST 
HITS 
Honey 


iid i 
erica Bill Cosby 
ae INSIDE THE 
MIND OF “ 
BILL COSBY Straight Life 
9 MORE 





(amr 


222679 *& 


PAUL SIMON 
Mother and Child 
Reunion 
JO MORE 


220095 


aa 
PY hae eRe 
THAT BLOWS 

PLUS Oney » 9 MORE 


ee au has 
SUITS and Pa 


227025 * 





229088 * 213538 


235564 





(Griginal Broadway Cast) 























OU 
TF 








Kris Kristofferson 
MOET 
it KRIS .& RITA 


FULL MOON 
Hard To Be 7 






AN EVENING WITH 
MANTOVANI 


OSMONDS 
THE PLAN 
Let Me In 


ENOCH LIGHT 
& The Light Brigade 
THE BIG BAND HITS 
cm OF THE 


LORETTA LYNN 


eat) 
THE FOUNDATION 





uaa) 
OU CRS Tg 
ee ROR 
EU 4) 


and the 
Quad 
GUITARS. 
Classical Gas 
Fim Guitar Boogie 
“1 MORE 
[rnovecra ] 


234112 % 
THE MOODY BLUES 











229427 * 





231647 


RAY CONNIFF 
HARMONY 


Touch Me 
= in The 


selections (at regular Club prices) in the coming two years 


{Soundtrack) 


DIAMOND 





ENGELBERT 
HUMPERDINCK 
AL eg 
HEARTS 





232561 


MS 





The Body and Soul of 





Morning 
Delta 
Dawn 


9 MORE 


JONATHAN 
LIVINGSTON 
SEAGULL 


234765 


CARLOS SANTANA 
MAHAVISHNU 
JOHN McLAUGHLIN 


Only 
ala 
Love 








- 
S 


233346 


ROD STEWART 
SING IT AGAIN ROD 


COLUMBIA 








9? 


° 


LOVE DEVOTION 


hee 
Fat 
Primrose Lane 

an 


235572 *& 





231605 


UHM 
GRAND 
Wri 


TOM JONES 


La) 
id 
Pe 
ara) 

7 MORE 


CARRY ME BACK 


* Lucille 
9 MORE 


PLUS 
Whatever Happened 
To Randolph Scott 


bm MORE hemp) 





CARES) Nie TCHRYSALISHY aa) 
231530 234864 235606 * 231613 


Yes, it’s true!—if you join now, you may have any 13 
of these records or tapes for only $1.97! Just mail the 
application, together with your check or money order 
for $1.97 as payment. This is a// you pay for your first 
13 selections—there are no additional membership 
dues or fees for joining! (Be sure to indicate whether 
you want cartridges, cassettes, reel tapes or records.) 
In exchange... 


You agree to buy 9 more selections (at regular Club 
prices) in the coming two years. That's right!—you'll 
have two full years in which to buy just nine selections 
...SO you are not obligated to buy a record or tape 
every month, or even every other month! And you 
may cancel membership at any time after you've pur- 
chased your nine selections. 


Your own charge account will be opened upon enroll- 
ment...the selections you order as a member will 
be mailed and billed at regular Club prices: cartridges 
and cassettes, $6.98; reel tapes, $7.98; records, $4.98 
or $5.98...plus processing and postage charge. (Oc- 
casional special selections may be somewhat higher.) 


You may accept or reject selections as follows: every 
four weeks (13 times a year) you will receive a new 
copy of the Club's music magazine, which describes 
the Selection of the Month for each musical interest 
...plus hundreds of alternate selections from every 
field of music. In addition, about four times a year we 
will offer some special selections (usually at a dis- 
count off regular Club prices). A response card will 
always be enclosed with each magazine. 


..if you do not want any selection offered mail the 
response card by the date specified 


..if you want only the Selection of the Month for your 
musical interest, you need do nothing—it will be 
shipped to you automatically 


..if you want any of the other selections offered just 
order them on the response card and mail it by the 
date specified. 


You will always have at least 10 days in which to make 
a decision. If for any reason you do not have 10 days 
in which to decide, you may return the regular selec- 
tion at our expense and you will receive full credit for it 


You'll be eligible for our bonus plan upon completing 
your enrollment agreement —a plan which enables you 
to save at least 33% on all your future purchases. 


P11/S74 


DOUBLE 
SELECTIONS 
rete eT) 
Cl ii ed 
LE] Tt eet lel 
ee) 
selections. 
Td 
OTe 






EVERYTHING YOU 
ALWAYS WANTED TO 
HEAR ON THE MOOG* 


2 Selections marked 
with a star are not 
available in reel tapes 






ELTON JOHN 
DON'T SHOOT ME 


eee gare 
eis “4 
terre 

tra zi 


ACT) 
rT 
ACE 
ga 
Piet’ 
td 


229997 * 





Terre Haute. Indiana 47808 


211755-211756 


38 meh, 
- COUNTDOWN 
pied he 


Show Biz Kids 


AE 











Ale) eal 
THE SMOKER “ A" 
Lt a 
Me 


Also Sprach 
PTE TUTE) 
mee) 


Da ed 





VS ENGR stale 
ORCHESTRA 
Birds of Fire 


pile ha 
oe) ees 





224485 


Columbia 
House 


Eli's Coming 
Black and White 
14 MORE 

(aac UNAICT] 


227538-227539 








be Tel eile 
Bao 
DRL Lay 
im ead 
| oe 
fs Cet 
| EES 
ico een 


aoe 


231084 


DONALD BYRD 
BLACK BYRD 


230938 % 


JUDY COLLINS 
“t4 
TRUE STORIES AND 


OTHER DREAMS 
Cook With Honey- 8 MORE 


228163 


LORETTA 
LYNN 


+» Entertainer 
of the Year 
ag Rated “X” 
Rd 
Pace.) 


229195 % 


SSSSSSSSSSS SSS 


| FERRANTE |/ 
& TEICHER |/ 
PLAY THE HIT THEMES |f) 


The rt 
Bee ue ad 
Bye 


BEM UNITED ARTISTS: 


220038 


RY ath ey 
Pe led 
Le : 
Oey 
CTF 


211680 * 


























NEIL DIAMOND 
HOT AUGUST NIGHT 
eal 
teu pa 





235614 * 


(SOUNDTRACK) 


“LIVEAND 
LET DIE” 


Title Song Performed By 


PAUL McCARTNEY 
And WINGS 


[UNITED ARTISTS 


232710 





FOCUS» 
MOVING WAVES 


PLUS Hocus Pocus MORE 


SIMON AND GARFUNKEL'S 
GREATEST HITS 


Bridge Over — 
Troubled Water 

Mrs. Robinson ORE 
The Sound of Silence 


219477 





CCW Ast 
BRENDA | 
Nobody oles 





[cA] 
229161 % 


The 5th Dimension 
Greatest Hits on Earth 


(Last Hight) 
| Bida't Get to Steep at Ali 


One Less Bell to Answer 
9 MORE 





222018 


if the application is missing, please 


write to: Columbia Record & Tape Club, 
Dept. 1J/V, Terre Haute, Ind 


2na 47808 
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Wella Care Do holds your set 
longer while it adds body and shine. 


Wella Care Do is the first hairset with “memory.’ 
It actually holds your hairstyle until the next time you shampoo. 
And at the same time, it gives body and sheen to your hair 
because it contains Wella’s famous texturizing and conditioning 
ingredients. No flaking or dusting. Try Wella Care Do for a 
shiny, bouncy, long-lasting set. The more you brush and comb, 
the better your set looks. . ' 


WELLA’ Wlove your hair 
| Care with Wella. 


HAIR SET AND CONDITIONER 


Makes your hair remember the set 
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WHAT’S HAPPENING 
continued from page 10 


110... Duke Ellington, Liza Minell 
Carol Burnett, and Sonny and Cher ar 
among those you'll see on the Entei 
tainer of the Year Awards program Sat 
urday night, Jan. 26 (CBS) ... Bur 
Bacharach, whose Specials are alway 
stylish, shows up again this month with | 
show from London (Jan. 10, NBC) ... 
Two comedians who began by makin; 
Adam and Eve giggle—Jack Benny an¢ 
Bob Hope—are still at it, and are bacl 
with back-to-back NBC specials (Jan 
24). ... F. Scott Fitzgerald and Thi 
Last of the Belles comes to ABC Jan. " 
in a two-hour Special. Richard Cham, 
berlain stars as Scott and Blythe Dan. 
ner is Zelda. The Last of the Belles wa 
Fitzgerald’s fictionalized version of hij 
meeting with Zelda in the South. . | 
And the Treat of the Month: Katharine 
Hepburn, Sam Waterston, Joanna Miles) 
and Michael Moriarty in Tennesse¢ 
Williams’ The Glass Menagerie (ABC. 
Jan. 20) .. . Men are not the only peo 
ple who dig sports or who are goo 
at them. Women in Sports will prov 
that on ABC Jan. 10, a Special wit 
Billie Jean King (tennis), Olga Korbut# 
(gymnastics), Princess Anne (horses) ,f 
Cheryl Touissaint (track), and Dinah 
Shore (longevity at hostessing). 




























Ik 


To change or correct 
your address 


Attach label from your latest copy 

here and show new address below— 

include zip code. When changing ad- 
dress please give eight weeks notice. 


@ 





All correspondence 
relating to your subscription 


label. If you are receiving duplicate copies 
please send both labels. 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 


P.O. Box 4565, Des Moines, lowa 50306 


Subscription prices: _ 

U.S. and Possessions and 

Canada: One year $5.94. 

All other countries: One year $8.94. 








Name 
please print 


Address 


City 
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‘he answers to some 
uestions frequently asked 
y our sponsors 


you are considering sponsoring a child 
rough the Christian Children’s Fund, 

rtain questions may occur to you. Perhaps 
‘u will find them answered here. 


What does it cost to sponsor a child? A. Only $12 per 
ynth. (Your gifts are tax deductible.) 

May I choose the child I wish to help ? A. You may indicate 
ur preference of boy or girl, age, and country. Many spon- 
-s allow us to select a child from our emergency list. 

Will I receive a photograph of my child? A. Yes, and with 
> photograph will come a case history plus a description of 
> Home or Project where your child receives help. 

How long does it take before I learn about the child assigned 
ime? A. You will receive your personal sponsor folder in 
out two weeks, giving you information about the child you 
1 be helping. 
| May I write to my child? A. Yes. In fact, your child will 
ite to you a few weeks after you become a sponsor. Your 
ers are translated by one of our workers overseas. You re- 
ve your child’s original letter, plus an English translation, 
‘ect from the Home or Project overseas. 

_ What type of Projects does CCF support overseas? A. Be- 
es Orphanages and Family Helper Projects, CCF is affili- 
:d with homes for the blind, abandoned babies homes, day 
re nurseries, health homes, vocational training centers, and 
iny other types of Projects. 

Who supervises the work overseas? A. Regional offices are 
.ffed with both Americans and nationals. Caseworkers, or- 
‘anage superintendents, housemothers, and other personnel 
ist meet high professional standards—plus have a deep love 
- children. 

Is CCF independent or church operated ? A. Independent. 
oF is incorporated as a nonprofit organization. We work 
»sely with missionaries of all faiths, welfare agencies and 
celgn governments, helping youngsters regardless of race 
creed. 

_ When was CCF started, and how large is it now? A. 1938 
is the beginning, with one Orphanage in China. Today, over 
,000 children are being assisted in 60 countries. However, 
> are not interested in being ‘‘big.”” Rather, our job is to be 
oridge between the American sponsor, and the child being 
Iped overseas. 

| May I visit my child? A. Yes. Our Homes and Projects 
ound the world are delighted to have sponsors visit them. 
2ase inform the superintendent in advance of your sched- 
2d arrival. 

_ May groups sponsor a child? A. Yes, church classes, office 
orkers, civic clubs, schools and other groups. We ask that 
‘€ person serve as correspondent for a group. 

_ Are all the children orphans? A. No. Although many chil- 
en have no parents, some have one living parent unable to 
re for the child properly. Others come to us because of 
andonment, broken homes, serious illness of one or both 
rents, or parents just too poor to care for their children. 
_ How can I be sure that the money I give actually reaches the 
ild? A. CCF keeps close check on all children through field 
fices, supervisors and caseworkers. Homes and Projects are 
spected by our staff. Each Home is required to submit an 
nual audited statement. 

Is CCF registered with any government agency? A. Yes, 
UF is registered with the U.S. State Department’s Advisory 
pouatice on Voluntary Foreign Aid, holding Registration 
oO. I 





Margaret was found in a back lane of Calcutta, lying in her doorway, 
unconscious from hunger. Inside, her mother had just died in childbirth. 

You can see from the expression on Margaret’s face that she didn’t un- 
derstand why her mother couldn’t get up, or why her father didn’t come 
home, or why the dull throb in her stomach wouldn’t go away. 

What you can’t see is that Margaret was dying of malnutrition. She had 
periods of fainting, her eyes strangely glazed. Next would come a bloated 
stomach, falling hair, parched skin. And finally, death from malnutrition, 
a killer that claims 10,000 lives every day. 

Meanwhile, in America we eat 4.66 pounds of food a day per person, 
then throw away enough to feed a family of six in India. 

If you were to suddenly join the ranks of 144 billion people who are 
forever hungry, your next meal might be a bowl of rice, day after tomorrow 
a piece of fish the size of a silver dollar, later in the week more rice—maybe. 

Hard-pressed by the natural disasters and phenomenal birth rate, the 
Indian government is valiantly trying to curb what Mahatma Gandhi 
called ““The Eternal Compulsory Fast.” 

But Margaret’s story has a happy ending, thanks to the American who 
sponsored her. And for only $12 a month you can also sponsor a needy 
child, helping provide food, clothing, shelter—and love. 

You will receive the child’s picture, personal history, and the oppor- 
tunity to exchange letters, Christmas cards—and priceless friendship. 

Since 1938, American sponsors have found this to be an intimate, per- 
son-to-person way of sharing their blessings with youngsters around the 


world. 
So won’t you help? Today ? 
emergency list.) 
Write today: Verent J. Mills : 7 
7 
I wish to sponsor a (_] boy [_] girl in (Country) 
_] Choose a child who needs me most. I will pay $12 a month. I enclose 
(_] Please send me more information. 
Name 
Registered (VFA-080) with the U. S. Government’s Advisory Committee on Voluntary Foreign 
Aid. Gifts are tax deductible. Canadians: Write 1407 Yonge, Toronto 7 LH 6910 

















Sponsors urgently needed this month for children in: India, Brazil, Philip- 
pines, Indonesia and Guatemala. (Or let us select a child for you from our 
’ 
CHRISTIAN CHILDREN’S FUND, Inc. 
Box 26511, Richmond, Va. 23261 

first payment of $_____. Send me child’s name, story, address and picture. 

I cannot sponsor a child but want to give$___— 

Address C, esa 
City State Me Zip 
























Mail Order Complaints 

We're getting an infuriatingly slow re- 
sponse to our complaints to the mail 
order companies that came close to 
ruining Christmas for us by failing ei- 
ther to deliver presents on time, or to 
deliver the satisfaction they had “guar- 
anteed.” What do you suggest? 


1) First, write directly to the mail order 
company. Address your complaint to the 
company’s president (you don’t need to 
to know his name; just write “President,” 
then the name of the company). Give 
the usual details on what you ordered, 
when, cost, what the problem is as you 
Seeut: 

2) If the problem is a big one, con- 
sider telephoning the customer-relations 
department of the company. If you do 
not know the address, write a postcard 
to the postmaster in the ¢ity in which 
the mail order company is located. Give 
the P.O. box number if you know it and 
ask for the company’s address and 
phone number. 

3) If you get no results, write to the 
Direct Mail Advertising Association, 230 
Park Avenue, New York, N.Y. 10017. 
Explain the situation to them and at- 
tach copies of your correspondence with 
the company. 

4) If the company is not a member of 
the DMAA or if this organization is un- 
able to solve the problem, get in touch 
with the Better Business Bureaus and 
the consumer protection agencies both 
in your home ay and in the city in 
which the mail order company is located. 
Again, give all the essential details and 
request maximum assistance. 


Mutual Fund Costs 


In 2 that the typical mutual fund 
sales is 8% percent of the value 
of th ou | nd no charge 
Metts a1 I’ mutual fund. But. in 
addition, i 5€ ite fee to 
cover the cost i en f the 


fund? How much s! Ae 
erally be expected t 


Yes, you do pay a separat 
fund management 
This fee averages abou 

for each $100 you have inves 
of one percent. 
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Food Costs vs. Family Size 


I have read frequently that larger fam- 
ilies pay quite a lot less for food, on a 
per-person basis, than smaller families 
and single individuals. But do these 
large families actually eat as high quali- 
ty foods as the smaller families? 


No, they don’t. A study by the U.S. De- 
partment of Agriculture points out that 
larger families tend to be less affluent 
than smaller families and that their food 
savings are achieved, to a great extent, 
by choosing lower grades and less ex- 
pensive types of food. 

Another finding dramatized by this 
study was that larger families must spend 
a greater proportion of their total in- 
come on food, leaving a relatively small- 
er share for other necessities and non- 
necessities of life. 


Clothing Costs 

The most fought-over item in our fam- 
ily budget (such as it is) is clothing. Un- 
like food or rent or transportation, you 
can spend almost any amount you want 
on clothes (particularly when you have, 
as we do, two girls). Can you give us 
any guidelines on “reasonable” clothing 
allowances for a middle income family 
in the U.S. today? 


In 1973, we spent an average of a little 
more than $300 per person on clothes— 
nearly double the average we were 
spending in the early 1960’s. However, 
this represents only 8.6 percent of our 
total personal consumption expenditures 
—considerably lower than the 11-13 
percent which prevailed in the years of 
the 1930’s and ’40’s, 


Rich or Poor? 

What do you have to earn today to be 
as well off as you were 25 years ago? 
When my husband and I were married 
in 1949, he was earning about $10,000 
and we were considered rich. Now my 
husband’s pay is almost twice that and 
our two children keep telling us we 


ire “poor!” 


You have to earn more than $19,000 to- 
lay to buy what $10,000 bought a 


ter-century ago, so in terms of pur- 
* power, all you’ve done with your 














































extra dollars is maintain your own. F 
eral income taxes and Social Secui 
taxes are taking a much bigger bite | 
of your husband’s income—about $3, 
as against $1,100 in 1949. The bu 
power of a huge $7,000 of his additio 
income has been wiped out by inflati 
Even this does not tell the full story 
the squeeze on your pocketbooks, 
the tax figures do not reflect the imp: 
of state and local taxes, and taxes 
these levels have soared in the past 
years. In the $20,000 bracket, you cd 
not properly be called poor, but agait 
the economic-financial background 
1974, you are far, far from the catega 
in which you placed your family at 
time when your income was half t! 
amount it is today. 





Medicare Options 
My mother will be automatically co 
ered for Medicare hospital benefi 
when she reaches age 65 in June. Bi 
is the voluntary “Part B” doctor bill co} 
erage automatic, too? We certainly wai 
her to have this coverage and want | 
avoid whatever penalties there mig] 
be for failing to sign up on time. 


Since last July, people becoming eligibl 
for Medicare hospital. benefits have av 
tomatically been enrolled in the medicd 
insurance program unless they specifica 
ly decline this coverage by so indicatin 
on a form sent to newly-eligible Me 
care beneficiaries. 

Pension Plans 

I work for a small electronics compe 
and one of our much publicized fring 
benefits is a pension plan financed by 
the company. But what would happer 
if the company should fail? What pro 
visions are generally made to assure em} 
ployes—particularly those of us whd¢ 
are older employes—of their small pen; 
sions if this should happen? 





You would very likely be out of luc 
if your company went under. Ever 
year, between 10,000 and 15,000 busi- 
nesses fail, most of them before they are 
a decade old. The vast majority of their 
employes never collect any benefits— 
much less full benefits—from the plans} 
to which they belonged. What is being} 
done about it? 

Congress has been grappling with a 
variety of solutions to this widesprea 
problem—as well as a long list of othe 
major weaknesses in our pension system. 
Meanwhile, you would be wise to con- 
front your employer directly with the 
questions you asked me. And you migh 
ask for more safeguards if the response 
is (as I’m pretty sure it will be) abysmal- 
ly unsatisfactory. As one major critic off 
our present setup put it: “the first lesson 
for you to remember about pensions is 
that they constitute a gamble you could 
easily lose.” continued 
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You’ re TooYoung 
To Look So Old 


It can happen so easily. Your life is 
brimming over with family fun, a little 
travel with your man, rewarding com- 
munity work, perhaps even a part-time 
job. Life is so fascinating you hardly 
notice your appearance. You feel vital 
and aglow, and you simply assume 
you look that way. 

Not necessarily. Look at yourself 
closely, honestly, in the mirror in 
bright morning light. Really, don’t you 
look older than you wish? Probably 
older than you need to. But there’s 
no reason to panic. 

Women in many distant countries 
have faced this problem. Then, from 
Australia to Sweden and beyond, 
fortunate women uncovered the 
secret benefits of a unique beauty 
lotion, especially formulated by 
beauty researchers to help women 


look their youngest 

Join the lucky women who have 
long known the secret his unique 
fluid, available in the United States as 
Oil of Olay be: lotion. The precious 
fluid, with its \ ‘na nois- 


ture, tropical oils and other emollients 
quickly penetrates the all-too-visible 
surface layer of your skin. Watch as 
dryness is eased away day by day, the 
very dryness that emphasizes wrinkles 
and those little lines that can make 
you look too old too soon. 

Oil of Olay works as nature’s part- 
ner, to maintain the delicate oil-mois- 


ture balance needed for a more 
youthful-looking complexion. The 
priceless blend helps retain your skin’s 
own moisture, to keep you look- 
ing your youngest. 

Oil of Olay, frem your drugstore, is 
beautifully simple to use. In the morn- 
ing, as a moist, non-greasy makeup 
base that lets cosmetics stay fresh for 
hours. At night, to soften and silken 
skin as you sleep. : 

You’re too 
young to look 
even one day 
older than you 
are. Especially 
since with Oil of 
Olay yourcom-— ™% 
plexion could so | 
easily look EK, 
younger thannow. a : 


Beauty Hints 


Women who live a fast-paced life, 
often shower, then towel briskly. If 
this is your pattern, next time, pat your- 
self nearly dry, and apply Oil of Olay 
on your Still-moist skin. Then ten min- 


utes of feet-up rest. You can’t help 

oking and feeling refreshed after 
such a relaxing routine. 
* 


When you’re always on the go, try 
never to be without Oil of Olay®. You 
never know when it will be welcome in 


your now-here, now-there life. 











Personal Debt 
;* Our family is in the $15, 

000-a-year bracket, and we 
are starting out 1974 with) 
about $3,000 in debts: an auto; 
mobile loan, loan for the freez- 
er, home improvement loan, charge 
accounts, etc. Mortgage is additional. 
Do you think this is an excessive 
amount of debt for us to be carrying? 






You are almost exactly on target with the 
national average non-mortgage debt of 
about $3,075 per average U.S. family 
of four. Here is the breakdown by cate- 
gory of debt per average family: 


Debt Amount 
Installment credit 
Automobile $ 895 
Other consumer goods 775 
Home repair and 
modernization 125 
Personal loans 720 
Total $2,515 
Non-installment credit 
Single payment loans $ 235 
Charge accounts 155 
Service credit 170 
Total $ 560 
Total consumer credit $3,075 


Dependency Credit 
My daughter was awarded a $1,000 
scholarship from her college this au- 
tumn. I contributed only $900 to her 
support throughout 1973, and counting 
the scholarship, that came out to less 
than half the total she used for her sup- 
port during the year. Will I lose the de- 
pendency deduction for her that I’ve 
been counting on to cut my income 
taxes, because of the scholarship? 


No. The value of a scholarship does not 
count as support for your daughter, as- 
suming she is a full-time student. There- 
fore, you contributed the full support of 
$900 and you can take the exemption 
for your daughter on your income tax 
return when you file next April. 


Policy Security 
You often see warnings that you 
shouldn’t keep your life insurance policy 
in a safe deposit box, because it may 
take your beneficiaries a lot of time and 
legal maneuvering to get into the box 
if you should die. But where should you 
keep your policy? Also, what happens 
if you lose your policy? 


The Institute of Life Insurance recom-— 
mends a small fire-resistant, watertight 
metal file box, in your home. Also: keep 
a separate rundown of each policy you — 
own and inform your beneficiaries where 
both your policy and your records are. — 
Usually, life insurance companies will 
replace lost policies at no charge, al-§ 
though replacement may take time. END 
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How far 
does 70¢ go 
when you 
dial direct on 
weekends? 








New York to Los Angeles. 

San Francisco to Washington, D.C. 
Miami to Spokane. 

: Atlanta to Reno. 

| 





| Any weekend, for 70€¢ plus tax (less for shorter distances), you 

‘can dial your own three-minute out-of-state call to anywhere in 

‘the U.S. except Alaska and Hawaii. The rate is good any Saturday 
‘from 8 a.m. to 11 p.m., any Sunday from 8 a.m. to 5 p.m. We’e talking 
“about station-to-station calls completed from a home or office phone 
without operator assistance. Also calls placed with an operator 

from those same phones where direct dialing facilities are not 
available. Dial-direct rates do not apply to person-to-person, coin, 
hotel-guest, credit-card, or collect calls, or to calls charged to another 
‘number, because an operator must assist on such calls. So this 


_weekend, every weekend, dial it yourself and save. 


Long Distance is the next 
best thing to being there. 
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TWO WAYS 
JOHELF 





1. 
TO ACAPULCO. 
2. 
TAKE A TENDER TOUCH BATH. 


GO 






























































We'll help you do both... 
with Tender Touch 
Holiday Contest and a 
15¢ off store coupon. /” 
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Tender Touch Holiday 


Contest Win the Tender Nome 
Touch Holiday Contest— jf 
Winner and friend willbe @ 

flown from home town to Acapulco, 


stay at a fine hotel for 10 days with 
3 meals per day. No purchase 
necessary. Get your entry blank ot 
any Tender Touch participating 
retailer. Or, print the.name ‘Tender 
Touch" with. your signed name and 
address on a 3” x 5” card. Send to 
Tender Touch, P.O. Box 8259, 

St. Paul, Minn.; 55182. Void where 
prohibited by law. Entries must be 
postmarked no later than mid 
night Jan. 31, 1974. Drawing to 
be held Feb. 15, 1974 and trip 
must be taken during 1974. Odds 
of winning determined by number 
of entries. Entrants must be 
18 years of age or over 
Employees of Helene Curtis, 
its advertising agencies, the 
judging organizations, and 
their immediate families are 
not eligible. Winners will be 
chosen by independent and 
impartial judges. Results of 
drawing will be final. All 
prizes will be awarded 

Tax responsibility on all 
prizes will be the responsi- 
bility of the winners 

Your signature indicates 
you have read and 
understood the rules of 

the contest. 


SAVE IS< on TENDER TOUCH: 
BATH OIL or BEADS. 


To the Dealer: For your convenience in obtaining 
Prompt, accurate, payment for this coupon, send it to 
TENDER TOUCH, BOX 488, BROOKLYN, N.Y. 11202 

You will be paid (15c) plus 3c handling provided cou- 
2 on is redeemed in accordance with our consumer 
offer 


nvoices proving purchase of sufficient stock of 
nder Touch to cover coupons submitted must be 
wr p request. Failure to do so may, at our 

all coupons submitted for redemption for 


which © proof of products purchased 
Coupons only on brand 

tran rab 2UpOoNnspre 

ies 
mercha 


is shown 
specified and are non- 
ted through outside \- 











sthers 
idis 
when so present > 
srever taxed, restricted, 


tax involved. This offer void 

prohibited or where license >quired. Limit one cou- 
pon per family. Cash value 1 

February 28, 1974. 








/20 of 1c. Offer expires 
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NADER 
REPORTS 


Noise pollution is a major health hazard to 40 million 
Americans. At work, at home, at play, we are subjected 
to an “assault by sound.” But, says the noted consumer 
advocate, there is no need for us to suffer in silence. 


19-year-old man with no history of ear trouble went to 

an audiologist complaining of hearing difficulty. He 

was tested and found to have hearing loss compara- 

ble to that which normally occurs at the age of 60. In es- 

sence, reported Dr. David M. Lipscomb, director of the 

Noise Study Laboratory at the University of Tennessee, 

“this 19-year-old is entering his vocational life with retire- 
ment-age ears.” 

Dr. Lipscomb has found among college-age people “an 
awesome trend” toward the kind of hearing impairment that 
usually accompanies aging: namely the inability to hear high- 
frequency tones. In 1968 and 1969, Lipscomb tested more 
than 7,000 University of Tennessee freshmen. In the 1968 
group, 33 percent of the students failed to meet the expected 
standard for high-frequency hearing. Among the 1969 fresh- 
men, 60 percent failed. 

Though in most cases the impairment was not serious, the 
test results led Dr. Lipscomb to “the fearful suggestion that 
this generation of young persons will encounter much more 
serious hearing problems in their middle years than the 
present 50- to-60-year-olds.” 

In attempting to trace the cause of hearing impairment, 
Dr. Lipscomb did not find any single source of noise. He 
suggests that one factor is high-intensity recreational sounds, 
such as rock music, motorcycling and sport racing and shoot- 
ing. But another significant factor is the “apparent rise in 
community noise levels,” which affects young and old. 

The troubling facts of noise pollution, evident in the 
Tennessee studies and others, are, first, that Americans are 
now subject to noise—at work, at home and in leisure activ- 
ities—whose cumulative effect is relatively unknown. What 
we do know is that human beings have never before been 
subject to the noise levels that exist today; and that we 
have not developed the biological protections against exces- 
sive sound comparable to the eye’s ability to regulate the 
input of light. 

Second, there are no signals to warn of the hearing im- 
pairment caused by repeated exposure to noise. Studies of 
industrial workers in noisy environments have shown that 
by the time the impairment becomes noticéable, it is usually 
irreversible; even a hearing aid cannot correct hearing 
damaged by too much noise, 

The Environmental Protection Agency reports that noise 
is a serious health hazard to which 40 million Americans 
are dangerously exposed—at least 17 million in their place 
of work and others from proximity to airports, construction, 
freeways, ete. 

Our ability to measure noise hazards is not precise. But 
most physicians say that continued exposure to noise levels 
of 80 decibels (the sound of an electric typewriter, for ex- 
ample) can produce some hearing damage. According to 
audiologist W.G. Thomas of the University of North Caro- 
lina Speech and Hearing Center, repeated exposure to noise 
reaching 96 decibels (the level of a typical power lawn mow- 
er) involves a 50 percent chance (continued on page 56) 
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Isn't this an exceptional time to. 
BOOK-OF-THE-MONTH CLUB’ 


NE GLANCE at the Book-of-the-Month Club’s 
current choices and you'll see the kind of 
| books that can sharpen your understanding, 
| widen your perspective and bring you the pure 
pleasure of good reading. That’s why we think 
| you'll find that here is an excellent opportunity 
| to pick four books you will really want to read 
| and own — all for only $1. And as a continuing 
} member of the Book-of-the-Month Club, you'll 
| take part in our Book-Dividend® plan—enabling 

you to build a home library you’ll be proud of 
| while saving up to 70% as well. So why wait? 
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Margaret could not express love for fear 
of being hurt. But Al was too wrapped 
up in his machismo to understand her 
problem. By Dorothy Cameron Disney 


here is no denying statistics: 
American divorces have been on 
the increase. Many of these di- 


vorces are the aftermath of marriages 
among irresponsible kids—girls who be- 
come pregnant at the age of 16 and 
marry their boyfriends with the frank un- 
derstanding that they will get a divorce 
as soon as the baby is born. Other di- 
vorces occur among couples such as Mar- 
garet and Al—two young people whose 
marriage failed because of unpleasant 
conditions in their own parental homes, 
and because no one tried to offset these 
conditions with practical help. They re- 
ceived no guidance in high school or 
college, or from their own families. Nor 
did their church give them practical 
preparations for life. In short, they 
merely stumbled along until they fell. 
It is time that churches, schools and 
families assumed responsibility for pre- 
paring young people for successful mar- 
riages. Then perhaps our divorce rate 
would decline—The counselor in this 
case was Mrs. Doris Ryan McElwee. 
Paul Popenoe, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 
The American Institute 
of Family Relations 


Margaret talks first 


“I expect to give our baby out for adop- 
tion after Al and I get a divorce,” said 26- 
year-old Margaret, a tall, long-haired 


blonde. She was seven months married, 
and four months pregnant. “Probably 
I can t back my job as an insurance 
statistic but I can’t earn enough to 
keep a d pay for live-in help. 
WANs is\ 4 five hyper- 
critical iculor nd he 
couldn't possil vith an infant on 
his own. He adn himself. It was 


his idea for us to start a family right 
away. Yet now, he s: 
a big mistake. Just last week he told 1 


our Marriage was 








This series is based on information 
research organization with a staff 70 


here are drawn from counselors’ reports of intervie 
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5, CAN THIS 
MARRIAGE 
BE SAVED? 


BY DOROTHY CAMERON DISNEY 





I didn’t fulfill his expectations in any 
way. He said I was a sexual iceberg, a 
below-average housekeeper and cook, 
and a dull conversationalist and com- 
panion. I didn’t argue or defend myself. 
To tell the truth, I thought most of his 
complaints were justified. Although I’ve 
tried my best to please him, I never did 
believe I could succeed as a wife. 

“Actually, I didn’t plan on marriage. 
I was convinced that I would be too 
hard to live with. My mother described 
me as difficult and disagreeable: she 
also said I was overgrown and clumsy. 

“T met Al a year ago at a singles club. 
I attended the meeting on the advice of 
my psychiatrist. Although I was doing 
well on my job with an insurance com- 
pany, the psychiatrist recommended 
that I improve my personality by mak- 
ing a few social contacts and cutting 
down my overtime hours. It was my 
first appearance at a singles club, and I 
quickly decided it would be my last. 
Nobody noticed or spoke to me except 
the professional hostess. I soon sneaked 
out on the party and headed toward my 
car. I ran into Al on the way to the park- 
ing lot. He said he had seen me leave and 
had followed. He said I was the only 
girl in the place who appealed to him. 
He said I was ladylike and not pushy 
like the others. He said I was beautiful, 
which was ridiculous, of course, but 
nice to hear. Al was raised in Brazil, and 
pretty speeches came easily to him dur- 
ing our very brief courtship. 

“We went back inside and danced 
until the orchestra quit. We then went 
with several other couples to an all- 
night restaurant. Al paid the bill to 
celebrate our meeting. I had never been 
singled out that way in my whole life. 
When we said good-bye at my door, I 
asked how I could thank him for all his 
kindness. He grinned and said he’d be 
glad to come in and show me. 

‘In this modern age it may sound 
absurd, but I had always been too busy 
in school and at work to go steady with 
anybody—even:if I'd had the chance. I 
was bashful around men and nervous 
about Al’s intentions. Anyhow, I mis- 





of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling and 
t is the oldest and largest marriage-counseling center in the world. The true stories reported 
ws. Names, geographic locations, and other minor details have been altered to conceal identities. 























































understood his meaning. I thought 
took me for a girl who took sex light 
In fact, I was a virgin. 

“I slammed the door in his face. 
rang the bell, but I didn’t answer. Fin 
ly he went away, and I felt sure I hi 
seen the last of him. I told myself 
should be glad, but actually I was sor 

“Three days later—on Sunday aft 
noon—Al came back with a huge b 
quet of roses decorated with a ti 
bouquet of violets. The message on t 
card read: ‘The big bouquet is n 
apology for offending you; the lit 
bouquet is a gift for our future childret 
It was a crazy thing to write someone ] 
had met only once, but the message w) 
sweet and romantic. The words we 
chosen to show respect for me. 

“That same Sunday he took me | 
meet his parents and his sisters. N| 
body in the family spoke English exce 
Al, but everybody was hospitable a 
friendly. His mother was ill, but 
three sisters whipped up a spectacul 
meal under her direction. Al’s moth 
was carried from her bed to the dini 
room, where she seated me beside her 
the place of honor. Al’s father poured thf 
first glass of wine for me. Al's sisteif 
offered to teach me how to cook—Brif 
zilian style. 

“T had never felt so warm and w 
come. My family was very different. 
parents had no friends that I recall, an) 
they never entertained. My father w: 
a successful salesman, but he was a 
dom home. Whenever he did come in o 
a weekend, he and mother devoted thf 
time to their never-ending warfare. The 
fought about which TV program t 
watch or which movie to see. The 
fought about religion—Daddy was Cath 
olic and so was I; Mother and my bab 
sisters were Protestant. My parents alsi 
fought about money and sex. 

“The battle would usually begii 
around noon on Saturday, when Mothe 
put on the roast and_Daddy opened 
bottle of Scotch or bourbon. In an hou 
both would be roaring drunk and yellin 
insults at each other. Then they woul 
turn on me because I couldn’t keep m 
little sisters quiet. My sisters cried fron 
hunger, but we seldom ate until the fooc 
was burned. en 

“Tf I tried to save the meal and fee¢ 
us at the proper time, Mother inter; 
preted it as a personal affront. Some; 
times Daddy would intervene on m 
behalf, but not often. One time he tol 
me on a selling trip with him. As 4 
special favor he let me pack his bag 
But he repacked everything when ha 
thought I wasn’t watching, and I re- 
alized he didn’t like me meddling with 
his things. We were never close. 

“I envied Al’s closeness with his 
family. In a way, I (continued) 
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Only Playtex adds deodorant 
for more complete protection. 


Deodorancy 
Only Playtex*-Tampons can talk about a responds to your inner contours to help 
deodorant because Playtex is the only meet your absorbency needs. 


Comfort. 
Playtex Tampons have 
a smooth, flexible 
plastic applicator 
for easier insertion. 
Allin all, Playtex 


tampon that offers it. 
Their fresh, delicate 
scent helps reduce 
doubt about intimate 
odor. And during your 
period that can be 
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reassuring. | } oy V LOA Tampons have just 
Absorbency at 5 PSST y ae : about everything. 

All Playtex Tampons, a ™ 200 MN Deodorancy. Absor- 
with or without tam pon 1S bency. Comfort. 
deodorant, are truly beens NO oS “SUPER self-adjusting tampons] Nobody Also available 
absorbent. They self- ce else can 
adjust internally. And ee : ees: offer you 4 | 
their blooming action as much. | 


without deodorant. | 


Playtex protection means more complete protection. 


© 1973 International Playtex Corp. Playtex is the registered trademark of International Playtex Corp., Dover, Del 








Hair & Beauty: By Joan Clair 


The holidays are over—alas? Or thank goodness? And lots of women 
are moving right along, into the post-holiday blues. One good way to beat 
the blues is to go on a “backwards” eating schedule—have more protein 
for breakfast, and a lighter dinner. And don’t forget, all the simple, natural 
foods that make you feel so good—milk, eggs, fish, lean meats, fresh fruits, 
fresh vegetables—work to beautify your hair from the inside. Now, for a 
few ways to improve your hair from the outside. 

The right tool for the job. Even the best creme rinses in the world can’t 
do more than they’re meant to do. So if your hair is damaged—if it breaks a 
lot when you comb it, if the ends are split, if it’s dull, dry, limp—don’t ex- 
pect miracles from a creme rinse. What you need is condition* Beauty Pack 
Treatment. Condition* is a penetrating, protein-rich cream—the profes- 
sional treatment for mistreated hair. It makes hair look and feel healthy 
again. Like to try it? For a sample, send 50¢ to Joan Clair, P.O. Box 
1020R, Yonkers, N.Y. 10701. 

For a small change or a big dramatic one, most women would probably 
use Miss Clairol Creme Formula. They like the special clarity of color of 
Miss Clairol, the way it covers gray—softly, naturally. Miss Clairol makes 
your hair color the best it can be. So, it’s been a favorite for a long time. 
And probably always will be. 

To hold your hair and your hair color. If you color your hair, finally 
there’s a hairspray just for you. Miss Clairol Hairspray. Oh, the things it 
does for your hair color. Lets color shine through...naturally, and keeps 
it natural looking. Yet this spray holds so firmly, you’d buy it for holding 
power alone. Miss Clairol Hairspray is the clear, sheer way to get a firm 
hold on your hair. 

t a longer-lasting curl from your electric hairsetter, try Kindness 


EU 


Heat- vated Conditioner. You just spray, set (with your electric hair- 
setter) and roll out plumper, firmer, bouncier curls. Kindness Heat- 
Activatec ioner gives you the “All Day All Night Curl”. 

Dry hair, air... but Nec fast hair? It’s being able to wash and 
style your hair 1inutes instead of hours. It’s using the Clairol Air Brush 


styling dryer. The Air Brush stot SS 
ing it fast. And tl 
your hair—w 


oft, warm air through your hair—dry- 
styling attachment lets you wave, flip or just straighten 


ithout setting. Now, that’s fast hair. 


The designations italicized 
345 Park Avenue, 


ibove are trademarks of 
New York, N-Y. 


Clairol Inc., 
10022. ©1974 
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guess I fell in love with his family. 
once told his mother that I wished I h 
been born Brazilian; and though I pal 
in English, I felt sure she understoo 
me. But then she suddenly reached ov 
to embrace me and I quickly move 
away. I was embarrassed or scared ¢ 
something. I needed to keep my dis 
tance. I’m sorry now. 

“Six weeks after Al and I met, every 
body in his family considered the tw}, 
of us engaged. Al had a good job with a 
investment firm—he earns about $16,00) 
as a computer-operations supervisor-}} 
and he urged me to quit work and marr’ 
him. I thought we should be bette} | 
acquainted before plunging into matrif 
mony. I was afraid he wouldn’t care fo 
me when he found out what I was realh} 
like. After all, he hardly knew me. Wheif 
I told him I enjoyed my work and didn’} 
want to quit, he was astonished. 

“In mid-April his mother had a hear} 
attack. When Al told me her greates 
wish was to be present at our wedding 
I agreed and quit my job. Al said there} 
wasn't time to arrange a proper Catholi¢ 
wedding. I sometimes wonder how harc 
he tried. Maybe he didn’t want to com; 
mit himself to me under the auspices o} 
our religious faith. We were married ir 
a civil ceremony. 

“We spent our first night in a motel. It 
was an ordeal for us»both. I wasn’t dis: 
appointed on my own account. I didn’t 
expect to find sex enjoyable until after a 
lengthy period of adjustment—if then. 
But I hoped I wouldn’t compare too un- 
favorably with other women Al had 
known, I am sure AI tried to be gentle 
and considerate, but I was terrified and 
uncooperative and—well—our marriage 
began as a sexual disaster, and it has not 
improved, It is all my fault, I know. Be- 
fore I had a chance to-adjust to sex, as- 
suming I ever would, I became pregnant. 
Almost simultaneously, Al’s mother died. J 

“The only good thing about my preg- 
nancy is that she lived to hear the news, 
and it brought her happiness. When 1 
wrote my parents, neither answered. 

“I have been wretehedly sick from the fj 
first. In my case, morning sickness lasts, 
all day and all night, too. The doctor) 
says nerves and tension are responsible, } 
and that bed rest is the only answer. Al ff 
and [ are living in a furnished apartment | 
with huge, old-fashioned rooms that are ff 
impossible to keep clean. He rented the 
place because his family lives on the next 
block. Not long ago I tackled the carpet 
and heavy draperies with a broom—we. 
have no vacuum cleaner. That evening | 
Al said nothing about the neatly swept | 
and dusted living room. However, when | 
he noticed that I had neglected to hang 
up his pajamas he complained that I was 
a lousy housekeeper. (continued) | 
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THIS MARRIAGE continued 


“I managed to hold in my anger, but 
I couldn’t control my nausea and had to 
run for the bathroom. Al thought I was 
faking and said so. He pounded on the 
bathroom door and demanded that I 
come out and serve his dinner. Every 
evening he insists that I serve dinner at 
the table and sit down to share the meal 
—regardless of my state of health. That 
particular evening I tried to slip away, 
but he grabbed my wrist and pushed me 
in my chair. Then he tried to force me to 
eat. I swallowed a few mouthfuls of 
food, but I couldn’t hold it down. 

“Al was furious. He banged out of the 
house and went to visit his family. He 
prefers their company to mine. I don’t 
blame Al. I realize that he is entitled to 
a satisfactory sexual relationship, which 
I'm not providing. Most of the time I 
feel so ill that I can hardly bear for him 
to touch me. Even when I am feeling 
well, I can’t be warm and responsive the 
way a wife should be. It isn’t my nature. 

“Last week, after a terrific row, Al 
wanted to make peace by making love. 
I tried to oblige, but I simply couldn't 
manage. When I began to cry, he was 
enraged and threatened to go off and 
find another woman. He then took the 
car, drove away and did not return until 
dawn. Maybe he carried out his threat 
and slept with somebody else, or maybe 
he stayed with his family. I guess it 
doesn’t matter. When he came in he 
said he thought a divorce was the answer 
for us; I agreed.” 


Al’s turn to talk 


“T had high expectations of marriage,” 
said Al, a broad-shouldered man with 
curly black hair, well-manicured, restless 
hands and bright blue eyes. “I waited 
until I was thirty-five to choose a wife, 
but now—before the end of one short 
year—I am thoroughly disillusioned. 

“Margaret pays no attention to my 
needs as a husband and a man. She has 
dragged my masculine pride in the dust. 
Again and again she has rejected me 
sexually. Even when we do make love, 
she is unenthusiastic. 

“If Margaret weren't carrying my 
child, I would hire a divorce lawyer to- 
morrow. In fact, just last week I spoke 
of divorce to her, thinking she might be 


shocked into changing her behavior. 
She agreed without a quiver. She said 
she wouid gladly waive any rights to 
alimony child support. It would be 
unfair to ta noney, said Margaret, 
since both of lized her shortcom- 
ings as a wife 

“She then mad uti us sug- 
gestion that we give the chi p fo) 
adoption. I was sta d. Ho n sh 
imagine I would all ny own infant 
son to be given away to strangers? Did 
she suppose I had no paternal feelings 


Has she no feelings? 
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“When I met Margaret, I was looking 
for a wife. My mother’s health was fail- 
ing; she and father had decided that it 
was time for me to carry on the family 
name. I am an only son. I came to this 
country from Brazil to get my educa- 
tion. After I settled in a career and be- 
came a naturalized citizen, my parents 
and sisters joined me here. We all lived 
together in a big house. 

“My living accommodations as a 
bachelor were perfection. My sisters did 
everything from polishing my shoes to 
keeping me supplied with razor blades. 
Even so, I was agreeable to making the 
change from bachelorhood to marriage. 
Margaret struck me as the ideal choice 
the first time I saw her. She was young— 
twenty-two—but she was dignified, quiet 
and retiring. 

She was also virtuous, as I found 
with pleasure at our first meeting. Vir- 
tue gets high marks with me. 

“I was proud to introduce Margaret 
to my family. They were charmed with 
her despite the language barrier. 

“Margaret wanted children. Anyhow, 
that is what she said a year ago. She did 
warn me that it was difficult for her to 
feel warm and close to others. I realized 
that she was shy, but I thought her shy- 
ness would disappear with our marriage. 
I was wrong. 

“When Margaret became pregnant, 
I was overjoyed. I thought the preg- 
nancy would bring us closer. Again I was 
mistakea. 

For four months she has been violent- 
ly ill-or has claimed to be. She is too 
sick to keep our small apartment clean. 
Many evenings she greets me in the 
same wrinkled nightgown she was wear- 
ing that morning. 

“Until I married, I had never heard of 
pregnancy making a woman sick. My 
mother had six children, and I never 
heard her mention being ill. In the com- 
munity where I grew up, a mountain 
village of several hundred people, most 
women of child-bearing age were preg- 
nant every year. 

I don't recall any of them being sick. 
Maybe Margaret is different from other 
women. Most nights she won’t sit down 
to dinner with me; she says the smell of 
food makes her sick. 

“Last week, my sisters sent in a steam- 
ing platter of clams and garlic. Margaret 
took one whiff and ran for the bathroom. 
After I finished dinner in gloomy soli- 
tude and carried all the dishes to the 
kitchen—I never saw my father pick up 
a dish—I left Margaret sulking in bed 
and went to thank my sisters for the 
“When I went back home, the dishes 
had been washed and put away. Well, I 
was touched and pleased. I went in the 
bedroom and put my arms around 
. She jerked away. 

‘I lost my temper. I shouted it would 
serve her right if I went out and found 


ee ' 
Viargaret 


another woman. She made no protes . 
So I left the house again and I stay 
away until daylight. When I returne 
Margaret didn’t ask me where I'd bee 
or what I had done. Her lack of curiosit) 
was an insult. 
“If she wants a divorce she can hav 
it, but not until after our son is born,” 


The counselor’s turn 


“In the beginning, this case looke 
unpromising, the counselor said. “Mai 
garet and Al came from very dissimild 
cultures, and they had been acquainte } 
too briefly to really know each othei 
Moreover, both Margaret and Al wer 
wholly ignorant about themselves. Thi 
came as a surprise to Al, who regarde) 
himself as a sophisticated man of th 
world. Actually, he lived in the privat 
world of an old-fashioned, patriarch: 
Latin family. 

“As a consequence, he had becom 
rigid, arbitrary and demanding. Perhap 
because he waited to marry until he wa 
thirty-five, Al felt entitled to a perfec 
wife. In his view, .feminine perfectio) 
meant complete submissiveness. He be 
lieved Margaret should yield to him i 
everything. 

“Al blamed Margaret for everythin 
that went wrong in the marriage. As 
rule, Margaret did not protest. Wher 
ever Al attacked her, she admitted th 
wrongness of her ways. On the surface 
she meekly acceded to all Al’s wishe 
—but more often than not he paid dear] 
for her concessions. At his urging, sh 
became pregnant sooner than she de 
sired—actually, sooner than naive Mar 
garet thought possible. But, once preg 
nant, she became so ill that his prid 
evaporated. No doubt he could hav 
been more sympathetic, but it als) 
seems likely she could have been less il, 

“It is significant that she knocked her 
self out with sweeping and dusting, bu 
‘forgot’ to hang up his pajamas. If MarP 
garet had genuinely wished to pleas) 
him, she wouldn’t have forgotten. | 

“Subconsciously, Margaret was in 
sulting Al’s self-esteem and was thu 
driving him away. She realized that he 
fear of closeness was a problem and wa 
seeing a psychiatrist, but she was no 
aware of the mechanics of her actions. — 

“In childhood, Margaret went all ou 
to win the love of her parents. She failed 
As a result, she grew up afraid of close 
ness. She was unwilling to risk rejectio 
and hurt, but inwardly she was angr’ 
at her loneliness. She expressed her in 
ner anger and alienated people with % 
‘kiss-and-kick’ technique. Thus — sht 
would work overtime to oblige an office 
mate, then mix up that person’s filing 
system. Or she would suddenly wall 
away from a group chatting at the wate 
cooler. This type of behavior, called ‘dis 
tance-making, isn’t calculated to. wit 
friends or charm a husband. 

(continued on page 130 
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THE CAREFREE COAC 


1500 ways to get where you want to go by train 
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Amtrak is America’s passenger rail 
network. A whole new way to think about 
travel. City to city. Coast to coast. 1500 trains 
a week to take you. 

Now on an Amtrak Carefree Coach, 
you can get up and go like never before. 

Visit distant relatives without wearing 
yourself out on the road. 

Take the family on weekends with no 
traffic jams to kill the fun. 

Sight-see this spectacular land of ours 
with the picture-book views you only get 
from a train. 

It’s not just your plans that are carefree. 
Your Amtrak trip itself is totally free from 
tension. 

You lean back in acomfortable reclining 
seat with a big picture window. But you’re 
not confined. You get up and stroll when you 
like. Mingle in the lounge. Enjoy a delicious 
meal at modest prices. And relax every mile 
of the way. 

Come ride an Amtrak Carefree Coach 
where the trip is part of the fun. And one- 
way fares are so low even the cost is carefree. 
New York-Orlando $52. Chicago-San 
Francisco $90. Los Angeles-Seattle $55. 


For information or reservations, call your 


~ Travel Agent or the Amtrak number listed 


in the Yellow Pages. 


Amtrak “eco 
{as 


We’re making the trains 
worth traveling again. 
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m=his issue the JouRNAL begins a series of 
excerpts from Creative Divorce, a provoca- 

tive new book that recognizes the realities 

of today’s divorce statistics (one out of three 
marriages ends in separation or divorce). In 
the next few months, Creative Divorce will al- 
most certainly become the most widely dis- 
cussed husband/wife best seller ‘since Open 
Marriage—dealing as it does with the basic 
issues of men and women building new lives in 
the wake of loneliness, guilt, anger, rejection, 
and a sense of failure. Creative Divorce does 
what no other book has ever attempted to do: 
present a positive program for the crisis of a 
failed marriage, perceiving it as a transitional 
period that can lead to personal growth. The 
author, Mel Krantzler, 53, is a California di- 
vorce therapist whose specialty was motivated 
by the breakup of his own 24-year marriage. 
He has since worked to help hundreds of di- 
vorced women and men—in university seminars 
and in private practice. Creative Divorce brings 
together everything he has found out about 
making divorce a springboard for a better life. 
In this first installment, he deals with the prob- 
lems of coming to grips with your past marriage. 


Divorce does not automatically end a marital 
relationship. Years of emotional and_ sexual 
closeness, mutual dependencies, and ingrained 


habits of living, loving, and hating each other 
have created bonds too strong for a divorce de- 
cree to sever with a single stroke. On the surface 
this seems logical enough. Yet I have found that, 
among all the dilemmas divorce poses, the 


: power of the past is the hardest to understand “ : : 
The end of a marriagecan and most difficult to overcome. No divorced * is oo ae : a 
_ bethestartofanew man or woman is immediately free from the past _™ ai : oa - ae iw 
opportunity for personal growth. —neither the abandoned or abandoners, nor Cae, cece Ve Den eee 


Begin this new book that shows _ those whose parting was mutual. a | 





you how... It would be foolish to claim that we will ever 
’ regard our former mate as just another person 
in our lives, especially when that person is 
mother or father to our children. Yet some- , 
@. where between total neutrality and im- 
» mobilizing emotional entanglement 
there is a balance. Through 
=» the creative divorce pro- 
cess, you lay the past to 
rest, and keep it from 
being the major influ- 
ence over your present 
and future. You can appre- 
ciate those aspects of your 
past marriage that enhance 
a positive self-image. 
You can maintain 
those contacts with your 
former mate that circumstances 
‘equire without fearing a life- 
» of emotional turmoil. Al- 
the past seems to 
. the lives of those 
ough the first 
eparation, 
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m his book, ‘‘Creative Divorce,’’ to be published by M. Evans & Co., Inc. Photograph by John Vidol 
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The Sears Ah-h Bra: 


] 
Phere’s nothing like a wire bra 
) get a look that’s close to ideal. 
High, firm, perfectly devel- 
ped. Beautifully proportioned. 

One girl inathousand 1s per- 
2ct. But now you have our Ah-h 
jra: a wire bra that’s different. 
It gives support and separa- 
‘on in comfort. There’s no bulky 
-amework to embarrass or bur- 
en you. 

Our wire is flat, not round. 
t lies flat to your body. We put it 
1 a soft channel of double-lay- 
red fabric, so it's guaranteed* 
ot to poke through. 

Our strap is unique. The 
tretch part is woven to the non- 
tretch in one smooth piece. You 
| 


get the release you need for com- 
fort without feeling or seeing a 
bump. 

Next to your skin you feel a 
blanket of softness, our own 
Wonder-Fil lining. The boning 
at the sides is thin, flexible. The 
fit is smooth, not rigid. 

The center section gives, for 
easy breathing. And the top of 
the cup is elasticized at the side, 
to adapt to your fullness. 

A PERMA-PREST® fabric (in- 
cluding the Dacron® polyester 
lace), it keeps its shape through 
many washings. 

When you try on the Ah-h 
Bra, your experience should in- 
deed be: “‘Ah-h!”’ You’ll find 


| It can improve the shape of anyone 
| from 32Bto 42DD. 


saleswomen in Sears Figure 
Shop trained to measure and fit 
you correctly. 

Let your body get used to 
the new feeling. Then look at 
your Ah-h Bra shape in our 
dressing room mirror. 

If you like what you see, the 
Ab-h Bra is right for you. 

Also available in tricot. At 
most Sears, Roebuck and Co. 
larger stores, through the catalog 
or by telephone, if you call Cata- 
log Shopping Service. 


Sears 


The Figure Shop. 


*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 





DIVORCE continued 


“practically former” spouse. Just because 
a relationship has ended does not cancel 
the emotional needs it fulfilled. It is the 
fact that these needs are now unmet that 
gives rise to fond hopes for reunion and 
prevents us from letting go. 

Meetings with a former mate provide 
the opportunity to test these hopes and 
eventually to recognize them as fantasies 
born of emotional need, which our past 
marriage can no longer satisfy. This is 
what I term the reconfirmation effect, 
the process by which our emotions ac- 
cept the fact that the marriage is over. 

Resistance at first is normal; in the 
initial stages of separation we feel totally 
cut off from the familiar routines of our 
married life—a life that now seems far 
more secure and fulfilling than the 
empty existences we have been thrown 
into. The reluctance to pull apart takes 
many different forms. It is often hidden 
under the guise of being civilized. “After 
all,” a recently divorced teacher told me, 
“we still have common professional in- 
terests. Why shouldn't we have an oc- 
casional dinner together?” Yet when 
questioned further, he admitted that be- 
hind what he thought was an amicable 
professional relationship was his need to 
know what she was doing. 

At the other extreme are those who 
devote their lives to the punishment of 
their former mates. They overlook no 
opportunity to pursue their marital bat- 
tles during and after the divorce pro- 
ceedings—in a desperate attempt to per- 
petuate the hostility that gave meaning 
to their lives during marriage. 

Most divorced people fall somewhere 
in the middle. In spite of being hurt and 
angry, they want to do the right thing 
by their former spouse and their chil- 
dren. Yet the best intentions vanish 
every time they deal with their former 
mates. Every look, every “off-hand” 
comment, every “casual” question car- 
ries an emotional charge. 

Often, the emotional responses such 
meetings generate can surprise both 
partners. The long suffering wife who 
sat on her anger during the marriage be- 
comes ferocious in the lawyer’s office. 
She is horrified at the depth and power 
of her hostility. As one genteel matron 
confessed, “If somebody had told me 
two } ago that I’d call my husband a 


bastard ouldn’t have believed it. I 
didn’t vink words like that.” 

In th the honest expression 
of feelin iys healthier than the 
martyring some men and 
women employ rtyring assumes the 
position, “He/she has made me suffer 
desperately, and I’m making sure he/she 
knows it.” Man men live for Friday 
evening when the sband comes to 
pick up the children and can see his 
wife stoic in her grief. Men are just as 
careful to let their former wives know 
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how much they are suffering. “Look 
what youve done to me,” they say, not 
always in words, “It’s all your fault.” 

At the farthest reaches of martyring 
are the suicide threats. One woman 
showed me a letter from her alcoholic 
ex-husband telling her he had been 
taking walks on the Golden Gate Bridge, 
and that if she didn’t take him back, he 
was going to jump. Rational? No, but 
fiendishly effective. 


‘““Abandoning” their mate 


Martyring plays on guilt, which stands 
as perhaps the greatest obstacle to break- 
ing the pull of the past. Many men and 
women stuck out a bad marriage as long 
as they did because they could not tol- 
erate the guilt that “abandoning” their 
mate would produce. Guilt increases 
with a divorce or separation. The hus- 
band who leaves an unhappy marriage 
is made to feel irresponsible, a destroyer 
of the home. “My God,” he will think, 
“[ve abandoned her; she can never 
survive.” 

Women particularly are susceptible 
to feelings of guilt and failure stemming 
from unrealistic demands placed on 
them in their roles as wife and mother. 
Even when a husband abandons _ his 
wife for his mistress, the wife is. still 
made to feel that the break-up is some- 
how her fault. If only she had been bet- 
ter in bed, kept the house cleaner, as- 
serted herself less—or more—the mar- 
riage would not have ended. 

While we may not recognize the irra- 
tionality of such feelings, we should be 
aware of their existence and understand 
their power to pull us back to the old 
relationship. Because our new lives may 
be so empty, we will grasp at almost any 
excuse to get back together. We tell our- 
selves that we have learned our lesson; 
we have both changed enough to try 
again and this time do it right. 

Illusions arising from emotional need 
die hard. We can use meetings with our 





. and, lately, I find myself asking for 
second helpings of spinach, broccoli, and cauliflower.” 




























former mate to help lay them to rest— 
we understand the process. The follow 
ing guidelines will not turn these meet 
ings into pleasant get-togethers, but they 
do suggest how you can use them t 
strengthen internal resources that hav 
been dormant until now. 
1. Stick to business. First ask yourself 
“Is this meeting necessary, or could mat 
ters be handled by telephone or throug] 
the lawyers?” If a meeting is indeeg 
called for, be sure you have a firm gras} 
of its purpose. When negotiation is in 
volved—over finances or child-visitatioy 
rights—don’t assume you have to sett 
things on the spot. If you reach an im 
passe, stop. Don’t give in just to “get 
over with,” or you may find yoursel 
stuck with an arrangement you will liv 
to regret. When feelings cool off, man 
sticky points dissolve in the recognitiot 
that they were really efforts to “get” th 
spouse and not necessary conditions te 
future well-being. 

When you do manage to get througl 
the items on the agenda—or see that they 
require further time—don’t start on ne 
business. The “as-long-as-I’m-here-why) 
don’t-we-talk-about-summer- vacations 
gambit won’t prove productive unde 
the circumstances. Furthermore, it 7 
unfair to your former spouse, who ma 
not have had the opportunity to giv 
much thought to the subject. 

Accept the fact that stilted conve 
sation and awkward silences are inevita) 
ble; attempts to smooth them over cat 
ignite emotional conflagrations that wi 
reduce you both to cinders. “I saw tha’ 
new Italian film the other evening,” 
husband may say by way of making 
pleasant chitchat. “I hope you enjoyed 
it!” the wife may lash back. “Maybe i 
you sent your checks on time I could af; 
ford a baby-sitter and get out of thé 
house myself once in a while!” “Oh, fo 
God’s sake,” he responds, “can’t you eve 
stop nagging?’ —and they are off. 

(continued on page 120 
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BY THEODORE |. RUBIN, M.D. 
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To conquer boredom you must first 
understand it. Here are Dr. Rubin’s 
insights into boredom, and the steps 
everyone can take to overcome it. 


ave you ever said, “I’m so bored 
{ could die?” If so, you're just 
like many other people. Every- 
one dreads boredom and wants to. do 
something to get over it. Some people 
fear boredom so much that they, go 
overboard trying to stir up their lives. 
IT have known men and women who have 
undertaken drastic business ventures, 
gone in for sports that were completely 
out of keeping with their age and physi- 
cal condition, undergone unnecessary 
surgery, had a baby or gotten a divorce 
simply because they were bored. 

Men and women see boredom as 
something that has been inflicted on 
them by someone or something—a mate, 
friends, a hometown, a jolg fate, or luck. 
But boredom does not come from any 
outside source; it comes from within. At 
the very time we are outwardly com- 
plaining about our boredom, we are in- 
wardly creating it. 

Why? One basic reason we_ inflict 
boredom on ourselves is that it is an ef- 
fective anesthetic for people who don’t 
want to feel anger, love or any other 
emotion. This is especially true of people 
who have a history of severe psychologi- 
cal pain connected with a deep emo- 
tional involvement, as a death or a 
broken romance. Also, if someone is 
bored, she can subdue feelings of jeal- 
ousy, vindictiveness, possessiveness, etc. 
These are all human feelings, but feel- 
ings that some men and women see as 
other than saintly. Boredom also acts as 
an anesthetic for those who want emo- 
tion, love, and sexual involvement, but 
are afraid of it—afraid of the excitement 
it brings, afraid of what they feel as “too 
much aliveness,’ afraid of potential con- 
flict. And so these men and women enter 
a state of boredom, which gu: 
deadening of all feelings. Deadened 
feelings lead to missing much in life, but 
the continually bored person 
know this. She simply knows that she is 
bored, that life is dull—but she doesn’t 
understand why, or who’s to blame. And 
so she blames it on luck or her husband 
etc., and she sits and waits for a chang: 
to occur, thinking: “Maybe my husband 
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will change or maybe Ill have better 
luck tomorrow.” Nothing changes be- 
cause only she can make it change and 
she does nothing; she just sits. 

There are also people who use bore- 
dom as an excuse to avoid change—in- 
deed, even to avoid the idea that change 
is possible. Most of us dread the unfa- 
miliar and will go to great lengths to 
sustain the familiar situation in which 
we find ourselves, regardless of how bor- 
ing or painful it is. For such people, con- 
fronting the unknown is more frighten- 
ing than the pain of enduring the known. 

Without exploring the unknown, we 
cannot have real change, and _ real 
change is necessary for the healthy al- 
leviation of boredom. 

I say real change because some bored 
people think one superficial, anti-boring 
move (an affair or a new job) will 
produce the needed change. This is sel- 
dom so; Quick change through meaning- 
less sexual escapades, dangerous adven- 
ture, over-eating, over-drinking, heady 
gossip, or drugs will lead to disappoint- 
ment, depletion of energy, helplessness, 
inertia—and still more boredom. Unless 
boredom is dealt with on an insightful 
level, it will lead to more boredom. 
Boredom breeds boredom and produces 
an emotional mire that is used to sustain 
the very condition the bored individual 
claims she wishes to escape. 

Life is not a continuous series of fas- 
cinating experiences. We must all en- 
counter times that are lacking in excite- 
ment. We must learn to differentiate 
quiet, comfortable times from periods 
of chronic, paralyzing, stultifying bore- 
dom. Tolerance and compassion for our- 
selves during periods of boredom, frus- 
tration, anxiety and depression are 
enormously helpful in providing an 
atmosphere that will be more conducive 
to change and relief. 

How can we fight boredom? 

First, it is important to understand 
that you are the center of your own life. 
You must not look to other people to 
solve your emotional problems. To do so 
is to strip yourself of the opportunity for 
adult responsibility and self-autonomy, 
1s well as to confuse problems so that the 
solutions become more distant than ever. 
The first step then, in ridding yourself of 
‘hronic boredom, is to accept responsi- 
bility for its existence. 
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The next crucial step is to understand] 
the psychological reasons for boredom} 
and to undermine those causes. Asi 
yourself: Are there feelings that I an 
afraid of and therefore want to deadenj 
Which feelings seem to frighten me th 
most? As a human being, you must te 
yourself that all feelings are human and 
should never cause self-hate. You mus 
be open to the possibility of accepting 
yourself and whatever you feel witho 
self-rejection. 

You must also ask yourself if there arg 
problems in your life which you us@ 
boredom or other self-deceptions t 

avoid. These may involve close relation 
ships, types of activities, and styles off 
life. Are there changes you desperatel 
want but are afraid to undertake—of} 
even to admit a desire for? Are you des 
perately, fearfully clinging to a despised 
but “safe” status-quo? | 

Some people have been chronically 
bored for so long that even the answer) 
to these basic questions are not readily 
forthcoming. In this situation, psychoy 
analytic treatment may be necessary it 
order to restore a sense of self and the 
important ability to make decisions re 
garding one’s own life. 

Superficial maneuvers and attemp' 
at quick stimulation may bring_ brie 
periods of respite from boredom, but) 
these periods become shorter and shorter} 
and increasingly difficult to attain, leay4 
ing the person more bored than everd 
Addiction to excitement as a way of cop4 
ing with boredom is no different from al 
other addictions: it leads to greater and 
greater needs, which become increas 
ingly difficult to satisfy. The pleasure 
level becomes so high that, without it) 
the victim feels impoverished and _de-) 
pressed as well as bored. Life’s subtler 
notes are ignored in favor of louder and} 
louder noises in which rate of change is) 
more important than the depth or qual 
ity of change. In such cases, sensibilities} 
become so dulled that, eventually only 
events of cataclysmic magnitude can 
possibly awake them. Everyday plea 
sures and rewards become completely 
closed off. When this happens, the per 
son is not only bored, but she feels 
abused and hostile. She is convinced that 
everyone else is getting a better deal out 
of life than she is. She begins to make 
outrageous demands on others (a mate, 
a friend) for extra consideration andj 
satisfaction. (continued) 
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As a regular feature, Dr. Rubin answers 
questions on your personal, marriage, 
family, and emotional problems. The 
doctor is a well-known psychoanalyst 
who practices in New York. If you have 
questions for Dr. Rubin to answer in his 
column, please address them to him in 
care of Ladies Home Journal, 641 Lex-) 
ington Ave., New York, N.Y. 10022. We 
regret that only letters selected for use 
in the column can be answered. 
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Spend a milder moment 
with Raleigh. 


A special treatment softens the tobaccos 
for a milder taste. 


Picnic surprise. Compact 
Carrying case opens out to 

seat 4. This all-in-one folding 
table/seat unit is yours for 

free B&W coupons, the valuable 
extra on every pack of Raleigh. 
To see over 1000 gifts, write 

for your free Gift Catalog: 

Box 12, Louisville, Ky. 40201. 


i a Warning: The Surgeon General Has Determined 
iter Kings, 16 mg. “tar,” 1.2 mg. nicotine; Longs, 18 mg. “tar,” | That Cigarette Smoking Is Dangerous to Your Health. 
.3 Mg. nicotine, av. per cigarette, FTC Report Sept.'73 : 
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skin can have. 









Cuticura® Medicated Soap. 
You can’t call it “skin food”, 
but you can certainly see the good 
it does from the outside. Because 
steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 


dirt and pore-clogging oils. . . . it helps leave 
your skin smooth, fresh and lovely looking. 


Cuticura - the medicated beauty soap. 
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DR. RUBIN continued 


These demands disrupt the friendship 
(or marriage), leading to further feel- 
ings of discouragement. 

In order to fight boredom, you must 
realize that it is a cry of yearning from 
unrealized aspects of yourself. These 
aspects include talent, work, pleasure 
and relationships. Boredom’s biggest 
enemy is real involvement with people 
and activities. Struggle is also an enemy 
of boredom. Many of us have forgotten 
how to struggle and, fearing the un- 
known, we avoid it. The bored person 
will rationalize having to struggle by in- 
sisting: “Why should I fight when it 
doesn’t matter to me.” The truth is it 
does matter. 


The fight against boredom will be 

he | by realizing the following: 
lom is an energy-depleter. 
Bored sents paralysis, and it 
tak 1s amount of energy to 
keep on ed. The bored per- 
son look ise all energies are 
being used lown and out. On 
the other han in any area— 
work, study, hobbies, cai hildren, 
involvement with friends, family, and 
pleasure—always ylves constructive 
struggle. In a state of constructive strug 
gle, a person must stretch and use more 
“self,” more energy than has previously 
been used. In such a state, a person can- 
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not be bored because he or she will no 
have the energy to be bored. . 

2. If you wait for a bolt from the sky 
to illuminate an interest in someone o 
something, chances are you will remail 
in a state of apathetic boredom all you) 
life. You cannot know whether or no 
you are interested in anybody or any 
thing until you have become at leas 
minimally involved. Involvement seldo 
develops at a distance, except in day 
dreams. 

3. Bored people are usually more con 
cerned with goals or rewards than in the 
process of achieving them. As a resul 
they seldom reach their goals and de 
prive themselves of the growing process 
of having tried. In life, getting there i 
more than half the fun—the process if 
the product. Studying medicine is moré 
important than receiving the diploma 
Raising a child is more important thar 
dreams of having a wonderful adult son 
or daughter. Painting a picture is more 
important than creating a masterpiece 
The process is the measure of the use o 
self. When we use ourselves compassion4 
ately and adequately, we seldom suff 
the pain and hunger of unrequited inneiff 
yearnings characteristic of boredom. 
Boredom indicates lack of self-nourish- 
ment, self-use and self-care. Developing 
and tapping our inner resources throug 
constructive struggle and real involve 
ment is the only antidote to boredom 
which is really a form of self-hate. ENE 
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chapping, cracking, 
_itching, detergent rash, 
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Knit or Crochet Our New 
WARM & CUDDLY 


AFGHANS 
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Our full-size afghan 


(44x66 inches) is large enough and 
warm enough for adult use or as a bed throw as shown 
above. Crochet our granny squares individually; before 


you know it you will have the 96 you need for your finished 
throw. Color mbinations include red, white, and blue; 


winter white and gold (not shown). 
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Our smaller afghans (below) offer versatility. Each ki 
makes one afghan but includes instructions for all threé 
designs: a knitted ripple or a crocheted ripple, both 36x38 
inches, or the granny square, 33x43 inches. 

Choose large or small—they are all in machine wash 
able Orlon yarn. All sizes approximate. 


Checl 
Kit 
61774 


kits desired: 
Afghan 
Large Red, White, Blue, @ $17.98 ea. 
plus .75 Post. & Hdlg. $a 
61775 Large Green, Gold @ $17.98 ea. 
plus .75 Post. & Hdlg. = 
Large Winter White, Gold @ $17.98 ea | 
plus .75 Post. & Hdlg z _¥ 
61777 Small Blue, Pink, White @ $9.49 ea 
plus .50 Post 
61778 Small, Yellow, Aqua, Gold @ $9.49 ea. 
plus .50 Post. & Hdlg. _§ 
White @ $9.49 ea 


61776 
& Hdlg. __¥ 


61779 Small Mint, Pink 


plus .50 Post. & Hdlg. = | 
61014 Colorful Catalog of other kits @ .35 ea hi 
Sales Tax if applicable $ 
Total Enclosed $ = 
PRINT NAME oh a 
ADDRESS 7 =i ett Se ae as | 
CITY 5 a STATE ZIP 
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Child & Man 
AN 
ANALYST 
VIEWS 
RICHARD 
NIXON 


A prominent New York 
psychoanalyst has 
developed a technique 
that he says enables him 
to interpret the hidden 
psychological meaning 
of photos. In this excerpt 
from his new book, 
“Photoanalysis,” he 
views President Nixon. 
By Dr. Robert U. Akeret, 
edited by 

Thomas Humber 





ew people have perfectly symmetrical faces. Imagine that you have drawn a vertical 
line down the middle of a face; there will normally be some slight variation in the 
two sides, and this difference may increase or be accentuated when the person ex- 
presses feelings. Nevertheless, each half of the face should still present the same feel- 
ings as the other half. But when one half of a face is in opposition to the other, when it 
sends out a different emotional message, and when this tends to happen over a long 
period of time, then there is something highly unusual about the person. The baby pic- 
ture above is of Richard Nixon at nine months of age. He is apprehensive and sad. And 
although he is trying to cheer up, to show some responsiveness, he remains frightened 
and unhappy. His partial wave is tentative and shy, probably a reluctantly ventured 
gesture to satisfy the admonitions of parents or photographer 
\ ow look at Nixon as an adult (right). For purposes of this discussion, the photo has 
a5 ‘en split in half vertically so that you can better see the disparity of its two sides. 


% left side of his face (on your right) shows a beginning smirk, the verge of a 
smile. I right side is controlled and depressed, full of sadness. Look back at the 
baby p . His right side is the one that shows the restraint, and although unsuccess- 
ful, it is h ide that attempts some form of social communication through the wave 
of the left Having looked at dozens of photos of Richard Nixon, I am struck by 
the same inc ce of left and right sides. But why? Why are there two separate 
faces of Richard n, both expressed at the same time? We cannot state categorical 
conclusions just on the basis of photos. But we can ask some probing questions. Is it 
that his inner emotions are split down the middle, in conflict, with neither side of his 
personality ever winning out? Could such disparity be an unsuccessful attempt to block 
any outward sign of what is going on inside his mind? Was there never an “old” Nixon 
and a “new” Nixon, but both existing at the same time? Nixon has been portrayed as an 
extremely inwardly directed man, self-reliant and enclosed, distrustful of other people. 
And for his closest circle of advisors, he chose the same types of men. 

Copyright © 1973 by Dr. Robert U. Akeret < Thomas Humber. From their book, ‘‘Photoanalysis,’’ published 
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_ Pam and I were the kind of neighbors 
‘at had fascinating conversations—like 
Nice weather, isn’t it?” 


| But last Thursday, while we were both 
orking on our patios, I complimented 
+r on her new hair cut. And I guess, if 
‘ere’s anything that two women can 
lk about, it’s their hair. 


| In fact, it broke the ice so much, Pam 
‘vited me in for coffee. And I found 
‘it that she had the same dream of going 
jonde that I did. Only ina « 

ifferent shade. 


Pam wanted to be a cool 
h blonde. (She was begin- 
ng to gray,and she thought 
would be a softer way to 
‘de it than going darker.) 


: 
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While, I wanted to light up my drabcom- 
plexion. And I could close my eyes and 
see myself with hair like golden honey. 


But as I told Pam, I’m just not the 
do-it-yourself type. Even putting on nail 
polish is a big challenge. So I’ve always 
been afraid I’d goof up the shade. 


Well, Pam had heard abouta technique 
they use in the finestsalons. Becauseshe’d 
talked to a friend who’s a professional 
hair colorist,and he’d told her about Ultra 
Blue® Lady Clairol® Hair Lightener. 
He said that Ultra Blue is the first 
step to every beautiful shade of blonde. 
Because it lifts the darkness out of 
® your hair. Then, all you have to do is 


© apply any Clairol toner and the shade 
~. you picked will come true. 


/You do it for her. She'll do it for you. 





I had to admit it sounded good. But 
Pam had an idea that sounded even bet- 
ter. “We don’t have to do it by ourselves}’ 
she said, “Let’s go blonde together.” 

And the next day we did. 

First Pam gave mea hand in applying the 
Lady Clairol lightener and I did thesame 
for her. Helping each other, it was easy. 
And we had so much fun talking, before we 
knew it — it was time to put on the toner. 

That’s all there was to it. And, you can 
see from the snapshot Pam’s husband 
took how we turned out. He loved her as 
a blonde right from the start. But my 
husband is more conservative. When he 
first saw me, he was floored. 

Now he says he won’t talk to me if I 
ever go back. 


©1973 Clairol Incorporated 




















Announcing the second annual awards program recognizing the individual achievements of women. | 


oy ADIES’ HoME JOURNAL announces with pride the continuance of a tradition begun last May. 
you may know, our program of honors for American women of achievement, culminating in at 
hour-long CBS-T’V television special sponsored by Clairol, became a new landmark on the nationa 
scene... hailed by a wide variety of viewers as ‘“‘a great forward step for women.’ 
“WOMEN OF THE YEAR, 1974” will again be selected by a procedure that reflects bot} 
reader and professional opinion, First, you will be asked for recommendations, based either on suggestion 
from our editors, or write-in nominations you would like to submit. Your recommendations, and other 
will be sifted and screened by a distinguished jury of women leaders. Honors will be awarded in eight di 
ferent categories (the categories are slightly different this year). On Monday evening, April 8, at Linco 
Center in New York City, the JouRNAL’s Women of the Year will be honored before a nationwide CBS- 7 
audience in an hour-long program again sponsored by Clairol. 








De pueicanoe in the ea of the JounNais Ween of the Year is vital. Please read these rul 
carefully. Then fill in the forms on the next two pages. Mail your selections SOON ... you have only unt 
January 21 to make your ballot count. MAIL TO ADDRESS BELOW. 














HERE’S HOW 5 TO SUBMIT AN ADDITIONAL NAMB, wri 
YOU CAN PARTICIPAT « it in the blank spaces provided and place a che¢ 
A CIPATE in the box. If you feel further identification of tl 

On the next two pages, you will find eight cate- person is necessary, send a one-page oe 

1 « gories, structured to cover most aspects of summary describing the contributions made by t 
modern life in which women have made outstanding woman whom you are nominating. No other materi: 














contributions. (Achievements need not have neces- please, and all submissions peee the property 
sarily been limited to the past year.) the JOURNAL. 

ie See ices De io OG kN a eee 
oO In each category, our editors have suggested 10 Tear out the opposite page (filled in on bo: 
4 ames, listed alphabetically, PLEASE CHECK 4. sides) and mail, with any attachments, 


THRE: NAMES IN EACH CATEGORY. If you WOMEN OF THE YEAR, 1974, LADIES’ HOME 





prefer (c recommend a name, or names, not appear- JOURNAL, 641 LEXINGTON AVENUE, NE’ 
ing on this “ist you may do so—especially in the cat- YORK, N.Y., 10022. Don’t forget to sign your nan 
egory of comimunity service, where we invite addi- and address. Deadline: January 21, 1974. SO MA] : 
tional local nominees. YOUR ENTRY IN EARLY, PLEASE! ft 





In months to come, the JouRNAL iD report on our diveauiened selection jury, our TV hostess, and mar 
other exciting details of the ’V program on April 8. Send us your ballot now and be a part of this ever 
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ARK AND MAIL YOUR CHOICES FOR WOMEN OF THE YEAR, ’74! 
ke your recommendations on both sides of this form. Check or write in THREE (no more) choices! 
must tear out and mail to the Journal by January 21 to have your choices count. 


BLIC AFFAIRS—Women committed to shaping public policy—in government, politics, or social 
‘ion. In assuming public responsibility they help to define our society and direct its future. 

ANNE ARMSTRONG, member of Cabinet; Counselor to the President. 

SHIRLEY TEMPLE BLACK, U. S. Representative to U.N.: President’s Council on Environmen- 
tal Quality. 

AROL LAISE, Assistant Secretary of State, head of Department of Public Affairs. 
MARTHA W. GRIFFITHS, Michigan Congresswoman; sponsor, Equal Rights Amendment. 

) NANCY HANKS, Chairman, National Endowment for the Arts, National Council on the Arts. 
SHIRLEY HUFSTEDLER, circuit judge, U. S. Court of Appeals, 9th Circuit. 

VIRGINIA KNAUER, National Consumer Affairs advisor. 

) DIXIE LEE RAY, Chairman, Atomic Energy Commission. 

SALEES SEDDON, Police Commissioner, St. Louis. 


JAYNE B. SPAIN, Vice Chairman, Civil Service Commission. 
ee | 


JISINESS AND PROFESSIONS—These women help to build the nation’s economy and its 
titutions . .. leaders in a variety of occupations. 

ELLIE BROWN, President, Kentucky Colonels professional basketball team. 

DOROTHY BUFFUM CHANDLER, California arts leadership, Los Angeles Times publisher. 
CATHERINE B. CLEARY, President, First Wisconsin Trust Co.; board member AT&T, Gen- 
eral Motors. 

RUTH BADER GINSBURG, professor of law, Columbia University; Board of Editors, American 
Bar Association Journal. 
PATRICIA ROBERTS HARRIS, lawyer, former ambassador, board member major U.S. com- 
_ panies. 
ANNE KLEIN, award-winning fashion designer; corporate executive. 
DR. JUANITA M. KREPS, economist; Professor of economics, Duke University; Board of Direc- 
tors, N.Y. Stock Exchange, J.C. Penney Co. 

OLGA MADAR, executive board and Vice President, United Automobile Workers—C.I.0. 
ESTHER PETERSON, Consumer Advisor, Giant Food; former Presidential Advisor for Consumer 
Affairs. 
PENNY TWEEDY, owner of the Meadow Stables’ superhorses Secretariat, Riva Ridge. 
a 


IENCE AND RESEARCH-In the medical, physical, and social sciences, these women are 


ined investigators and scientists whose overall dedication is to serve humanity. 

DR. RUTH M. DAVIS, information science; Director, Institute for Computer Sciences and Tech- 
nology, Washington, D.C. 

‘DR. OLGA HARING, developed automated coronary care system; Director, Cardiac-Pulmonary- 
Renal Clinics at Northwestern University Medical School. 

VIRGINIA JOHNSON MASTERS, clinical psychology; co-author, Human Sexual Inadequacy. 
DR. ESTELLE RAMEY, endocrinologist, professor of physiology and biophysics, Georgetown 
University School of Medicine; President, Women’s Science Association. 

DR. MINA REES, mathematician; first woman President, Association for the Advancement of 
Science; Distinguished Service to Mathematics Award. 

'DR. ELEANOR B. SHELDON, sociologist; Director, U.N. Research Institute for Social Develop- 
ment. 

DR. JOANNE SIMPSON, meteorologist; Director, Experimental Meteorology Laboratory; mem- 
ber, Florida Environmental Coordination Council. 

/DR. KATHARINE R. STURGIS, epidemiology: research and prevention of lung diseases; Presi- 
' dent, College of Physicians of Philadelphia. 

| DR. RUTH WEINER, chemist, conservationist; Chairman, Department of Physical Sciences, 
_ International University, Miami. 

' DR. CHIEN-SHIUNG WU, physicist; Professor of Physics, Columbia University; only woman 
to receive Comstock Award of the National Academy of Sciences. 

fa 
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JMMUNICATIONS— Women who live by the spoken, written, and transmitted word—they help 
_ng the world together by sharing their insights and knowledge. 
| JOAN GANZ COONEY, TV producer (Sesame Street). 
CHARLOTTE CURTIS, editor, New York Times Op Ed page. 
| ADA LOUISE HUXTABLE, architecture critic, New York Times. 
ELIZABETH JANEWAY, critic, writer in field of women’s rights. 
' PAULINE KAEL, motion picture critic, author. 
SYLVIA PORTER, financial columnist, economist. 
GLORIA STEINEM, President, Ms. magazine. 
_- HELEN THOMAS, UPI Washington reporter. 

ABIGAIL VAN BUREN, syndicated columnist, (““Dear Abby’). 

BARBARA WALTERS, TV moderator Today Show, Not for Women Only. 

O 
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“WOMEN OF THE YEAR, 1974” CATEGORIES CONTINUED ... CHECK THREE 





THE CREATIVE ARTS-— Through skill, dedication, and creative ability, these women have made 
lasting achievements that enrich our culture. 

LOUISE BOURGEOIS, sculptor. 

SARA CALDWELL, opera director and conductor. 
BONNIE CASHIN, fashion and costume designer. 
ROBERTA FLACK, blues and folk singer. 

HELEN FRANKENTHALER, painter. 

LILLIAN HELLMAN, playwright and author. 
KATHARINE HEPBURN, stage and screen actress. 
JUDITH JAMISON, ballerina and choreographer. 
JOYCE CAROL OATES, author. 

LEONTYNE PRICE, opera star. 
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HUMAN RIGHTS— These women believe in and work for the equality of all, regardless of sex, 

race, religion, or age. They fight to correct forms of social and economic discrimination. 

[] BELLA S. ABZUG, New York Congresswoman, women’s rights campaigner. 

[] DOROTHY DAY, Catholic religious activist. 

[] EDITH GREEN, ninth-term Congresswoman, fighter for equal opportunities in education and 

medicine. 

MARTHA GREENAWALT, 

of Women Voters. 

[] WILMA SCOTT HEIDE, President, National Organization of Women; consultant on behavioral 
science and human rights. ; 

_]} DOROTHY HEIGHT, President, National Council of Negro Women; Vice-Chairman, Center for 

Voluntary Action. 

MATINA HORNER, President, Radcliffe College; exponent of higher-education reform. 

[] CARMEN R. MAYMI, Director of Women’s Bureau, Department of Labor. 

(] ELIZABETH MORRIS, Director, Indian Center, Seattle, Wash.—counseling, legal aid, job assis- 
tance for American Indians. 

[] EUNICE SHRIVER, Crusader for rights of retarded children; Executive Vice President, Joseph 
P. Kennedy, Jr., Foundation. 
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SPORTS-—Pro.essional and amateur, at every level, women are proving their skills and achieve- 
ments in competition, as well as creating new horizons of endurance and performance. 

LJ MELISSA BELOTE, swimming. LC] BILLIE JEAN KING, tennis. 

L] BARBARA ANN COCHRAN, skiing. (] CATHY RIGBY MASON, gymnastics. 

CL] PATTY COSTELLO, bowling. LF) JUDY RANKIN, golf. 

[LJ] MARY D? CKER, track. L] ROBYN SMITH, jockey. 

LL) CHRIS EVERT, tennis. 1) KATHY WHITWORTH, golf. 

| | 











Chairman, Human Resources Committee; Executive Board, League 























COMMUNITY SERVICE —Unsalaried and often unsung, these women have developed outstand- 

ing projects to aid the disadvantaged and the neglected. With selfless commitment, each has organized 

her community to serve vital human needs. Note: For your recommendation (s) in this category, please 

attach a single typewriiten page describing the woman and her project. 

[J] SISTER ANNE CATHERINE BIZALION, Executive Director and co-founder, the Southern 
Mutual Help Assoc’ation, Louisiana. Projects such as renovating slum houses. 

/] DR. JUDIANNE DI NSEN-GERBER, founder and Executive Director of the Odyssey House 
drug treatmcnt program; Parents’ Program for addict mothers and born-addicted babies. 

[| ALICIA ESCALANTE, founder and Chairman, East Los Angeles Welfare Rights Organization 
—the first for Chicanos. 

[|] MARY FRATES, director and co-founder, Creative Education Program, Oklahoma City—coor- 

dinates volunteer projects for arts in primary education. 

MRNA BOYCE JOHNSTON, project director and co-founder, “Second Start,” New Jersey—re- 

h ation program for women in detention. 

BAR: \ McDONALD, founder, coordinator, Self-Help Program with Rosebud Sioux Indians, 

South ‘Jakota—bicultural day-care programs. 

DAWN AMAN, EMILY STURM, directors, Sugar Creek Children’s Center, West Virginia 

—a home yubled teen-agers. 

DR. JULIE’ LIPMAN, President, Fair Housing Contact Service, Ohio—biracial, interfaith or- 

ganization to provice egtial opportunities in housing. 

GERRIDEE WHEELER, first board chairman, Memorial Mental Health and Retardation Cen- 

ter, North Dakota—providing service for the poor in 10 counties. 

CYNTHIA WHITNEY, coordinator, Miami River Project, Florida—comprehensive clean-up proj- 

ects, enforcement of anti-pollution legislation. 
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Final Net® holds 3 times longer than the eet 
hairspray. Final Net isn’t an aerosol hairspray. It’ Ranta s 
arma arene ee Vol mir limie UNA rll iil a rar alec wa Ces enieal 
on (like an atomizer) and sail out into rainy weather or wind or humidity. 

Maybe you know how terrific Final Net is because your hairdresser depends on 
it. If not, try some yourself..The last thing to conk eh will be your hair. 
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Helpful answers to thorny questions 
that two-career professional couples 
face: who cooks, who stays home with 
a sick child, whose career determines 
where the family lives? 


he’s a physician, he’s a professor of 

chemistry; they have a two-year- 

old child. When the babysitter 
doesn’t show up, who stays home? 

He’s a New York lawyer, she’s a book 
editor. He gets a fabulous job offer in 
Minneapolis, but she can’t find a satis- 
factory job because there’s no book pub- 
lishing industry in Minneapolis. Do they 
move there anyway? 

He’s a musician, she’s an advertising 
executive. Her company offers her a 
promotion with a hefty raise, but taking 
it means she would earn more money 
than her husband. Does she accept? 

These are just a few of the daily de- 
cisions facing couples in an admittedly 
small group known as “two-career fam- 
ilies.” What makes them different from 
other working couples is the professional 
nature of the wife’s work—meaning that 
her career commitment is as great as her 
husband’s, the demands of her work are 
as important, and she is motivated by 
intellectual fulfillment and not only by 
economic need or a desire to “fill her 
free time.” 

In many traditional households, by 
contrast, both partners are devoted to 
the career advancement of the husband. 
The wife works to put her husband 
through school; then she stays home, 
caring for the house and children so he 
is free to do the world’s work. She also 
entertains his clients, shops for his busi- 
ness gifts, and acts as his hostess. In 


return, her husband “supports” her. But 
if he or the marriage ends in di- 
vorce, h¢ spective employers don’t 
seem to bout the skills she de- 


veloped wi king on his career: 
she is really only one man away from 


welfare. 

Another traditional household is the 
two-job family. Here both partners 
work, usually full-time, and the wife’s 


salary is frequently the difference be- 
tween living frugally and living com- 
fortably. Despite the family’s need for 
her income, its value is rarely acknowl- 
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edged—her work is for extras; his work 
is a life commitment. 

On the surface, the non-traditional 

two-career family appears to be com- 
pletely different from these other two. 
After all, both partners are professionals. 
Shouldn't all things be shared equally in 
a partnership of equals? Unfortunately, 
real life isn’t that easy. It must be re- 
membered that such families also op- 
erate within our culture, and are 
therefore subject to the same sex-role 
pressures and standards of marital “nor- 
mality as everyone else. Because of this, 
the difficulties experienced by two- 
career families represent intensified ex- 
amples of all couples’ work-family 
adjustment problems. 
Mobility: In conventional families, the 
wife is supposed to say “whither thou 
goest I will go.” If her husband is 
transferred to a better job she packs 
and picks up stakes, no matter how hard 
it is to leave her job or friends. For two- 
career couples, the rules can’t be so 
rigid, since each professional person 
needs the freedom to move wherever 
opportunity beckons, or to stay put in 
order to develop a career. These two pro- 
visos can easily clash, and most couples 
find that approaching the problem from 
a practical standpoint works best. 

Many couples justify short-term sepa- 
rations for long-term gains. Ray Mac- 
guire, a professor who teaches in Maine, 
cares for his two children all week while 
his wife Judy goes to graduate school in 
Massachusetts. The family reunites 
every weekend. When actress Barbara 
Barrie won a role on a TV series, she had 
to live in California for several months 
while her husband, theatrical director 
Jay Harnick, had to remain in their 
Eastern home for his assignments. Jay 
kept their two children with him in the 
East, and eventually they all flew to the 
California coast to live together for a 
while. Jay says of this mobile life-style: 
“Sure, there are momentary feelings of 
resentment when I’m handling the fam- 
ily alone—and I miss her a lot. But if it 
made sense to move to wherever Bar- 


bara’s career thrives best, we'd manage. 
[ would work as a director in L.A. or 
wed both commute cross-country, or 


wed maintain two homes.” 






































In contrast, Jan and Richard McLa 
of La Crosse, Wisconsin, have openly r 
solved that neither will enterta 
thoughts of moving just for career ac 
vancement. “He’s a sales manager, I’1 
a newspaper reporter,” says Jan. “ 
could do our kind of jobs anywhere, b 
we love it here and it’s a perfect pla 
to raise our son, so why rock the boat 

Sometimes when one spouse is offer 
a good position, it’s possible to neg 
tiate with the company or university | 
provide a good job for the other spous, 
too, so that both partners might hay 
positive feelings about relocating. B 
this is rare; in most cases a job is ‘fore 
to one partner—and the other is aske 
to come along and take the risk. 
Money and Status: If we Americat 
werent programmed from birth to b: 
lieve that men should be superior | 
women in salary and status (as well ; 
height, size, age and education), th 
subject wouldn’t arouse so much gui 
and ego trauma. Over 3 million Ame 
ican wives earn more than their huff 
bands do, but many professional wome 
honestly admit that they can’t allow th 
to happen. “I’m balancing my care 
and marriage on a tightrope as it is 
says one advertising woman. “If I threa 
ened his male ego in the financial ar 
the whole act might tumble down.” " 
avoid the bitterness of competitio 
wives still seem to do most of the accor 
modating, but it is possible to deal re 
sonably with this thorny dilemma. 4 
Barbara Barrie Harnick points ou 
“Both Jay and I. measure our caree 
not in terms of achievement, but 
terms of fulfillment. I don't feel guil 
about making more money or havil 
greater celebrity. I’m only worried wh« 
Jay doesn’t feel personally elated abo 
his work.” 

Says Jay: “When I'm working up | 
my own potential, the only time I thir 
about salary difference is when we’ 
contemplating a major purchase. The 
something in my head says that Barba 
should-have the decisive choice of a ¢ 
or apartment because she brings in mo 
money. It’s the old work ethic. But y 
end up making mutual decisions anywi 
because we want ,each other to | 
pleased with the final choice.” 
Integrating Work; Home, Marriage a1 
Children: Extra hired help seems a n 
cessity, especially when couples ha’ 
children. But beyond that, happy, tw 
career families find that integratir 
work schedules and household details 1 
quires the kind of sharing that ignor 
standard sex-role divisions of labor. “E 
erybody does everything,” says Gi 
Parker, president of Bennington Colleg 
meaning that her husband, Thom 
vice-president of the college, shares t) 
cooking and the care of their 7-year-a 
daughter. Jay Harnick supervises be 
times, reads stories, plays and oft: 

(continued on page 12 
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King; 17 mg."tar,” 1.2 mg. nicotine. 
Extra Long: 18 mg."'tar,” 1.3 mg. nicotine 
av. per cigarette, FTC Report (Feb.'73). 


Smoke from the finest tobaccos filtered through a bed of real charcoal 
to enrich the flavor and soften the taste. 














Warning: The Surgeon General Has Determined | 
That Cigarette Smoking Is Dangerous to Your Health. | 
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copper cleaner 
gives ashine 


that lasis longer 


than Twinkle: 


Know why? Twinkle contains 
chronite (no other copper cleaner 
has it). It really holds back re- 
tarnishing. Repeat—it holds back 
retarnishing. 

Isnt Twinkle the copper cleaner 
you've been dreaming about? 
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| A “eure” for the common cold, per- 
haps even for cancer? A substance 
called interferon may conquer many 
viral diseases, scientists hope. 


ear Salisbury, England, the Brit- 
ish government runs a special 
live-in research facility at which 
scientists study ways to defeat the com- 
mon cold. During the last 25 years, ap- 
proximately 25,000 unpaid volunteers— 
housewives, businessmen and students— 
have been deliberately infected with 
cold viruses, then given experimental 
drugs that researchers hope will help 
them. No other experiment has aroused 
as much interest among scientists—or 
promised as much relief for cold- 
sufferers—as one whose results were 
announced last March. 

The test involved an experimental 
substance called interferon, which was 
first discovered in England 17 years ago. 
Interferon is a natural substance made 
by body cells. As its name implies, it 





interferes with the multiplication of 
viruses inside the cells. Interferon can 
preyent or even halt viral infections; it 
is the body’s first line of defense against 
them. Since the body’s naturally pro- 
duced interferon prevents many virus 
attacks from actively making us sick, it 
seemed only logical to scientists that by 
supplying the body with extremely large 
amounts of interferon they might help 
combat viral infections that the body 
cannot resist by itself: colds, flu, dengue 
fever, shingles, rabies, hepatitis, perhaps 
even cancer. 

The sulfa drugs and penicillin effec- 
tively attack the relatively large, living, 
cell-sized disease agents called bacteria. 
But against the much tinier, semi-living 
disease agents called viruses, which mul- 
tiply only by pirating part of the repro- 
ductive processes within a living cell, 
progress has been slower. Anti-viral vac- 
cines protect against polio, measles and 
a few other diseases, but there are far 
more viruses than vaccines. A potent 
anti-viral drug, especially one that acts 
against a wide range of viruses, does not 


exist and is desperately needed. 

This is the reason for the great interest 
in interferon. Interferon does not actual- 
ly kill or destroy viruses; it causes body 


] 
ls to produce a second substance, 


vhich prevents invading viruses from re- 


producing. When a virus enters a cell, it 







TODAY 


__ BY DAVID R. ZIMMERMAN 








stimulates production of only a small 
amount of interferon. If interferon is to 
be used as a preventive or therapeutic 
agent, the problem is how to get enough 
of it into the body to defend all or many 
susceptible cells against a spreading 
virus. 

Since interferon’s discovery, it has 
been shown—in the laboratory—to have 
some effect against virtually all viruses. 
But whether interferon could check a 
clinical case of human virus disease had 
not been proven. Those scientists who 
believe in interferon attributed this lack 
of success with human patients to the 
extreme scarcity of interferon, which is 
exceedingly difficult and expensive to 
produce. At first, there was hope that 
animals could be stimulated to produce 
interferon, which could then be harvest- 
ed for use in humans. But this avenue 
was blocked by the discovery that each 
living species makes its own unique in- 
terferon; thus animal interferon would 
do humans no good. , 

Since certain chemicals will stimulate 
body cells to make interferon—the way 
a virus does—researchers next sought to 
develop a potent interferon inducer so 
that the body could make enough of its 
own interferon to protect it from strong- 
er viruses. But so far all those human 
inducers that have been discovered 
cause damaging side effects. As a result, 
many drug companies that moved en- 
thusiastically into interferon research in 
the 1960's have cut back research funds. 

Another alternative is to induce the) 
production of interferon in human cells) 
that have been removed from the body 
and placed in laboratory vessels. This 
was the interferon sotirce for the cold 
study conducted in_England. The cost) 
was $5,000 per person, and the inter-) 
feron, used in this experiment was a sig- 
nificant part of all that was produced) 
throughout the world in 1972. A smaller 
amount per person might have sufficed, 
but after years of uncertain results, this 
was to be an “all or nothing” attempt: 
by the veteran American interferon re- 
searcher who planned the experiment, 
Dr. Thomas Merigan. 

In the experiment, nose drops contain- 
ing a cold virus were given to 32 volun- 
teers. Half were also given interferon 
in a nasal spray; the other half were) 
given a dummy medication. In the non- 
treated group, (continued on page 116) 
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Colds and flu. To relieve the aches and Relieve painful discomforts of a cold 





reduce the fever of a cold or flu, doctor while you sleep. Bayer | 
recommend aspirin. Bayer tested its aspirin Aspirin | ade tov 
against every leading brand. For quality t only once in 8 F 
Bayer was Shown superior You can count at bedtime relieve aches due tc 1s OF - 
on better quality Bayer® Aspirin flu sc sn sleep during the night 
Each Bayer product includes directions for use. Bayer reminds you to follow label directions carefully 


To relieve aches and pains of colds & flu, 
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Restaurant Bill 
Is it proper for a man to check a res- 
taurant bill in the presence of guests? 


[t certainly is. However, he should try 
to do so as quickly as possible. If there 
is any question about the bill, he should 
take it up very quietly with the waiter 
or, if necessary, with the captain. He 
should not discuss a problem with his 
guests or show embarrassment. Bill- 
checking is good business. 


Holding Supper 

If my teen-age son has a friend visiting 
him when I am ready to serve supper, 
should I call my son or just hold his 
food until his friend has gone? 


Call your son. You might warn him a 
little before you are ready to serve so 
he won't have to break off with his 
friend too abruptly. It is very important 
for families to eat together. Occasionally 
you may want to invite your son’s friend 
to join you. 


Guest of Honor 

If my husband is being given a testimo- 
nial dinner, is it proper for me to rise 
with the other guests when they stand 
to honor him? 


Women as well as men in the audience 
stand, including the wives of the honor- 
ees. Not to stand or not to applaud 
would perhaps look as though the wife 
were trying to share the honor with her 
husband. 


Allergic to Food 
What should a guest do if she is severely 
allergic to the food served at a party? 


I suggest that she just not touch it. If 


the hostess notices, the guest could then 
say, s delicious, but I’m allergic 
to fish” atever). If it is an appe- 
tizer, the | hould accept the ex- 


planation an ‘| compelled to find 
her guest somethi else. If it is t 
entrée the gues 
might well be distr ble hos- 
tess will see to it that the guest has 
something to eat, perhaps a slice of cold 
meat or an omelet, this can be ac 
complished without ving the other 
guests for too long. 


1e 
sat, the hostess 


C 


d. A fle 
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Tipping Waiters 
If a special waiter mixes and serves the 
salad, should he be tipped separately? 


I see no reason to add an extra tip for 
this service. In many restaurants, wait- 
ers or waitresses come around offering 
relishes or replenishing the supply of 
rolls. They are not tipped. This is the 
special service of the restaurant. 


Wedding Problem 

My son is getting married and his fa- 
ther’s live-in girl friend wants to come 
to the wedding. His father and I have 
been divorced for five years, but I will 
feel uncomfortable if she comes. Isn’t it 
in bad taste? 


It would certainly be preferable if your 
former husband did not bring this wom- 
an. He may feel so strongly about it, 
however, that he would refuse to come 
himself if you make an issue of it. Why 
not think of her as his common-law wife, 
which she may well be, and accept the 
situation? If you can’t, ask your son to 
resolve the matter. Realize that if you 
had someone with whom you were 
deeply involved, you would not like to 
be told that you could not invite him 
to your son’s wedding. You and your 
ex-husband are separate people now. 


Bridge Luncheon 

What should you do when you send 
invitations to a bridge luncheon and 
the invited guests fail to reply? 


If these people are not mannerly enough 
to respond, the hostess should have no 
hesitancy in phoning to get an answer. 


Hanging Chandeliers 

What is the correct height at which to 
hang a crystal chandelier over a dining 
table? 


[t depends on the size of the chandelier 
ind the height of the room. If your 
ceiling is low, drop the chandelier to 30 
inches above the table, and if the ceil- 
ing is high, make it 36 inches above. 


Wearing Jewelry 

One of my teachers said that it is incor- 
rect to wear jewelry with a formal gown. 
{s that true? 






to wear jewelry. Have a look at formal 
gowns in the fashion magazines and in 
the news pages. 


Women’s Firms 

Is “Ladies” the proper salutation for a 
business letter to a firm composed sole- 
ly of women? 


The proper salutation is “Mesdames.” 


Pretty Daughter 

When people tell me that we have an 
unusually pretty daughter, should I 
say, “Thanks, I think so, too”? 


Your reply is entirely suitable. You may 
also just say, “Thank you.” 


Seating the Stepmother 

I am going to be married, and my father 
will give me away. My stepmother has 
been a real mother to me and we are 
very close. I love my real mother, too. 
How can I seat my three parents so they 
will have equal honor? 


There should be no problem. Seat your 
mother in the first pew. Seat your step- 
mother in the third pew, to which your 
father will return after giving you away. 


Using Ramekins 
What utensil should one use when eat- 
ing from a ramekin? 


Usually ramekins are used with recipes 
that are intended for a first course, per- 
haps a dish made with crabmeat or 
shrimp. In this case; use a small fork 
rather than a dinner fork. Occasionally, 
ramekins are used for custard or some- 
thing like a baked chocolate soufflé. @h 
this case, use a spoon. 


Baby Gifts 

When we give a present to a newbom 
baby, then are later invited to the chris- 
tening, is another gift required? 


No further gift is expected. 


Mixing Silver 

My mother and my grandmother kave 
given me their sterling silver. Is it proper 
to mix the two different patterns in a 
single place setting? 


Perfectly proper. 





Miss Vanderbilt welcomes questions 
from readers and answers them in this 
column as space permits. 

Now ready for Journaw readers: Miss 
Vanderbilt's new booklet, “Large Par- 
ties” (open houses, anniversaries, house 
warmings, showers). Also “Letter Writ- 
ing,” “Engagement and Wedding Eti- 
quette,” and “Table Manners.” Send 75¢ 
in coin for each booklet to Miss Amy 
Vanderbilt, Box 1115, Weston, Conn. 
06880. 











New Freedom Full Size Pads by Kotex’ 
Now! A napkin that holds itself in place! 
No pins, no belts, no doubts! 


No pins 
No belts 


No doubts 


So simple yet so marvelously efficient! This full size napkin not only 
adheres to briefs, it even holds fast to a bikini panty without doubts! 
All you do is strip off the tape and press. 

Specially designed to keep from twisting or losing its shape. 

Thick and light and highly absorbent. Disposes with a flush. 


For peace of mind and body. NEYO 


When you've got it, you can forget it. 
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The dry skin solution. 


Jergens Extra Dry Skin 
-ormula has been specif- 
cally designed to treat 
severe dry skin problems 

Here's how it works 

First, moisture is re- 
itored to severely dried 
kin by arich blend of mois- 
urizers. This smoothes 
iway scaliness, soothes 
oreness 

Then, Jergens Extra Dry 
cts as a protective 


EXTRA ORY SKIN FORMULA 


* Moisturizing emollients, humectants added 


OUTER-SKIN 
= Natural moisture loss reduced 


UNDERLYING. TISSUE 
* Area cf normal tissue growth 


Representation of Skin Cross-sect 


barrier to reduce loss of 
the skins Own moisture 
Finally, it helps skin heal 
naturally and permits nor- 
mal tissue growth when 
used regularly 
The result 
attractive skin 
If you have severe dry 
skin on hands, elbows, 
knees, or anywhere, let 
Jergens Extra Dry Skin 
Formula go to work on it 


Softer, more 


Jergens Skin Care Laboratories 
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In addition, noise can adversely affect 
cardio-vascular system, helping to 
se hypertension, peptic ulcers and an 

iormal lowering of vascular tone. Re- 


] 
h indicates that noise can interrupt 





average citizen subject to the following 
sources of noise, all of whose average 
levels of sound can be dangerously high? 
A motorcycle revving up—110 decibels; 
a power lawn mower—96 decibels; a 
jackhammer—130 decibels; a food 
blender—93 decibels; a vacuum cleaner 
—85 decibels; a jet plane takeoff—150 
decibels. 

The most direct control of noise may 
be exercised on the job. Under the 1970 
Occupational Health and Safety Act, 
the U.S. Labor Department has set per- 
missible noise levels in the work place at 
90 decibels for eight hours’ exposure. 
(Higher levels are permitted for shorter 
exposure periods.) However, many in- 
dustries have not yet complied with these 
modest standards. In addition, some spe- 
cialists believe that the permissible noise 
levels are not low enough, since they are 
based on the assumption, often incorrect, 
that workers will go home to quiet en- 
vironments. 

A manual on how to assess noise where 
you work—and what to do about it—has 
been published by the. International 
Printing Pressmen and Assistants’ Union 
of North America in conjunction with 
Public Citizen’s Health Research Group. 
For a copy, write the Health Research 
Group, 2000 P Street, N.W., Washing- 
ton, D.C. 20036. 

Urge your Congressman to vote for 
funds for noise research and to support 
legislation. to control sources of noise. 
Citizen pressure at this level can be 
effective, as it was when the public re- 
belled against the supérsonic transport 
plane and Congress consequently re- 
fused to appropriate funds for it. In 
1972 Congress also passed the Noise 
Control Act, providing for stiffer aireraft- 
noise standards and directing the En- 
vironmental Protection Agency to set 
standards for noise levels of new trans- 
portation, construction, electrical and 
electronic equipment, and other new 
consumer products. ‘ 

Direct citizen action may be taken in 
your own community through local 
noise-control ordinances. New York City 
has an ordinance setting decibel limits 
for specific machinery, with fines of up 
to $1,000 a day for convicted offenders. 
And a Chicago ordinance limits permis- 
sible noise of all internal combustion 
machines such as cars, trucks, boats. 

Every citizen can “buy quiet” by 
choosing products that make the least 





of a hearing loss from rej posu y pattern 
approaches 100 percent. hem 


noise. Manufacturers have the technolo- 
gy to make quieter products, but consum- 
ers will have to press them to do so—and 


ind produce emotional 
ranging from. irritability, 


selves, these noises may sec rab n and lower work per- 


but their cumulative effect ore serious paranoidal de- _ to remember that the noisiest machine 
isn't. is and suicidal and homicidal is not necessarily the most powerful. 
And more is involved than loss of Hearing impairment is already a ma- 
ing. Dr. James D. Miller of the people may be aware of jor physical disability in this country, 
Institute for the Deaf in St. Lou irces of noise—if they work in affecting 10 to 20 million Americans. To 
EPA consultant, estimates that a factory or live near an air- keep that statistic from increasing, citi- 
stant noise level of 70 decibels, whi f cample—other sources may zens must demand that the technology 


] 


already exists in many urban homes ne d in 


a no'se-polluted en- 
freeways, may be sufficient to retar: 


that produces the highest level of noise 


instance how often is the known to man be used to curb it. END 
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fittingly record and commemorate 
_| America’s 200th anniversary, The Hamil- 
ton Mint has commissioned master sculptor 
Alfred Brunettin to depict the four most sig- 
nificant events in our long struggle for in- 
dependence. A special series of proof-quality 
pewter plates will be minted with a brilliance 
that resembles fine silver and in strictly lim- 
ited quantity to honor: “The Spirit of ’76”... 
“Paul Revere’s Ride”... “Betsy Ross Creates 
the First Flag”... and “Washington at Valley 
Forge.” 


Each plate in this series measures a full 9” 
in diameter and is struck in high bas relief to 
bring out all of the sculptured detail and 
drama of these important scenes. Created by 
The Hamilton Mint, America’s Fine Art 
Mint, your plates will represent an outstand- 
ing collection of meaningful significance that 
you will be proud to display in an honored 
place in your home or office. 

Your first plate, “The Spirit of ’76’’, will be 
sent to you as soon as your order is received. 
Then, every three months you will be notified 
by mail of the availability of the next plate 
in the series. It is important to remember 
however, that only those individuals who 
order “The Spirit of ’76” Bicentennial Plate 
now will be given the opportunity to order 
the remaining plates in this historic series. 


Because Pewter has traditionally been the 
metal of America’s finest craftsmen for over 
200 years, it has been selected as the appro- 
priate metal for this plate collection. 

Pewter was not only used to a large extent 
in the households of Colonial America, but 
our first American Continental Dollar was 
actually fashioned from Pewter. 










The Hamilton Mint’s Bicentennial Plate 
Collection is available in your choice of Solid 
Pewter for just $25 per plate and 24 Kt Gold 
on Solid Pewter for only $40 per plate. If 
you prefer, you may order and pay for all 
four of the Bicentennial Plates now. The Four 
Solid Pewter plates, paid in full now, are just 
$90 complete (you save $10.00), or the four 
24 Kt Gold on Solid Pewter plates are just 
$145 complete (you save $15.00). 


A strict limit has been established by The 
Hamilton Mint on the quantity of Bicentennial 
Plates that will ever be issued in this edition. 

Each plate in the series will be individually 
minted and each subscriber will receive a re- 
gistered Certificate of Authenticity. 


Even though prices in the International 
Metals Market have soared greatly during the 
past few years (and leading economists feel 
they will continue to climb) The Hamilton 
Mint has already committed for a sufficient 
quantity of Pewter and Gold to fully cover 
each subscription in this series. Therefore, 
you are guaranteed that these prices will not 
be increased for any plate in this series ... no 
matter how high the price of Pewter and Gold 
rise in the months ahead. 

In addition, collector plates have tradi- 
tionally represented a fine investment oppor- 
tunity. Certain limited edition collector plates, 
during the past several years, have soared in 
value from their original issue price. 

To insure yourself of this opportunity to 
own these finely sculptured Bicentennial 
Plates, we urge you to send in order today. It 
can only be accepted if it is received in time to 
be included within the edition limits. 








The beauty of these Bicentennial Pewter 
Plates has been made even more exquisite and 


valuable with the addition of 24 Kt Gold 
richly layered on Solid Pewter. A limited 
quantity is available for just $40.00 each. 





LHJ-1 


THE HAMILTON MINT 

40 E. Univ. Dr., Arlington Heights, Ml. 60004 
Please enter my order for this historic limited- 
edition minting of the proof-quality Bicenten- 

nial Plate, “The Spirit of ’76’’ to be struck 
in (please check) 

0 Solid Pewter at $25 

(7 24 Kt Gold on Solid Pewter at $40 

In addition you will include at no extra cost 

a custom designed easel to properly display 

my plate. Money Saving Option 

0 I am ordering all four Solid Pewter Plates 
now for $90 

(1) I am ordering all four 24 Kt Gold on 

Pewter Plates now for $145.00 

My check or money order for $__________ is 
enclosed plus $1.50 per order for shipping and 
handling. Or, charge my plate(s) to: 

(0 Master Charge (] BankAmericard 





Account No,_____ coe ee 
*If using Master Charge also indicate the four 
numbers above your name here—___ 
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Must be signed to be valid 
Illinois residents add 5% sales tax 
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in empire lost for love. The author of Jennie continues his new biography of the Duchess of Windsor, 


recapturing the drama and torment of her romance with Britain’s King Edward VIII—a romance that 

led . to renounce his fie Never has this story been so thoroughly—and passionately—told. 

—qhe Pri Wales’ a the Throne on This was the first time he had ever mentioned mar- 

2 36, the d death of his riage to Wallis. In his own mind, it had been some- 

V Wu) thing definite and decided for a long time. He no 

H longer could consider sharing her with anybody. He 

fre 1 wanted Wallis to live with him, not with her husband, 

not tot 1 May, 193 | ze) Ernest Simpson. The King needed her with him more 

than an i bis m H b than ever. Wallis felt his need. But she could not have 

his first formal é neo, He j believed that there could ever be marriage. There were 

loved, Wall rv fie hat too many hurdles. Yet here he was, saying what he was 

he there becau Ne} my Prin | saying, and here she was, believing it. 

must meet my | fe She could have said a flat ““No’”’ then. If she had, he 

Photograph by Cecil Beator caer ap would have had to accept it. (continued ) 
Copyright © 1973, 1974 by A from h rthcoming book he Woman He Loved,’’ to be published by Simon & Schuster, Inc 
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DUCHESS continued published record of the doings of the and Wallis. Carefully noted was 
royal family. Many members of British fact that Mr. Simpson was not prese 
Instead, she said, “Are you out of your Society saw the announcement as a pub- Ernest Simpson’s patience was we 
mind?”—and insisted that he mustn’t _ lic declaration by the King of his private ing thin. The King had become incre 


talk that way, that they would never feelings for Wallis. They were aghast. ingly brash about displaying his feeli lo 
let him marry her. Hers was the answer The Baldwins had a similar feeling. for Wallis. Simpson was tired of waitilf 
of a woman who wanted to keep on Mrs. Baldwin particularly resented the for the situation to right itself, tired |’ 
dre: aming. The King smiled and added, forced meeting. She told her husband, __ waiting for his wife’s dream to disappelff! 
“I will manage it somehow .. . “Mrs. Simpson has stolen the fairy He confronted Wallis and a 

The dinner caused controversy. Prime __ prince.” her exactly how he felt. She replied thf! 
Minister Stanley Baldwin and his wife Baldwin was much more intrigued she could look after herself; that. sifl! 
were the cuests of honor. Other guests when he read the Court Circular for the enjoyed the attention she received a 
included Mr. and Mrs. Charles A. Lind- next formal dinner at York House. That saw no harm in it. 


bergh; Alfred Duff Cooper and his wife, guest list included the Duke and Duch- Wallis’ old school chum, Mary Kj 
Lady Diana: Lady Emerald Cunard; — ess of York; the new First Lord of the Raffray, had come to visit the Simpsd 
Commander Lord Louis Mountbatten Admiralty, Samuel Hoare; the King’s because Wallis needed to talk to som 
and Lady Mountbatten; and Mr. and _ new private secretary, Major Alec Har- one, and Mary was almost her o 
Mrs. Ernest Simpson. All the names ap- _ dinge; the Winston Churchills; the new friend. Mary was having her own al 
peared in the Court Circular, a daily Viceroy of India; Lady Diana Cooper tal problems, and needed Wallis, 
At first Mary listened with waders 
ing, but the more she listened, the m 
her sympathies veered toward Em¢# 
Simpson. Mary had known Ernest sit 


1924—she had introduced him to Wal 
Ge 


que “Perfectly innocent” 


ST 








When Mary returned to the Unit 
States, she nevertheless continued t 
charade, telling reporters that the rel 
tionship between the King and M 
Simpson was “perfectly innocent.” 

Indeed, the King had even offer 
Simpson a title. It was in the kingly ti 
dition. Roger Palmer became the E 
of Castlemaine in the 17th century t 
cause he quietly approved the fact th} 


a | his wife had brightened the life |f 
PY. Te wey" er ee er a Charles I. Simpson, though, saw t) 
7 é offer for what it was, and refused it,|§ 









Then one evening, when Wal 
wasn't there, the King came to s 
Ernest Simpson. The King was ob 
ously pent up. Finally he told Erne 
“T must have her!” 

“I was so dumbfounded,” Simps 
confided afterwards, “that I sat “low 
Then I suddenly realized that I had s 
aa down in the presence of my King!” 


Shortly afterwards, Simpson and tl 
Panay A eran AV -1a al eS p can leave water spots. Because King had lunch. ae aha keeec eae 


water spots elas toform in the aa cycle, long after your detergent With them was their mutual frien 


' Fi Ria oH Bernard Rickatson-Hatt, who later 
as gone Oa ee ported their conversation. 


Jet-Dry can prevent water sioreles Because Jet-Dry works in “Simpson told the King that Wa 

: would have to choose between the 

the rinse cycle ol ety Ma water sheet off your clean eae nnd whe diane ISR ene Ora Ta 

it? Did he intend to marry her? The Ki 

rose from his chair and said, ‘Do y 

really think that I would be eae 
without Wallis by my side?’ ” 

Wallis, of course, already had - 
her choice. Ernest Simpson moved to t 
Guards Club. 

The King was now exultant. He a 
ranged with his legal advisor to selet 
Theodore Goddard as the divorce soli 
itor for Wallis. Goddard econo 
filing the divorce action in nearby Ip 
wich. He hoped that a divorce thel 
would not only be quicker, but quiete 

To consummate his fresh happines 
the King planned a summer cruise alon 


Le tt 
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1e Dalmatian Coast aboard the luxuri- 
is yacht—the Nahlin. 

It was a cozy guest list: the Perry 
rownlows, the Duff Coopers, . the 
ountbattens, Lord Dudley, and Wallis’ 
ear friends, Katherine and Herman 
ogers. The Rogerses, more than any 
her friends, had shared the ebb and 
yw of Wallis’ fortunes. Had there been 
» King and no Mrs. Rogers, Herman 
ight have shared even more. 

The King traveled to the rendezvous 
yrt in Yugoslavia under his incognito of 
Duke of Lancaster.” Wallis’ luggage, 
ywever, had letters eight inches high 
mouncing, “MRS. ERNEST A. SIMP- 
JIN.” Nor could the cruise be consid- 
ed secret when the yacht had an escort 
, two British destroyers. 

As they cruised along the coast, Wallis 
id the King would leave the yacht to 
) rowing together to some quiet cove, 
- walk unnoticed in a remote village. 
7allis even managed to go to a store to 
1y the King some swim trunks. 

The idyllic privacy didn’t last long, 
ywever. The word was out. Lady Diana 
ooper told of the impossibility of land- 
g because of the jostling crowds. 
People seemed to stare at Wallis as 
uch as they stared at Edward. “Zivila 
tbav,” they shouted, “Long live love!” 
Before the cruise, all photographs of 
e King showed him sad and worried— 
‘e story was that he had not smiled 
ace his father’s death. The pictures 
yw flooding back revealed him really 
ppy for the first time. A London week- 
magazine broke the news blackout on 
e King’s vacation with a front-page 
cture of him and Wallis, with the cap- 
ym, “The Duke of Lancaster and a 
uest.” 

One day the yacht entered the Adriat- 
fiord of Bocche di Cattaro. The tiny 
wn had no shops or hotels. The group 
as anxious to leave, but a ceremony 
id been scheduled that night and so 
ey reluctantly waited aboard ship. 
Suddenly every mountain peak 
emed to be set afire, every house and 
ery mountain path along the steep 
oreline flickered with flaming torches, 
Id by thousands of peasants singing 
Ik songs. The guns from nearby forts 
»omed and echoed through the ravines. 


“A King in love” 


As the yacht eased out slowly past this 
agnificent serenade, His Majesty whis- 
red to Wallis that these people were 
ying all this for her because they “be- 
ive a King is in love with you.” 

‘They sailed on to Greece and then to 
ukey, where dictator Mustafa Kemal 

-aturk treated Wallis as if she already 
ere a Queen, and Wallis loved it. 
Wallis now believed everything was 
yssible. The King’s closest friends de- 
«red to her. Other kings and leaders 
‘spected her. She could not only cope 
th them, and easily, but she enjoyed 
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Birds Eye Combinations. 
The first vegetables your husband might even notice. 


(Above photograph is 2 times actual size.) 





them as human beings, and they enjoyed 
her. If she married her King, she now 
felt she could play her part as his Queen. 

When they went on to Vienna, report- 
ers swarmed all around them. They were 
making no effort to conceal themselves. 
One reporter interviewed a bartender at 
the Hotel Bristol, where they had stayed. 
“Mrs. Simpson now talks with a British 
accent,” said the bartender. “Last year 
when she was here with him, she talked 
like an American who was beginning to 
pick up the British way of speech.” 

Wallis had picked up much more than 
a British way of speech on this trip. If 
the King had been in love with her be- 
fore, he was obsessed now. Le Journal 
put it, “She’s his oxygen. He cannot 
breathe without her.” 


He left her only after she promised to 
join him soon at Balmoral Castle, where 
he wanted her to meet still more of the 
Royal family. 

Wallis first went to Paris. She stayed 
at the Meurice with Mrs. Gilbert Miller 
and Mrs. “Foxy” Gwynne. 

The next stop was London. Wallis’ so- 
licitor had scheduled her divorce for 
Ipswich on October 27, some six weeks 
away. Wallis also took time to move out 
of her apartment at Bryanston Court. 

There had been an exchange of notes 
with Mary Kirk Raffray about Mary and 
Ernest Simpson. Mary not only sided 
with Emest, but had fallen in love with 
him. The exchange of letters ended the 
long friendship between Mary and Wal- 
lis. With Mary gone, (continued) 
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DUCHESS continued 

Wallis found herself more and more 
alone. She still had Katherine and Her- 
man Rogers. When the King had invited 


her to Balmoral! d that they 
come, too. Traditionally, every autumn, 
not only did the Roval family collect at 
) did the Prime Minister, 
and cabinet ministers and 
admirals and dukes and duchesses. King 
Edward had invited the dukes, the duch- 
esses and earls, but he had eliminated 
political and religious figures. Instead, 
he invited Wallis and the Rogerses. 
Queen Mary, the King’s mother, did 
not come to Balmoral. Her excuse was 
that she was busy moving out of Buck- 
ingham Palace to Marlborough House. 


Wallis’ Royal bed 


The dukes and duchesses and the 
King’s brothers and wives were not un- 
aware that Balmoral’s royal bedroom, 
formerly occupied by King George and 
Queen Mary, was now the bedroom of 
Wallis Simpson. They resented her not 
only for what she was—an outsider, an 
interloper—but for what she was doing to 
their King. She was not one of them and 
she never would be, no matter what the 
King did or tried to do. 

If Balmoral made Wallis pause, it was 
not for long. On the chessboard, she still 
owned the King. He now became her 
landlord, too. She moved into a charm- 
ing, four-story house at 16 Cumberland 
Terrace, facing Regents Park. She sublet 
it, but the original lease belonged to the 
Crown. The King was a unique landlord. 
He sent her long-stemmed roses every 
day, gave her a royal Buick driven by 
his own chauffeur, phoned her several 
times a day and was her nightly guest. 

The King breakfasted with his mother 
on his return to London, and. neither 
mentioned Wallis Simpson. Queen Mary 
afterwards confided to Her Lady of the 
Bedchamber, Lady Airlie, “I have not 
liked to talk with David about this 
affair with Mrs. Simpson . . . in the first 
place because I don’t want to give the 
impression of interfering in his private 
life, and also because he is the most 
obstinate of all my sons. To oppose him 
is only to make him more determined to 
do it. At present, he is infatuated, but 
infatuations usually wear off.” 

TI ind she added, 
“He gi ‘rs. Simpson the most beauti- 
ful jewels 


Balmoral, but s 
archbishops 


re Was a pause 


so afraid that he may 
ask me to rece her.” 


Except for ) levels of British 
society, Wallis’ n stil] unknown 
in Great Britain. In U. hough, 
big headlines told aby ‘THE YAN- 
KEE AT KING EDWARD'S COURT.” 


Wallis told photographer Cecil Beaton, 
“I don’t want you to call me by that 
name of Mrs. Simpson, which the 
American press has made me loathe.” 

Wallis found she could talk to Beaton. 
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“What absolute nonsense all this was 
about marriage,” she told him. “How 
could English people be so silly? There 
is no question of marriage.” Beaton told 
her he had a bet against any marriage, 
and added, “But maybe you'll ruin me.” 

“No, I expect Ill be very poor and 
youll clean up,” she said. 

Could she really have believed that 
then? The King had been so strong and 
certain on thé subject. Was it her Bal- 
moral visit that brought back the doubts 
again? Or was this all simply part of the 
continued smokescreen? 

With Wallis’ divorce imminent, the 
King was much concerned about public- 
ity. His concern was for her. Lord Beav- 
erbrook, who owned the Daily Express 
and Evening Standard, already had in- 
formed Wallis’ solicitor, Goddard, that 
he planned to publish the story. God- 
dard tried to persuade Beaverbrook to 
kill the story, but Beaverbrook refused. 
Then, on October 13, Beaverbrook was 
invited to “name your own time” for a 
meeting with the King. The King told 
Beaverbrook that he felt it was his duty 
to protect Mrs. Simpson because she 
was ill and distressed by the notoriety 
caused by her association with the King. 
He gave no hint of marriage. Goddard 
told Beaverbrook that His Majesty had 
no such intention. Beaverbrook not only 
believed it, but he so assured the other 
British publishers. 

The King had calculated the divorce 
date of October 27, 1936, most carefully. 
After a decree nisi was granted, English 
law required a wait of six months before 
the divorce was made final. This meant 
that Wallis would be free on April 27, 
1937. The Coronation ceremony was an- 
nounced for May 12, 1937. This gave 
the King time to marry Wallis before the 
Coronation. He even had decided on his 
argument to the Prime Minister: “No 
marriage, no Coronation.” 

Wallis left London early in October. 


Goddard said it was necessary to estab 

lish residence near Ipswich several 
weeks before the divorce. She arrived in 
the King’s Buick driven by the King’s 
chauffeur, accompanied by a cook, maid— 


and two friends. No one in town knew | 


who they were, and nobody cared. 

Word had come to Prime Minister | 
Baldwin, as it had to the King’s friend, |f 
Walter Monckton, that the King had told |} 
Ernest Simpson that he wanted to marry 
Mrs. Simpson. Baldwin also had received 
repeated urgings from the King’s Princi- 
pal Private Secretary, Major Alexander 
Hardinge, that he, the Prime Minister, | 
intervene with the King on this matter. 
The Prime Minister felt that no constitu- 
tional issue could arise so long as Mrs. 
Simpson remained married to her hus- 
band. With the divorce hearings set, the 
issue became more immediate. 

Hardinge finally convinced the Prime 
Minister that he must try to persuade 
the King to stop the Simpson divorce. 
Baldwin agreed. At his meeting with 
the King, the Prime Minister was plain- 
ly nervous. “You remember, Sir,” he 
said, “you said I might speak freely? 
Does that hold good when there is a 
woman in the case?” 

The King said yes, it did. 

The Prime Minister then detailed the 
rumors and the potential damage to the 
monarchy. Finally, he asked, “Must this 
case really go on?” 

The King simply said it would be 
wrong to try to influence Mrs. Simpson 
just because she happened to be a friend. 

Why did he feel hé had to lie? Why 
couldn’t he have said then that he loved 
Mrs. Simpson and wanted to marry her? 
One conclusion was that the King hoped 
to avoid a confrontation before the di- 
vorce became final. He could then marry 
the woman he loved and present the 
Government with a fait accompli. 

Baldwin went away feeling that “the 
ice had been broken.” 


“You didn’t bring it in my Snoopy cup.” 
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The worried King told his friend 
onckton about the Baldwin talk, then 
id, “Listen, Walter, one doesn’t know 
»w things are going to turn out. I am 
ginning to wonder whether I really 
1 the kind of King they want. Am I not 
bit too independent? I believe they 
yuld prefer someone more like my 
her. Well, there is my brother Bertie.’ 
The British Constitution did not pre- 
nt the King from marrying anyone he 
unted—unless she were a Roman Cath- 
ce. To marry a Catholic, he would have 
surrender the throne to the next Prot- 
ant heir in line. Nor was there any 
hibition about marrying a divorced 
man. Nor was it illegal for any clergy- 
n to perform such a ceremony. Four 
ars earlier, however, the Archbishop 
Canterbury expressed his “desire” 
t the Anglican Church should not 
emnize any marriage involving a 
orcée whose husband was still alive. 
ce the King of England was also 
2 Defender of the Faith, this did raise 
broblem. But a more major factor was 
>» 1931 Statute of Westminster, which 
‘creed that the Imperial Parliament 
ased to be sovereign over the domin- 
1s. The only symbolic link was the 
own. In any royal marriage, the Do- 
nions would have to be considered. 
‘In the days before Wallis’ divorce 
aring, the world press began arriving 
i Ipswich in great strength. The few 


British reporters were chiefly there as 
observers. Parliament had passed an act 
in 1926 restricting published reports of 
divorce proceedings. This ruling, how- 
ever, would not have normally prevented 
the British press from exploiting the Wal- 
lis Simpson story, but the King had ex- 
tracted a gentlemen's agreement with 
the press to treat the story lightly. 
Wallis had not slept much the night 
before her divorce. She paced the floor 
of her small room. She knew she had 
the best possible legal advisors. To act 
as her barrister in court, she had Nor- 
man Birkett, K.C., considered one of the 
most distinguished and expensive legal 
counsels in Britain. More than two dozen 
photographers parked themselves on 


nearby roofs and windows waiting for 
Wallis’ arrival at the courthouse. Two 
photographers who got too close to the 
courthouse had their cameras smashed 
by police. Security men also discovered 
a newsreel crew renting an apartment 
with windows facing the courtyard—and 
they broke that up, too. 

It was the first case scheduled that 
afternoon, listed on the Court Calendar 
as “Simpson, W. vs. Simpson, E.A.” Wal- 
lis remembered being so tense that she 
hardly noticed when the Presiding 
Judge, His Lordship, Justice Sir John 
Hawke, made his traditional arrival, 
heralded by guardsmen in scarlet tunics 
and black busbies, blowing silver trum- 
pets. (continued) 


“You've got a full-length mink coat. 
What else do you want?”’ 
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DUCHESS 


continued 


When Wallis was called to the witness 
box, most observers agreed that her voice 
was clear and firm. “Frequently her 
tongue moved rapidly in nervous move- 
ments from cheek to cheek,” wrote one 
reporter. “She looked, to one seeing her 
for the first time, like a middle-aged 
woman of the upper classes. She had a 
wen on the right side of her chin. She 
told a most ordinary story.” 

She answered several routine ques- 
tions, then Birkett asked: “Did you live 
happily with the respondent until the 
autumn of 1934?” 

“Yes.” 

“What was the change?” 

“He was indifferent and often went 
away for weekends alone.” 

“Did you complain about this?” 

Yes, I did.” 


“Did he continue going away alone 
and staying away weekends?” 
“Yes.” 


“On Christmas Day, 1934, did you 
find a note lying on your dressing table?” 

“Yes.” 

The note was passed on to the judge, 
the barrister suggesting that it was in a 
woman’s handwriting. 

The judge read it, then said, “It may 
be in a woman’s handwriting, but it’s not 
very legible.” He was given a typewrit- 
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ten transcript of the letter. “This is evi- 
dence against nobody,” he said, after 
reading it. “I do not understand it.” 
Birkett, however, continued his ques- 
tioning of Mrs. Simpson. She testified 
that she had received another letter, ad- 
dressed to her but intended for her hus- 
band, and that afterwards she had 
sought counsel and hired detectives. 
Then came the usual witnesses—the 
maid and the floor waiter from the Hotel 
de Paris, in Bray-on-Thames in Maiden- 
head. They had seen Mr. Simpson and 
another woman, had brought morning 
tea to them in their double bed—and the 
other woman was not Mrs. Simpson. 
The judge seemed dissatisfied. For a 
full moment, Wallis felt that he was not 
going to grant her divorce. The judge’s 
question concerned the name of the oth- 
er woman. It had not been mentioned in 
the trial, only in the original petition. 
Her name was Miss Buttercup Kennedy. 
Wallis felt that the judge was definite- 
ly hostile toward her. He had hardly 
looked at her throughout the trial. He 
seemed to resent being involved in the 
whole case. Almost reluctantly, the judge 
decided. “Well, I suppose I must come 
to the conclusion there was adultery in 
this case.” Then, later, he added, “Very 
well, decree nisi.” It was all over. It had 
lasted 19 minutes. 
The King got the news of the divorce 





action after lunch and called Walli 
shortly after she arrived home at Cum 
berland Terrace. They had their reunio 
at her home that evening, dining alone 
He had been lonely without her. 

“I saw him when she’d gone away fo 
a fortnight. He was miserable, haggar¢ 
dejected, not knowing what to do,” Win 
ston Churchill said. “Then I saw hir 
when she’d been back for a day or twe 
and he was a different man—gay, debon 
air, self-confident. Make no mistake, h 
can’t live without her. . . .” 


Suddenly, emeralds 


The affair was reaching the poin 
where Wallis could no longer think o 
living without him, either. His way o 
life had now become hers. A royal wis 
was a command. They would make a1 
unexpected arrival late at night at th 
Embassy Club—when there were n 
tables—and a table would suddenly ap 
pear. He would notice her eying a sabl 
coat and suddenly she would have one 
He knew how she loved emeralds, an 
one night there was a surprise emeral 
necklace. He made it seem as if life wer 
a magic wand and everything was presto 

The King had still not confided hi 
marriage intentions to anyone. Neithe 
had Wallis. They were playing their ow1 
game, making their own rules. Wallis a 
that time had every expectation of be 
coming Queen, and the King had ever 
hope of making it happen. Both wer 
naive, romantic and politically imma 
ture. The King, particularly, had neve 
acquired the gift of patience, the willing 
ness to accept criticism or others’ opin 
ions. He counted too much on his popu 
larity with the British people, most o 
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By Mary Fairfax 


Every day of small delights 
Heals the thoughts which come at nights. 





The Russian Church, song never ending, 

Scarved peasant women, ceaselessly, 
endlessly 

Making the sign of the Cross. 

Standing or kneeling, 

Their heads upon the ground. 

Radiant, believing, worship ping 

The All Holy, the All Creative. 

Magic on their faces, 

Inextinguishable belief, 

As fire, as flood, 

Loving, 

And knowing themselves beloved. 

All singing, all singing. 

And I a stranger, felt worship 

Kinship and love for them, 

Wanted to kneel with them, and sing. 

We belonged to each other. 

First published in The Sydney Morning Herald 
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the country won’t approve our marrying, I am read 

The usually self-controlled Wallis burst into tea: 
it is madness to think, let alone talk, of such a thi 

The King and Baldwin met that Monday evening 
ber 16, at Buckingham Palace, and the King mad: 
quickly. “I intend to marry Mrs. Simpson as soon : 
free to marry.” He added that if he could marry her as 
it would make him a better King. If, however, the Go 
ment opposed the marriage, “then I was prepared to go.’ 

The King’s next meeting, two hours later, was more e1 
tional. Dressed in white tie and tails, he had dinner with | 
mother and sister Mary. After dinner, the King told thei 
what was in his heart. At first they seemed sympathetic 
Then, when he stressed his willingness to give up the throne, 
he could see the shock on their faces. The King asked his 
mother to meet Wallis but she would not. 

Prime Minister Baldwin knew that there was nothing in 
the British Constitution that prevented the King from marry- 
ing Wallis Simpson and making her his Queen. He also knew 
that once the King was crowned at the Coronation, there was 
no legal power to force him to abdicate. Baldwin’s only threat 
and power was the resignation of his Government, which 
would force the King to try to form another Government. 

Wallis had never felt more isolated. The King told her little 
of his meeting with Baldwin and almost nothing of his dinner 
with his mother. It was almost as if he wanted to spare her 
anything but good news, and the news seemed all bad. He 
insisted that he would work things out, and she had to believe 
him. She wanted to believe him. (continued on page 70) 


hom were still totally ignorant of the existence of a Mrs. 
mpson. His prime reason for keeping the subject publicly 
9sed was to protect Wallis from massive publicity. This de- 
sion was a defeating one. 

On the King’s calendar was an inspection of the Home 
eet. When he returned home, waiting for him was a letter 
ym his Private Secretary, Alec Hardinge. The letter in- 
rmed the King that the press would no longer be silent about 
s friendship with Mrs. Simpson and that senior members of 
e government were meeting that very day to decide what to 
. Among the possible results was the resignation of Baldwin. 
ardinge suggested that Mrs. Simpson go abroad at once. 
The King saw that letter as the crisis of his kingship, and 
- was right. He was shocked and angry. He felt betrayed. 
aking in his tub and re-reading the letter, he decided that 
had been directed by -Baldwin, that its purpose was to 
reaten him with the Government’s resignation unless he 
ve up Wallis. The King had decided that he did not yet 
ant to share this new worry with Wallis. He first wanted to 
scuss it with a friend he could trust, Monckton. 

Monckton read the letter and agreed on the need for 
ompt action. The King asked Monckton to be his liaison 
th the Prime Minister. Then, for the first time, Edward 
ld Monckton that he planned to marry Wallis. He added 
at he had often wished to tell him before, but had refrained 
cause he felt it would embarrass Monckton to know. 


Fairyland crashes 


Returning to The Fort from tea with the Duke and Duch- 
s of Kent, Wallis sensed that something important had hap- 
ned. The King told her about meeting Monckton, showed 
ra copy of Hardinge’s letter, and left the room. Wallis read 
unbelievingly. Fairyland came crashing down. The King 
id lost his magic wand. When the King returned, Wallis 
Id him that she must leave the country immediately. 

The King said she would do no such thing, that he would 
ver give her up. “They can’t stop me. On the throne or off, 
n going to marry you.” She tried to convince him of the 
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creme rinse and setting lotion in one. So it 
smooths out tangles, builds in body and gives 
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ypelessness of their position. The King answered he was go- The first setting lotion and 
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Here’s the professional guidance that helps you get 
oeautiful results with every sewing and needlecraft proje 



















Thousands of “How To” 
drawings and instructional 
photographs guide you 


For example, these show some 
of the professional tricks of 
sewing knits. 





When enough fabric has passed 
by the needle to grasp from 
behind, stretch it taut from 
behind the needle as well as 
in front. Keep the fabric taut 
throughout your sewing. 





Reinforce curved seams by 
slowly sewing a row of small 
stitches — 15 per inch — on 
the stitching line, then sewing 
a second row 1/16 inch out- 
side the first. 
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a 
Finish raw seam edges with a 
Zigzag stitch %4 inch in from 
the seam. 
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BOOKS 


Try the introductory volume 


THE CLASSIC TECHNIQU 


for 10 days free 


Now, whether you’re an expert or be- 
ginner, a whole new world of sewing 
and needlecraft pleasure and savings 
is open to you! Without leaving your 
home, you can learn all the profes- 
sional secrets that bring beautiful re- 
sults when you’re sewing by machine 
or hand, knitting, crocheting, embroi- 
dering, doing macramé or any kind of 
stitchery! 

It’s all here, in TIME-LIFE BOOKS’ 
The Art of Sewing — the most compre- 
hensive series on sewing and needle- 
craft ever published! 
This new series gives 
you instructions on ev- 
erything — from creating 
one-of-a-kind clothes for 
yourself to making drap- 
eries ... from doing del- 
icate needlepoint to 
making rugged sports- 
wear. To make sure every 
instruction is crystal 
clear, each has been 


ing consultant, 


in New York, 





Through these volumes you’ll learn the 
same basic methods, shortcuts and tech- 
niques taught by TIME-LIFE BOOKS sew- 
GRETEL COURTNEY, at 
the famous FRENCH FASHION ACADEMY 












tested on non-sewers. Then 
LIFE BOOKS put its vast oray 
resources to work to create th 
of step-by-step drawings, ph 
diagrams, all so carefully detai 
complicated techniques becol 
to master! 

We believe you'll find that 
The Art of Sewing is like ha 
country’s best sewing and ne 
teachers right in your home, | 
give you their help whenever 
it. Hogevet you are the best 
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The Classic Tec 
—for 10 days, fr 
find the details 
offer on the ca 
it today, to bor 
volume with ot 
pliments and rf 
gation. 


invite you to 3 


Here are just a few of many 

things you'll learn to do 

e How you can achieve the 
custom-made looK 

e Instant needlework — including 
techniques that speed up your 
sewing and gifts you can make 
in an afternoon 

“e Custom sewing for the home 

e The art of knitting and crocheting 


e The professional way to tailor 
clothes 
e How to do all forms of 


embroidery — including crewel 
and needlepoint 


e How to create your own patterns 
and designs 

e Special sewing techniques for 
children’s clothes 

e How to work with avant-garde 
materials 


e How to alter old clothes to give 
them a new look 


TRADITIONAL FAV 

















Among 
olumes 





the v 


@ Each volume covered with fabric 

© 9%” by 11%” 

® 176 to 208 pages, at least 300 step-by-step 
drawings plus numerous full-color photographs 

e Special instructions for left-handers included 





Turn a little time 
and a little left-over 
fabric into a 


handsome necktie! 


Son 





The introductory volume, The Classic A special section in the 
Techniques, shows you how to adjust any introductory volume (created 
pattern, so the finished garment fits you especially for this volume by 
beautifully; lay out your fabric on the pattern, | a professional tie maker), 
Se aR GHE Nee toe at: cut plaid and gives you instructions for the 
ri esign is evenly ‘ 
matched; attach sleeves, collars, pockets 8 Sauer thatilead to a 
and waistbands with professional results; pertect tle. 
put in zippers perfectly; and much more! | 

















lorful caftan to wear at 
) parties. It takes only a few 

the easy-to-follow direc- b 

1e Art of Sewing. Thi 


Design by ‘‘Nina Needlepoint'’ 
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LSON, embroidery consultant, for The Classic is 
S, Created the new crewel design shown on this vest. i 
directions for the design (which may be used not only Fachiogn Gewing Knitting and 
but in many other ways), appear on pages 168-169 z at a : ere See 
oductory volume. ws witee 
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iESS 
King | his own distressing con- 
he had break the news to his 
ee brothers, individually. His brother 
sertie took it the worst. Bertie, the Duke 
of York, would succeed him as King, 


were Edward to abdicate. Bertie, so shy, 
with his stammer, could not even say 
what he felt. None of this changed the 
King’s mind. Thirty hours after he saw 
Baldwin, Edward was on his way to 
South Wales to inspect mining towns. 
When the King went to Wales, Wallis 
had a visitor: Esmond Harmsworth, 
chairman of the Newspapers Proprietors 
Association, who had helped Beaver- 
brook and Monckton arrange the “gen- 
tlemen’s agreement” to silence the press 
on the Simpson affair. Harmsworth told 
Wallis that he knew that the King want- 
ed to marry her, and had they thought of 
the possibility of a morganatic marriage? 
Harmsworth explained that a morga- 
natic marriage was a legal marriage be- 
tween a male member of a royal house 
and a woman who was not. The wife 
does not take the husband’s rank, and 
their children do not succeed to his titles. 
Harmsworth said that he knew it wasn't 
flattering to Wallis, but it was a possible 
way to keep the King on his throne. 
Wallis liked the idea and promised to 
discuss it with His Majesty. The more 
she thought of morganatic marriage, 


Warning: The Surgeon General Has Determined | 
That Cigarette Smoking Is Dangerous to Your Health. | 
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the more she liked it. As a morganatic 
wife of a King, she would be the most 
socially powerful woman in the Empire. 

However distasteful the morganatic 
marriage idea was to the King, he asked 
Monckton to check on the legal prece- 
dents and possibilities. Technically, there 
were no British precedents. To make a 
morganatic marriage legal in Great Brit- 
ain would require a specific act of Parlia- 
ment. The King felt the whole concept 
was “strange,” but at Wallis’ insistence 
he told Harmsworth to sound out the 
Prime Minister. Harmsworth reported 
Baldwin was noncommittal. 

The King consulted Sir Samuel Hoare, 
First Lord of the Admiralty. Hoare was 
sympathetic, but convinced that Great 
Britain and the dominions would never 
accept Mrs. Simpson as Queen because 
of her divorce. That same day, the King 
saw Alfred Duff Cooper, Minister of 
War. Cooper suggested that the King go 
through the Coronation, then marry 
whom he pleased. 


Head on the chopping block 


The King ignored Hoare’s warning 
and rejected Duff Cooper’s advice. Then 
His Majesty put his head on the chop- 
ping block. He asked Prime Minister 
Baldwin to come and see him. Baldwin 
already had talked to the Labor Party 
leader, Clement Attlee. Attlee assured 
Baldwin that Labor would object to a 


— 
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morganatic marriage. So did the Libera 
Party leader, Archibald Sinclair. 

Baldwin now had isolated the King 
The King could marry whom he wanted 
but the Baldwin Government woul 
then resign—and neither Attlee nor Sin 
clair would agree to form another. 

On November 25, 1936, buoyed by, 
the knowledge of this strength, Baldwin 
again came to meet the King. 

The King asked Baldwin what he 
thought of morganatic marriage. Bald 
win answered that he had not yet “con+} 
sidered it.” However, he said, his 
“horseback opinion” was that Parlia; 
ment would never pass such a bill. 

The King asked if he were certain, 
“Sir, would you like me to examine the 
proposition formally?” Baldwin asked 

It was a crucial question. Until tat 
moment, the King was his own man. H 
could marry whom he pleased. The 
Prime Minister could discuss and advise, 
but not enforce. But the King’s agree- 
ment to a formal examination of the sub- 
ject meant that he could not seek “ad 
vice” elsewhere, that he was respectful- 
ly bound to accept the “advice” of the 
Government as its formal decision. | 

“Yes, please do so,” insisted the King, 

That phrase sealed his royal coffin. | 

Wallis now knew she was notorious, 
Cumberland Terrace ‘had become a 
tourist attraction; people walking by 
seemed to slow down to stare as the 
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assed. Then came threatening letters, 
gly ones. She had never really known 
ate before, or felt it, but she did now. 
he King received word of a threat to 
low up her house and called her quickly 
) suggest that she and her Aunt Bessie 
ferryman move to The Fort for a 
hile. He came himself to get them. 
Meanwhile, the King kept up with his 
uties as if it would all go on forever. 
} The British Cabinet met in special ses- 
hon on November 27, to hear for the first 
ime Baldwin’s full story of the affair. He 
‘old them that he felt the morganatic 
aarriage was both undesirable and im- 
ractical and that the Government must 
hoose: either accept the King’s wife as 
Jueen or accept his abdication. 


Wallis or suicide 

Wallis found herself besieged by Brit- 
sh friends begging her to give up the 
cing. Monckton wrote in his diary, “The 
‘asy view is that she should have made 
iim give her up. But I never knew any 
nan whom it would have been harder to 
set rid of.” Privately, Monckton told a 
riend that the King would commit sui- 
vide rather than give up Wallis. 

The King’s options were fewer. The 
oors were all closing. He knew the peo- 
dle loved him, if he could only some- 
now let them know exactly how he 
‘elt. Wallis listened, wondering, and an 
dea suddenly stirred within her. She 
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knew how hostile the American press 
was to President Franklin D. Roosevelt, 
and how he reached beyond them by go- 
ing on the radio with his “fireside chats.” 
The King was absolutely marvelous on 
radio. Why shouldn't he do it? The peo- 
ple would respond, she knew they would. 

The King listened to her, entranced. 
Of course! That was it. The people 
would listen, they would understand. It 
wasn't a political problem; it was a hu- 
man problem. He would have to get par- 
liamentary permission to make _ the 
speech, but how could they deny it? 

Wallis felt almost triumphant. She had 
contributed something. 

Shortly before the storm broke in the 
British press on the Simpson affair, there 
was a tangential prologue. Watchful re- 
porters discovered Ernest Simpson at 
Southampton, waiting at the dock to 
meet Mary Kirk Raffray. Mary Kirk had 
gone home to complete arrangements for 
her divorce from Jacques Raftray. Mary 
Kirk alone had managed to pull Ernest 
Simpson out of his deep depression and 
it was one reason he would marry Mary 
Kirk as soon as they both were free. 

Despite any understanding Simpson 
may have had with Mary Kirk, he felt 
absolutely distressed by the abdication 
talk. While he had been born in the 
United States, he had decided to become 
a British citizen. No matter how much 
he had been embittered personally by 


what had happened, he saw it done by 
the King as a man, not by the King as a 
monarch. The idea that the King might 
abdicate seemed monstrous to him. He 
knew he stop it. The divorce 
would not become final until April, and 
all he had to do was refuse to cooperate. 

Through intermediaries, (continued) 
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I would have no need of shelter from 


Ul nha ppi 2 € 
Nor would I flee the winds or rain 
That lash my brow and cheek 
For I have had your arms around me 
Your strength to leave me weak... 
I would have no need of weeping in my 
loneliness 
Nor would I seek a les 
To eves fll your place 


The touch of any lips but yours 


rer love 


Would be my love's disgrace celta 
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Because your love means more eat 

Than even you may guess 

{nd I but ne he sense y 

To fill my en j 
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DUCHESS continued 

he made his offer to Monckton, then to 
Baldwin, and finally Wallis. All of them 
felt that only the King could decide, and 
so Simpson went to see the King. 

The King was touched. Yet what 
Simpson didn’t understand, what nobody 
seemed to, was that Wallis meant more 
to Edward than being King. 

December 2 had been a busy day on 
the King’s calendar at Buckingham Pal- 
ace. Beaverbrook had called that after- 
noon to confirm the end of the “gentle- 
men’s agreement” on the press silence. 
Beaverbrook did not tell the King that 
he was trying another tack, a direct ap- 
proach to Wallis. The night before, 
Beaverbrook had dined with a small 
group of the King’s friends. “We de- 
cided I had the best entrée to Wallis,” 
recalled Lord Perry Brownlow after- 
wards, “and that I should try to get her 
to leave him.” 

Wallis was staying at The Fort, and 
the King would be at Buckingham Pal- 
ace all day because he had a late ap- 
pointment with Baldwin. The timing, 
then, was perfect. 

“T did see her,” said Brownlow, “and 
I told her how we all felt and why it was 
important for her to make the break. But 
I wasn’t sure of the impact.” 

The impact was considerable. There 
had been a pile-up of pressure on Wallis 


from more and more friends. At first she 
had thought that the King could do no 
wrong, but now she sensed how wrong 
it all was. She could see the King’s in- 
creased nervousness. He smoked con- 
stantly. He always seemed to have a 
handkerchief out, wiping away perspir- 
ation even when _ the perspiration 
wasn’t there. 

Still, how could she leave him now 
when he needed her most? For Wallis, 
the afternoon was turmoil. 

It was torment for other people, too. 


“No, and again No” 


Baldwin’s appointment with the King 
was at six. During the Baldwin meeting, 
the King was overheard to say: “No, 
and again No, and No again!” 

But most of the meeting had gone 
quietly. Baldwin told him that the re- 
turns from the dominions were still in- 
complete, but it was now clear that they 
would not approve of a morganatic mar- 
riage. Baldwin again summed up the 
King’s options: give up the marriage, 
marry against advice, or abdicate. 

“Whether on the throne or not, Mr. 
Baldwin,” the King answered, “I shall 
marry; and, however painful the pros- 
pect, I shall, if necessary, abdicate in 
order to do so.” 

The King returned to The Fort that 
night to find Wallis with Aunt Bessie 
and their cousin, Newbold Noyes. 
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Discussion at the dinner table ¢ 
cerned world politics and the affairs 
England and America. “Knowing — 
broad-mindedness and chivalry of y 
country,” the King told Noyes, “wh 
cannot understand is the attitude of y 
press toward an American woman 
is my friend.” 

Noyes said that the American pi) 
overwhelmingly favored Wallis. 
conversation turned to the marriage, 

“If you marry, Sir,” Noyes asked 
King, “the woman you so honor will 
one of three things. Correct me if I 
wrong: Your morganatic wife, the Qu 
of England, or Mrs. Windsor, wife 
the abdicated King of England.” 

“Nearly 67 percent correct, but 
more,” said the King. “There is no s 
possibility as morganatic marriage fo 
English King.” 

It surely startled Wallis to hear 
from him, for the first time, knowing t 
he had just met with Baldwin. 

“It would seem apparent then, § 
Noyes continued, “that there are 
three possible outcomes to this situati 
Wallis becomes Queen. She beco: 
Mrs. Windsor, subsequent to your a 
cation. Or you renounce your inten 
of marrying her.” 

“Again, only 67 percent correct, 
Noyes,” said the King. “You should e 
fine your possibilities to the first two— 
only two that exist.” 
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Noyes kept probing for their future 
plans until Wallis, somewhat embar- 
rassed, laughingly dismissed the subject 
by saying, “If this keeps up, he will make 
you propose to me in front of him, Sir.” 
His Majesty then asked Wallis if she 


would like to take a walk. He told her 


what a bad day it had been, what Bald- 
win had said, what the newspapers 
‘would probably say. He had no choice, 
he said; he could not and.would not give 
her up. He had to abdicate. 

_ They were both silent in their misery, 
each feeling sorry for the other. She told 
him again that abdication was unthink- 
able, that he must, at all costs, keep 
the throne. Then she told him that she 
had decided to leave the country, that 
she should have done it long before. 

This time he did not argue with her. 
He knew what was coming, and he 
wanted her as far away as possible from 
the hurt of it. 

The next morning almost every paper 
headlined the King’s entanglement with 
Mrs. Simpson and editorialized against 
Wallis, a two-time divorcée, becoming 
Queen. The more the King read, the 
angrier he grew. Belatedly, he decided 
to fight, and to tell his story. He worked 
hard, completing the draft of his pro- 
posed radio speech. While he was work- 
ing on it, Wallis entered the room, 
carrying a newspaper. “I had no idea it 
would be anything like this,” she said. 
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He said he was sorry that she had to 
see it and sne said how sad she was 
that she had done this to him. Then she 
added, “I cannot stay here another day.” 
Again, he didn’t argue. 

That evening the King was to dine 
with his mother and his sister. He had 
persuaded them finally to let him bring 
Wallis so that they might meet her and 
make their own judgment. Perhaps this 
meeting was another thing Wallis 
couldn’t face, perhaps this was another 
reason she wanted to leave that very day. 
Things were quickly arranged. The King 
called his friend Lord Brownlow. 

“I got a call from the King about 11 
o'clock,” said Lord Brownlow. “He asked 
me to take “W-—his code word for 
Wallis—out of the country, to come with 
my own car to The Fort with clothes for 
a fortnight. I didn't know where we 
were going until I got there.” 


“T shall never give you up” 


Lord Brownlow arrived in his Rolls at 
dusk. The King explained that Wallis 
was going to Cannes to stay with her 
friends Herman and Katherine Rogers. 
He had made the arrangements himself 
and they were complicated. Instead of 
traveling by train, in a sealed compart- 
ment, which would have been simple, 
they were going by car under assumed 
names. The King was s -nding his per- 
sonal chauffeur George !.adbrooke in 


Wallis’ car and a Scotland Yard detec- 
tive with them. 

Before they left, Lord Brownlow 
asked the King, “And what are you go- 
ing to do, Sir?” 

“He told me he was going to Switzer- 
land until the situation quieted,” Brown- 
low remembered. “I was very angry with 
him afterwards because there was no 
need for him to lie to me.” 

It was hard to say good-bye because 
neither the King nor Wallis had the 
vaguest idea of when they would see 
each other again. It all seemed so final. 
She had made her will that afternoon. 

When the King embraced. her, he told 
her that she must wait for him, no matter 
how long it might be. 

“T shall never give you up,” he said. 

And then they were gone. 

Wallis and Perry Brownlow drove in 
silence that night, the fog settling in, the 
drizzle starting. The ferry to France left 
at ten. “We were about halrway down 
to Newhaven,” said Lord Brownlow, 
“when I asked her if she knew what she 
was doing. She gave me all her reasons 
for leaving the King, saying that he 
situation had become untenable, but | 
said I wasn’t talking about that. I was 
talking about her influence on King. 
I asked if she realized that as soon as 
she left the country, she’d lose the major 
influence shc had over him, and there 
was no telling what he might (continued) 
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do. To tell the truth, I wasn’t even think- 
ing of abdication.. But I was worried 
what else he might do. I knew how emo- 
tional and unpredictable he was. 

“What I said startled her,” Brownlow 
continued. “She seemed confused and 
bewildered and asked me what she 
should do. I told her she should come 
to my country place at Belton, where 
nobody would expect her to be, no- 
body would know she was there.” 

Brownlow ordered the chauffeur to 
pull over to the side of the road, and he 
and Wallis discussed the situation in 
more detail. Brownlow, of course, was 
not privy to the true situation, the full 
intent of the King to abdicate rather than 
surrender Wallis, the dangerous turn the 
situation had taken with Baldwin and 
the dominions. But his intuition about 
Wallis’ influence on the King was ab- 
solutely right. Wallis argued that the 
King had taken pains to arrange this 
trip to France, and that he would feel 
double-crossed if she did otherwise. 

“She also thought that he would leave 
the Palace and The Fort and come di- 
rectly to her in the country. I argued, 
but she was firm and felt we ought to 
continue our plans,” said Brownlow. 

On the ferry to Dieppe, they were 
listed as Mr. and Mrs. Harrison. “It was 
all very silly,” said Brownlow, “because 
we fooled no one. Our passports were 
still in our real names, and the French 
were on to us as soon as we arrived. 
French officials must have tipped off the 
reporters, because we never escaped 
all the way to the south of France.” 

From Dieppe, they drove to Rouen, 
arriving at the Hotel de la Post at three 
oclock in the morning. Wallis, ex- 
hausted, went to her room and stretched 
out on the bed without undressing. A 
maid awakened her at daylight with tea 
and rolls sent up by Perry. The burly 
Ladbrooke had the Buick waiting. 

Wallis wanted most of all to call the 
King. They stopped for lunch in 
Evreaux. Wallis had remembered a hotel 
with a large courtyard. The phone was 
in a pooth near the bar. Perry put 
through the call to The Fort. The King’s 
code name was “Mr. James.” 

The phone connection was so bad that 
Wallis ended up screaming, trying to be 
heard, repeating the same things over 
and over. “She was giving him streams 
of advice about consulting Churchill, the 
Aga Khan, Lord Derby, telling him not 
to abdicate, not to do anything rash. I 
think she thought, even then, that the 
King’s threat of abdication would force 
the Government to accept a morganatic 
marriage. Anyway, she was shouting so 
loudly on the phone that Evans, the de- 
tective, and I were worried that the peo- 
ple in the dining room would hear her, 
so we made a lot of noise, trying to 
cover up her screaming.” 
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Wallis hung up, depressed, knowing 
that she had not been heard. 

En route again, Wallis suddenly re- 
membered that she had scribbled notes 
of the things to tell him, and she had left 
the notes in the phone booth. Brownlow 
was worried because he knew what re- 
porters would do with those notes if 
they found them. But it was too late. 
The secret was out; reporters had found 
Wallis’ maid arriving in France with 
Wallis’ luggage, addressed to Cannes. 


“On his knees?” 


They reached the Loire Valley town 
of Blois, weary and unhappy, and the 
snow started. They decided to spend 
the night at the Hotel de France and 
de Guise. Brownlow discovered that 
the hotel was full of reporters. They had 
adjoining rooms; Wallis couldn't sleep, 
so they kept the door ajar between them 
and talked. 

“Wallis, I've been through a good bit 
of bother with your affairs,” said Brown- 
low, “and I think I deserve an account of 
how the whole thing really happened. 
Did he go on his knees to propose?” 

“I think you're entitled to know,” 
Wallis answered. 

“Just at that moment,” said Brownlow, 
“I dozed off; when I woke up, she was 
saying, ‘and I think you must admit 
I've been very candid with you .. .” Af- 
ter that, I couldn't ask her to repeat it!” 

To try to fool the reporters, Brownlow 
had left orders at the hotel desk for a 
morning call at nine o’clock. Secretly, he 
had bribed the porter to bring them 
coffee at three, then lead them out 
through the kitchen. They were again on 
their way. They breakfasted at Moulins 
and Brownlow sent two telegrams, one 
to the Rogerses about their delay and 
the other to Beaverbrook, in code. 
The message to Beaverbrook read: 


“I started reading this cereal box at breakfast 
and couldn’t put it down.” 








“W.M. Janet strongly advising the 
James Company to postpone purchase of: 
Chester shares to next autumn and to 
announce decision by verbal methods, | 
thereby increasing popularity, maintain-_ 
ing prestige, but also the right to re-open 
negotiations by the autumn.” 

Translated, this meant that Wallis 
wanted the King to forget about the 
marriage for at least a year, and to go 
through the Coronation ceremony. 

There was almost never a good phone 
connection, and it always seemed to be 
a shouting match between Wallis and | 
the King. Brownlow noticed two impox- 
tant things: the word “abdication” was 
used more often, and its possibility now | 
hit him hard; and there were constant 
annoying clicks on the line. Brownlow, | 
months later, confronted the head of | 
British Security, M-5, “and I told him I 
thought it was disgraceful to record the 
King’s private conversations. “We did 
no such thing,’ he told me, but then I 
reminded him, ‘I myself heard the in- 
tercepts. He didn’t deny it after that.” 

At the Lyons outskirts, their Buick 
now headed a caravan of cars, filled 
with reporters. Early that afternoon, 
they arrived at Vienne, south of Lyons, 
at the world-famous restaurant Café de 
la Pyramide. The owner; Mme. Pointe, 
knew Wallis. Mme. Pointe maintained 
their privacy by putting them in a huge 
private banquet room. 

While the reporters were busy eating, | 
Madame suggested they climb out 
through a back window. Wallis later | 
told a friend it was the toilet window. 

It was almost three o’clock in the 
morning of Sunday, Dec. 6, when they 
reached the Rogers villa. Brownlow saw 
a crowd in front of the gate. “I told 
Wallis to get down on the floor of the 
car and I covered her with the robe and 
we raced into the courtyard.” 











—. 

Shortly after Wallis had left for 
France on Dec. 3, the King hurried to 
Buckingham Palace with a draft of his 
proposed radio speech, to meet the 
Prime Minister. The speech startled the 
Prime Minister. He would say only that 
he would call a special Cabinet meeting 
to discuss the subject. To one thing Bald- 
win grudgingly agreed: the King could 
consult Churchill. 

Baldwin feared Churchill because he 


saw in him the one man who might still 


save the situation for the King by form- 
ing a King’s Party, blended from the 
dissidents of all parties. 

Baldwin spoke in the House of Com- 
mons on Friday, Dec. 4, making it plain 
that British law did not recognize mor- 
ganatic marriage and that His Majesty's 
Government was “not prepared to in- 
treduce such legislation” to change the 
law. Furthermore, he added, the domin- 


ions agreed with the Government. The 
House cheered. 

From across the floor, Churchill 
shouted at Baldwin, “You won't be satis- 
fied until you’ve broken him, will you?” 

Baldwin had further bad news for the 
King that day: the Cabinet would not 
permit him to make his radio speech. 

That night, at dinner with the King, 
Churchill insisted that there was stiil no 
constitutional issue at stake, there would 
be none until the King’s marriage was 
imminent, and certainly not until Wallis’ 
divorce decree became absolute in April. 
He advised the King to wait. 

Friday—Dec. 4—was the fateful night 
for the King. He had talked to Wallis, 
talked to Churchill, talked to Beaver- 
brook, talked to Monckton. They all had 
urged him to wait and fight. But he was 
too stubborn and too much in love. 


When he saw Monckton the next 


morning, he told him his final decision. 
It was no surprise. He asked Monckton 
to invite Baldwin to The Fort that eve- 
ning, and to warn him that 


King 


planned to announce his final decision 
to abdicate. Monckton knew that 
King was beyond argument. 

Now Monckton had a new flicker of 


concern. “I was desperately afraid that 
the King might give up his throne and 
yet be deprived of his chance to marry 
Mrs. Simpson.” The possibility was real. 
Until the divorce decree was made ab- 
solute in April, the King’s Proctor could 
claim collusion or illegalities and stop 
the proceedings. The Proctor could not 
cite the King in the case while he was 
still on the throne; once the King ab- 
dicated, he was as vulnerable to court 
action as anyone else. 

To eliminate all possible pitfalls, and 
to give the King the peace (continued) 
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of mind he needed, Monckton suggested 
coupling the bill for abdication with 
another bill to make Mrs. Simpson’s di- 
vorce absolute and final immediately. 

That evening at The Fort, Baldwin 
was in a highly charged mood. The 
climax had come and he had won, yet he 
tasted ashes in his mouth. He not only 
bought Monckton’s proposals to the 
King, but untypically volunteered the 
emotional statement, “Sir, I shall resign 
if the Cabinet refuses you the second 
[divorce] bill.” 

Baldwin had a busy day planned for 
Sunday: a special Cabinet meeting to 
discuss both bills, and a meeting with 
the Archbishop of Canterbury. 

The King, meanwhile, was keeping 
his abdication plans a secret, even from 
Churchill and Beaverbrook. The King 
was not a man of guile. Now, though, he 
was so soaked in his own secrecy that he 
would not even tell Wallis that the deed 
was done. He was still awake in the early 
morning hours of Sunday, Dec. 6, when 
her entourage arrived in Cannes. 


Prisoner Wallis 


Wallis slept the sleep of exhaustion 
that first night in Cannes. When she 
awoke, it was almost noon. Her bedroom 
had a balcony overlooking the brilliant 
beds of flowers and the view of the 
valley to the sea. She flung open the 
doors and stood there in her pale-pink 
negligee, her arms outstretched, forget- 
ting the sleet and snow, the harrowing 
36-hour drive, forgetting everything for 
a fraction of a second. Then, as she 
opened her eyes, she saw again who she 
was. Down the road were crowds wait- 
ing for a glimpse of the most famous 
woman in the world. Perched in the 
trees, surrounding the villa, were photog- 
raphers with long-range lenses. She hur- 
riedly backed into her room, shut the 
doors, and never came out again. 

Wallis was a prisoner. The gawking 
crowd outside seemed willing to sleep 
there, and the dozens of photographers 
never seemed to sleep. Besides the Scot- 
land Yard detectives, there were French 
Sureté and gendarmes. She could never 
take an unseen walk in the yard or open 
the window for a deep breath of the 
flowered air. And her telephone was 
surely tapped. She learned later that 
Herman Rogers, who slept alone in the 
room adjoining hers, put a pistol under 
his pillow the day she arrived. 

What frightened Wallis most was that 
she was no longer in control of anything. 
It was all happening elsewhere, and she 
got only trickles of the truth over the 
telephone. That first day there, she 
listened to the King trying to be sooth- 
ing and hopeful—and she knew he was 
only spoon-feeding her pap, so as not to 
worry her. She could sense 
ness, but she could only 


his weari- 
guess at 
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what he was really doing and thinking. 

She knew she could no longer tell 
the King what he must do. The wire 
connecting them now was only the 
telephone wire, and it was too thin. It 
was not only tapped by British security, 
but also overheard by underpaid French 
telephone operators who promptly 
passed on everything to the many gen- 
erous newspaper reporters. Knowing 
this, the King and Wallis tried to talk in 
code: The King was “Mr. James” (after 
St. James Palace), Churchill was 
“W.S.C.,” Beaverbrook was “Tornado,” 
and Baldwin was “Crutch.” 

Every so often the complexity of their 
code would confound her and she would 
break through, emotionally, telling him 
not to make any rash decisions, to listen 
to the advice of his friends, that noth- 
ing would be harmed by waiting. The 
King’s only answer was that he had to 
deal with the situation in his own way. 

There were several phone calls that 
first day. The phone was in the hall near 
the dining room. It had a long cord so 
that she could sit at the table while he 
talked. She found herself unconsciously 
pounding the table as she shouted in the 
phone, trying to make herself heard. 
The connection was always bad. 

Baldwin’s Cabinet met for its special 
Sunday morning session, and the debate 
was long. Despite Baldwin’s pressure 
for approval of the two bills, the Cabi- 
net refused. Neville Chamberlain later 
told Monckton that “the two bills 
smacked of a bargain where there ought 
to be none; that the second bill (for 
Mrs. Simpson’s quick divorce) would 
affront the moral sense of the Nation.” 

Baldwin, having tapped the King’s 
phone, knew of the daily conversations 
with Wallis Simpson, and was worried 
about her plans. He had his Acting Head 
of the Treasury, Sir Horace Wilson, call 
in Wallis’ divorce solicitor, Theodore 
Goddard. Wilson asked Goddard to visit 
Mrs. Simpson and find out “her real 
intentions.” 

Lord Perry Brownlow saw the trend 
clearly. “I told Wallis that she had to 
issue a statement renouncing the King. 
I didn’t think it would work but I felt 
we had to do something.” Wallis finally 
agreed, and Brownlow and Herman 
Rogers prepared a statement for the 
press. Wallis read it and watered it 
down. It read: 

“Mrs. Simpson, throughout the last 
few weeks, has invariably wished to 
avoid any action or proposal which 
would hurt or damage His Majesty or 
The Throne. Today her attitude is un- 
changed, and she is willing, if such 
action would solve the problem, to with- 
draw from a situation that has been ren- 
dered both unhappy and untenable.” 

Wallis knew it wouldn't work. Every- 
thing had gone too far. But at least it 
stated her position to the people. Maybe 
they would despise her less now. Every- 























thing seemed so hopeless. She should | 
never have left England. | 
The tragedy deepened on Mondvy, | 
Dec. 7. Wallis called the King in the 
morning and read him the statement she. 
planned to release. She recalled that he: 
was at first unbelieving, then hurt and 
angry, and finally told her to go ahead, 
but it wouldn’t make any difference. 
Baldwin informed the House of Com-_ 
mons that afternoon that the Govern- 
ment was still waiting for the King to | 
make up his mind. Churchill then made. 
his final, forlorn stand. He launched a) 
strong attack, saying the Government) 
had no right to force the King to abdi-| 
cate without consulting Parliament.’ 
Four days before, the Commons had 
cheered him for making the same re-| 
quest. Now the public was changing its. 
mind, and so was Commons. 
“Sit down!” some of them shouted. | 
“Shut up!” And more of them booed. } 
The King’s Party was dead. 
Wallis, meanwhile, was ready to re-| 
lease her statement of renunciation. She 
sent Brownlow and Rogers to the Majes- 
tic Hotel in Cannes, where Brownlow} 
read it to the press at 5 p.m. In London 


at 6 p.m., headlines announced that} 
Wallis was giving up the King. 
“T look like a fool” 


The King called Wallis and exploded, | 
“You're ruining my plans. You're making | 
me look like a fool.” He still didn’t tell 
her, however, what his plans were. Since 
he ‘already had _ told Baldwin that he 
would abdicate, the new development 
was an unwanted wrinkle. Though she 
did not say so, Wallis was delighted. 
Perhaps they would let her ease out. 

Goddard arrived in Cannes late Mon- 
day night, with a clerk and a gynecolo- 
gist. The reporters made much of the 
doctor’s presence. He was Dr. W. Doug- 
las Kirkwood, formerly house surgeon at 
Queen Charlotte’s Hospital for Women, 
one of London’s largest maternity an 
gynecological hospitals. The quickest 
rumor was that Wallis might be preg- 
nant. A more reasoned one was that the 
six months’ delay after the nisi divorce 
was provided in case a child should be 
born in that interim to the wife of the. 
divorced husband. Therefore, if this _ 
doctor could establish that no child was 
expected, it could expedite the divorce. 

Goddard’s explanation was that he 
had a heart condition and this was the_ 
first time he had flown in a plane, so he 
therefore thought it advisable to bring. 
along a doctor friend. Rather than ex- 
pedite the divorce, Goddard had a pri-) 
vate idea: Wallis should withdraw her | 
divorce action and the crisis would be 
over. Since the King could not then 
marry her, there would be no point in 
his abdication. Wallis was delighted. It 
sounded sensible and plausible, a perfect | | 
solution. She knew Emest Simpson 
would go along with it. continued 
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DUCHESS continued 


She felt Churchill and Beaverbrook were right; let him 
become King at the Coronation and this tempest would — 
resolve itself in a typical British afternoon tea. Then they 
could marry, and so could Ernest and Mary. 

Wallis called the King. Goddard remembered the con- 
nection as being “a very bad one . . . there were continual 
interruptions.” Add to that the frustrations of the shouting 
and the code and the tension. Wallis told him what God- 
dard had said and that she agreed with him and now § 
planned to withdraw her divorce petition. The King’s silence 9 
seemed forever. In a voice charged with emotion, he then § 
said that matters had gone too far for that, and that he 
would let his legal advisor George Allen talk to her. Allen 
listened to Wallis, then told her not to withdraw her petition 
because the King had not only decided on abdication, but 
the action on it was already in progress. 

Wallis hung up, still unable to believe what she had 
heard. He had decided already and done it without even 
discussing it with her, without even telling her. Even now 
he couldn’t tell her; he let Allen do it. Why? | 

Suddenly she felt too empty for anger, too emotionally | 
drained. She told Goddard and Brownlow the news. It was 
all over; the tragedy had begun. 

“Wallis was getting increasingly terrified as the situation 
intensified,” said Brownlow, “and I helped to terrify her. I 
told Wallis that if she let him abdicate, and married him, 
she would be the most hated woman in the world.” 

There was nothing she could do. Her David had pulled 
the rug from under her without even confiding in her, alert- 
ing her, or even informing her. He had kept it as his own 
private secret, as if it involved only his life. It involved her 
more than him. People would pity him and hate her. They 
would blame her for everything. Maybe they were right. 
At least he could have consulted her after he had made 
his decision. He at least had had a choice; she’d had none. 

“She started crying,” said Brownlow. “She really broke 
down. I had never seen her cry before. No matter how 
worried she was, or how exhausted, she always somehow — 
had managed a sense of calm and dignity and control. But 
that was all gone now. She just couldn't take it anymore. — 
She just cried. I tried to comfort her. Finally she quieted — 
and asked: “What should I do?’ 

“T told her we should scram immediately, that very night. 
I would arrange for a train to Rome, then on to Genoa and 
we would get on a ship to Ceylon. She said, “All right, let’s 
do it.’ However, my loyalty was still to the King, and I felt 
she should call him and tell him what she was doing. She 
called him and he gave her a terrible bawling out, said that 
it would upset all his plans, that she couldn’t possibly know 
what was going on, that if she did go to Ceylon, or anywhere 
else, he would simply follow her. He then told her the only 
conditions on which he could stay would be if he renounced 
her for all time. Did she want him to do that?” 

She had told him earlier that anything was better than 
abdication, but this “anything” was too much. They could 
not give each other up forever. That sealed it. Her fight 
was over. 





The abdication decree 

There was no sleep for the King that night. The lights at 
The Fort were ablaze, as they were at 10 Downing Street. 
The clock at Big Ben boomed 2:30 in the cold, foggy 
morming when a dispatch rider came out of the Prime 
Minister’s historic house with a long, narrow, black, metal 
box, just big enough to hold a scroll. It had a great red 
seal on it, and reporters correctly guessed it was the abdi- 
cation decree being rushed to the King for his signature. 

The Prime Minister had told Monckton that he wanted the 
abdication completed by Friday night, Dec. 11. He and his 
ministers also emphasized that if the (continued on page 116) 
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I’m a newspaper junkie; never read less than 


four or five papers a day—and have since I . 


was a first-grader. And, while I think in 
many areas the press is doing better than 
ever, I do deplore the decline of the so-called 
gossip columnist. There are only four read- 
able ones left: Aileen Mehle (Suzy), Jack 
O’Brian (this man has a prose ear and a 
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One of the most beautiful 
stories of childhood we 

have ever published, 
complete on these two pages. 
By Jeanne Williams. 


e was a little boy and in his 
mind were dreams. One was of 
his cowboy, Red Stripe, who was higher than 
the sky. Red Stripe killed bad men, not good 
ones, though. He walked loud and shook the 
ground. Sometimes the little boy was Red Stripe. 
Other times he was Jack. He climbed the bean- 
stalk and saw the giant there. And he planted 
the handful of magic beans. 

They weren’t ordinary beans, but no seeds were 
ordinary to the little boy. He saved the seeds 
from his oranges and apples and the huisache 
tree, and planted them, but they didn’t grow. The 
beanstalk of his dreams did. He planted it and 
chopped it down. The two acts charmed him, to 
plant the magic seed and cut the vine. 

He had red pajamas and a Mexican rope; he 
had a red sombrero. One night when his father 
and mother were dancing, he came in from his 
bed and tried to lasso his mother away with the 
rope. His parents laughed and whirled him in 
with them, but he thought the musie he heard 
was different for them. 

Sometimes his mother read him stories. One 
was about a giant with three golden hairs. 
Strange dreams indeed, the giant’s mother said. 
He would be a woodchopper and live in the 
woods. He’d plant seeds of all the strange and 
lovely fruits in the world. He wouldn’t go to 
school again. The teacher was always scolding 
him for thinking of Red Stripe when he was 
supposed to be making numbers. 

His griefs were when his grandpa died and 
when his dog Chico got hit by a car. Sometimes 
he eried about Chico. But then he would remem- 
ber that Chico could run to God, and God would 
pick him up and pet him and smile while Chico 
squirmed and wiggled and licked God’s face. 
Then God would go over to the heavenly bone-pile 
and give Chico finer, better bones than there ever 
could be on earth. 

Of course there were other sad things. Dead 
wingless birds, the animals along the highway all 
bloody and smashed. When Jimmy’s daddy had 
shot a possum, Jimmy had brought it over, swing- 
ing it by the tail so that it dripped blood over the 
porch. It had poor dead claws and eyes. 

“Here’s a present for you!” Jimmy had 
laughed, dropping it. Jimmy was one reason it 
would be wonderful to be a woodchopper. Jim- 
my and school. 





“He’s bright, that’s not the problem,” said the 
principal in her light, determined voice. “He 
just isn’t in the classroom, that’s all.” 

Striking down the mother’s words. What can 
I say to this busy-busy woman who will answer 
that she’s seen hundreds of children while I have 
experience with only one? But that one is mine. 

“THis first-grade teacher talked to me about this 
last year,’’ said the mother, knowing these for 
the words of any parent, the last excuse for a 
child with learnine troubles. ““She said he was 
dreamy and imaginative, but once they came to 
understand each other...” 

Ready for that, the principal cut in. “Yes, he 
Painting by Gervasio Gallardo 


has to stop daydreaming.” She said it iu 
reserved for cheating, stealing, or murd 
“T’ve told him he must do his work and 
can dream.” They never give you peace 
do what they want. Learn to do it now anc 
the rest of the time for what is real to you. 


“ 


. in his own little world,” the principal 
saying. “He’s got to come down to earth.” 

If there were no other worlds than your bla: 
board-graph one, where would you get music an 
painting and books and plays? Where would y 
vet life? 

But how can one tell about a boy who ha 
rowdy fun and seems normal, how can one tell 
if he will be an artist, make something from his 
pain? Knowing how it maims to choose the pri- 
vate world, would you choose it for him unless he 
has to move that way ? 

“T’ve asked a number of times about his work,” 
the mother said. “His teacher told me none of 
this. If she had, I could have helped him at home. 
IT still can, but I wish I had been told earlier.” 

“We have a number of personality tests,” said 
the principal, still brightly, “a whole battery, in 
RAGh man Cement 

“No!” eried the mother, getting up. “There’s 
nothing dark and occult! He wasn’t listening and 
now he’s so bogged down he won’t try. Let me 
work with him at home a few weeks before you 
do anything here.” 


The animals were brown and white and gold, 
all kinds, and the boy played with them as his 
mother flashed the cards. 4 + 4?2 + 275+ 5? 
7+ 7? 

“Ten minus two?” 

“Seven ?” 

“No.” 

He smiles, trying to find an answering warmth 
in the tense person his mother had suddenly be- 
come. “TI was close,” he said. 

“Close isn’t enough!” Enraged at his smiling, 
his lack of concern, though of course he couldn’t 
be told. “It’s right or it’s wrong!” 

The little boy blinked. He frowned in concen- 
tration at the next card. 

“Seven plus two?” 

He tried to be gay, singled out two lions to 
join five elephants. 

“These two were lonesome so they came to the 
party. That makes seven.” 

All these cards .. . all these facts! 
to catch up on. She was terrified for him, for 
the loneliness in which she had lived, which she 
wanted him to avoid. Why couldn’t he under- 
stand? Why wouldn’t he try? 

“Eight minus three?” 

He selected eight animals with great care. One 


Six weeks 


at a time, he marched off a lion, a deer, a rabbit. 
“The other animals were snarly so Lion said to 
the other two, ‘Let’s go to another country.’ These 
animals walked away .. .” 

“T don’t want a story! Hurry up! How much 
is eight take away three?” 
He looked sadly at the animals. 
“Wive,” he said. 


They worked on through the cards. He didn’t 
reach for the gold and brown and white creatures 
She wept inside, hating herself, her helpless 
ness. He knew eight take away three was five. 
But would the animals ever walk away ,@, 
again—a lion, a deer, a rabbit? SV 


FASHIONS 
WI t 
MEANING 


In 1967, Sen. Robert F. Ken- 
nedy took a hard look ees 
New York City’s Bedford-Stuy- 
vesant ghetto—a destitute, pre- 
dominantly black and Puerto 
Rican section of Brooklyn—and 
decided that it was time to help 
the community help itself. Out 
of that commitment come the 
fashions shown here—modeled 
on this page by three genera- 
tions of Kennedy women: the 
late Senator’s mother Rose Ken- 
nedy, his widow Ethel, and his 
22-year-old daughter Kathleen 
Kennedy Townsend; and on the 
next page by Myrlie -Evers 
(widow of civil rights leader 
Medgar Evers) and her daugh- 
ter Rena, 19. The fashions are 
all made of fabrics designed by 
the Design Works, one of the 
many Bedford-Stuyvesant in- 
dustries born of Robert F. Ken- 
nedy’s efforts to establish a 
liaison between community 
leaders and sources of protes- 
sional guidance and _ finance. 
(The idea of starting a textile 
printing plant came from Jac- 
queline Onassis.) Design 
Works has become a successful 
enterprise marketing wallpaper 
and fabric designs nationwide. 
The fashions here are easily 
made from sheets and_ bath 
towels included in the Design 


Works’ new, \frican-inspired 
“Bakuba” line, available at 
Bloominedale’s and othe 


stores under the Martex label. 


Rose Kennedy’s tunic jacket 1S 

reen-on-blue “Bakuba 

blicity +6229. He) 

rsey pants by Rena 

Jones New York. 

Kennedy's skirt is 

} patchwork 

OW olan § 

Sim] Kath li Cn’s 

ski ot Lb 

velur l 

same di blo 

brown ] ld 


Kathleen’s sweat: 
Photographs by Dx 


Hair by Mary Farr, makeup by 
both of the Ke 
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“BELIEVING 
IN AMERICA IS 
MAKING IT 


WORK” 
BY ROSE KENNEDY 


In this exclusive Journal article, the matriarch of 
the Kennedy family writes about the need for new 
commitments that can improve our national life— 
and her own family’s dedication to “Bobby’s dream.” 


When Robert Kennedy became Attorney General 
of the United States in 1961, he summed up the 
feelings of all the members of our family as we 
looked back over the years and over the generations. 

“When my grandfathers came to this country a 
century ago, during the potato famine in Ireland,” 
Bobby used to say, ‘‘they went out to look for work, 
and they saw signs in the windows stating bluntly 
that Irish need not apply. Now, those barriers are 
truly down; an Irish Catholic is President of the 
United States.” 

What Bobby felt, though, was more than just a 
sense of Irish family pride in his brother Jack’s 
achievement. He saw the journey over the genera- 
tions as a symbol of hope to today’s Americans of 
every race and religion, hope that the promise of 
this land for justice and equal opportunity can be 
achieved for all, whatever their faith or the color of 
their skin. 

It was at this time, I think, that Bobby’s commit- 
ment to black Americans began to crystallize, and 
that the seed was planted for the future Bedford- 
Stuyvesant program. 

As Attorney General, Bobby gave strong purpose 
and direction to the Civil Rights Division of the 
Department of Justice. Later, as Senator from the 
State of New York, his daily contact with the prob- 
lems of the ghettos of New York City made him 
aware of the evils of poverty and slums and inade- 
quate schools. Walking the streets of Bedford-Stuy- 
vesant, he saw first-hand the blighted lives, the 
wasted energy, the dulled creativity, the lifelong 
scars that the cruel conditions of poverty impose on 
millions of black children trying to grow up in mod- 
ern American society. 

And so, in 1966, Bobby launched the Bedford- 
Stuyvesant Restoration Corporation. He knew that 
government acting alone could never end the blight 
of poverty. Progress could be achieved only by 
marshalling the vast resources of the private sector 
to focus on the problem. And so he devised a com- 
munity-development corporation for Bedford-Stuy- 
vesant, as a program to join together public officials, 
the people of the area, and respected private busi- 





Opposite, left: Myrlie Evers’ gold-on-brown 

caftan is “Bakuba Dot’; Simplicity #5043. Trim, 
Pierre Deux. Right: Rena Evers’ black-on-red 

vest; Simplicity #5857. For circular pleated 

skirt, see backviews, page 130. Black-and-red beads, 
Alexis Kirk; wooden bracelets, P.C. Designs. 

And those lovely children? From 

St. Theresa of Avila School in Bedford-Stuyvesant. 
Hair by Arthur Rivers of the Bendel Salon. Makeup by Joey Mills 
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ness leaders of New York in a new alliance to wage 
an all-out war against poverty. 

\t that time, he said, “Government is an institu 
tion too often set in ways accepted in the past—but 
the old answers have failed, and we need new instti- 
tutions to shape new solutions.” 

Now, others in our family are helping to carry 
on the work that Bobby began in Bedford-Stuyve- 
sant. Ethel and her children, and Joan and Teddy 
and their children, have helped to keep Bobby’s 
cause alive—and I am pleased to give my own sup 
port to its great and timeless goals. 

To me, though, Bedford-Stuyvesant is far more 
than a living memorial to Bobby. It represents a 
new sort of social compact, a deep belief in Amer- 
ica, a genuine commitment to make the country 
better—and the beauty of this ongoing new com- 
mitment is the way it is shared by rich and poor 
alike, by private citizens from all walks of life. 

\s Bobby liked to say, individuals can make a 
difference. And that’s what thousands of individuals 
are doing now in Bedford-Stuyvesant—rolling up 
their sleeves and making a difference for them 
selves, their children, their city, and their country. 

From the Mayflower to Skylab, America was built 
with the hands of millions of ordinary citizens dedi- 
cated to making this country work. As one who has 
lived through several generations in the history of 
this nation, I have seen different 
America. I know that belief and commitment have 


many faces of 
been essential to all our past progress, and that they 
are the key to all our future hopes. Illusions may 
fade, but the dreams that have made this country 
great will never die, so long as there are men and 
women willing to work to keep the dreams alive and 
to hold the standard high. 

The Bedford-Stuyvesant 
latest chapter in the unique development « 
part of it 


Works is the 


} 


Design 
sc 
marvelous program. I’m proud to be 
I know that Bobby would be, too, because he knew 


that believing in America is making it work. END 
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Officially, one is a simple silver 
bowl and the other a porcelain 
soup tureen. They are also a bread 
basket, a centerpiece, a soap dish, 
a jewelry box andacasserole. The 
name of the game Is the elegant 
container. It is the versatile acces- 
SOry that steals the scene no mat- 
ter how and where it turns up. 
Below, two silver Paul Revere 
bowls hold a bouquet of bread 
sticks. Left, at dinner, the Chi- 
nese-patterned tureen holds the 
main dish and the silver bowl, the 


flowers. By Nathan Mandel- 


baum, Director of Interior Design. 


Photographs by Arthur Beck. Wallace silver bowl, Mottahedeh 
tureen, Patterson fabrics on all pages. 

































—_ 


ZAZAZD 


— 


CLL PAD PTZ a 
eee. Nl 


A 





oN 
K 


o 






LW +A AA 
0°49," 
WA A 

Wy) »y 











l 


Wy) 


ij 


N 






et) 
+ es 
ee) 
s& f) 
LAM) 
OAH 
s/ b) 


6, 
%,’ 


" 


Ss 
~ 
) 


Cas 


| Aa As 
Wee 


Se" 

&, ri 
Left: The tureen takes a bath. Filled with beautiful 
soap, it provides an elegant touch in a bathroom or 
dressing room. [he tobacco-leaf pattern tureen, orig- 
inally designed for the En slish export trade in China, 
furnished the inspiration for the flowery yellow and 





pink décor of the entire room. 

Top: The bowl finds its way to the bedroom. Piled 
high with hunks of amethyst, crystal quartz and a 
fortune in fake pearls and jewels, the silver bowl adds 
a fabulous touch to private quarters. 

Bottom: The tureen, overflowing with gr ypes and : 
against a background of flowers, serves as both fruit 
bowl and centerpiece. 


Opposite: Cannon towels, Réplique and Balmain soaps. Top: Kenneth J. Lane jewelry, Odyssey House 
Collector’s Cabinet quartz. More shopping information on page 130 
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ee tee Washington air shuttle, 
Pel stellate og sem Nm sLteteha tele! 
hairdresser Maury Hopson along. On 
hand to greet us was the entire con- 


_ gressional staff, including the six male 


assistants who were clearly being left 


out of the excitement. (McKinney 


suggests a men’s magazine offer equal 
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ec see Tele Be ela at dela Com Le 
on the women. Because they are bul 
Washington women with active soc) 
lives, we designed an evening look f/ 
each. We chose shorter, sleeker haj 
styles and the new deeper, smoki) 
makeup that looks great at night. | 
Sally Obre, Beauty Editor. 








DOTTIE 


Dottie Kelly, 35 and recently le 
CTR TEAM LLL AER 
Rep. McKinney's Bridgeport, am 
TEN ANAL LLL) i 

of her job, which entails running and. i 
organizing parties. Because of this, Do\ hr 
CAL ML - 
"I never wore makeup,” says Dottie. ar 


7 ” , 
OE La eRe be 


ings 
ottie’s most difficult prob!) iwi 
was her hair, which had bé 
both over-bleached and heavy 
posertesel em Cla ame (cele 
on a close-to-the-head cut tl 
would remove the dry, damaged hi 
EVeteM retire melee Bee Bogut tied 
Her new cut can be shampooed, dr}) 
with a hand dryer and set quickly w “ah 
a few electric rollers. Then Way blea ‘ 
ed and tweezed Dottie’s eyebrows. Afi or 
wards he applied a pale beige foun lel 
tion with a deeper color along the n nh 
and under the bones for contouring. |, ’ 
used a nutmeg shade on her cheeks « rs 
a similar color on her eyelids, ald) r 
with dark-brown mascara. Her lips« n 
is also a brown tone. “Dottie,” vol rn 
teered one of her male co-work« rt 
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er V 0b ae be vule ciate ry: 



























.e Gray, who calls her mother 

tara during working hours, helps 
2 many of the problems addressed 
op. McKinney by his constituents. 
‘long ago she succeeded in speeding 
\arole for a man imprisoned 

NLL LL LL 
bilitated. Recently divorced, 
YL a TM) Lo 
NLL RMON LAY ad 
NTL OY ae z 


eslie’s thick, dark hair was 
parted in the center and snipped 
by three inches to lift it off her 
shoulders. The basically blunt, 
even cut tapers slightly upward 
front. After shampooing and dry- 
Sam ete Cla ae yame Cm seCeC MR eta} 
for a few minutes to turn them 










. To begin with Way thinned and 
ped her eyebrows. After an all- 
layer of beige foundation he high- 
Co Sere 2 Ce oes emt aco 
. To emphasize her large brown 
ne used a smoky brown shadow on 
ids and a lot of mascara on the 
s. Her lipstick, a dark burgundy. 


r. Leslie usually wore no makeup 


AM ARE AL i. surprisingly : 7 
she often represents McKinney a. 
social functions, Barbara leads a 
Except for occasional aa RTL) 


arbara was letting an old, shag hair cut 
grow out. Maury snipped off three inches, 
evening the length, layering the hair only 
at the top for height. The effect was a 





cut calls for quick drying with a hand dryer and 
then a short session with electric rollers.) For 
makeup, Way chose an all-over liquid peach foun- 
dation. Then he applied a bit of off-white founda- 
tion under the eyes and a bronze foundation to 
emphasize the cheekbones. Then he shaded the 
eyelids with a light-brown shadow and applied 
several layers of dark-brown mascara to the lashes. 
As a finishing touch he applied cinnamon lipstick 
and a layer of gloss for extra shine. 


younger, bouncy wind-blown look. (The - 
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RSS SP ve the office. Eng. Sy Ld 
Ree ~ lawyer, Lynn spends her evenings 
: aye eae get-togethers with friends. 








Pat Donovan Stahr, a caseworker on the 
_Congressman’s. staff, says she operates 

as ‘a sort of Ann Landers,” trying to 
solve the many problems constituents 
CURL MLL a CALETA RE La 
aaa a ELLE 
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pointed his finger suddenly 
said, “Bangs!” “You’re ma 
BTW rte Artem eCore(aeel AEE se) 
oom Volta eid UCT aE 
gestion. Not only did he cut bangs, but : 
about three inches off the rest of her hi 
Pat, who hadn’t changed her hair styl 
-years, was delighted. Way suggested 
Pat’s new hair cut called for more eye mz 
up. First he plucked her eyebrows (‘‘I loo 
like John L. Lewis, before,” said Pat). T 
he shaded her lids with a smoky brown 
darkened the lashes with several layer: 
mascara. For her skin, which tends tow 
ruddiness, Way used an ivory foundatl © 
sheer enough to let her scattering of frec] | 
show through. Then he used a deep-bro| 
tone on her cheeks and a dark coral on r 
lips, followed by a clear gloss. 





yn 
aury stared at Pat for a min| 
eX 






i 








Me Oo ent tee mettre mao tC tiets 
was her pretty, but overly fine 
blond hair that tended to go 
CteeommeeWns CAC) Cet-aces me te 
midity. Maury gave her a sim- 
hin-length blunt cut that would 
its shape without constant setting 
la lot of hair spray. She can main- 
| this cut by setting the ends and 
‘yn with electric rollers. “What an 
ovement!” said Lynn as Maury 
ed out her new cut. To show off 








AT eee Ure Chm racic Bao 
brows (“And I thought I should be 
darkening them,” said Lynn). He also 
Se coe m ae leh ae cosh (ac crtoy es 
depth by contouring with eye color. He 


used a plum eye shadow on the lids and 


then a line of mauve in the crease of 
the lid. To highlight her delicate blond 
looks, he used a sheer rose-tinted foun- 
dation with off-white highlights on the 
cheekbones, a touch of burgundy on her 


Congressman McKinney poses with his staff after the JOURNAL makeovers | 
GO aes ts aR ROC RMA UR vette eta D or iiel vee state BN seth 

Dottie Kelly. McKinney, 43, represents Connecticut's Fairfield County. A 

~ Republican, he says: ‘Too many offices are male kingdoms. Everyone in this officejis giv 
there’s no discrimination by age or sex. There are some really sharp women on 


prefer casual-lookin 


Looking at his st: 


cheeks and a deep plum on her lips. 













below, in Cong 
office. The boss tho 
great. He offered a 
on the way he likes 















like a acerca) to be 
gold bracelets rather 





said, ‘Politics certainly 
beautiful women.” 


























(plus 40 great ways to use them) 


It may not ‘be easy to 
your moneysworth at the 
Supermarket, but it’s. still 


not impossible. After por- 
unusual flavor to ag 

stuffed meatloaf. ¥ 

also help meat go fa 

Our recipe section als 

includes a stew, a sandw 

spread and an unusual soum 


ing over shelf after shelf « 
exorbitantly priced items, 
we found at least ten that 
will soothe any beleaguered 
budget. Not only are they 
all low in price, but they 
are also high in nutrition— 
both necessary criteria of 
the true food bargain. Sur- 
prisingly, they come from 
both the fresh-food and 
processed, prepackaged sec- 
tions of the market. (It’s 
not always cheaper to do it 
yourself.) Some of the’ 
items on our list of ten best 
bargains have, like canned 
soup, been holding their 
own valiantly in face of the 
worst price-push since 
World War II. Others, such 
as chicken livers, areshigh- 
er than they were a year 
ago. But even at prices up 
to $1.15 per pound (as op- 
posed to a recent $.89), 
they provide a lot of pro- 


tein for the money. And 





since the real point of shop- 
ping well is eating well, we 
tested each of the items for 
versatility before adding 
them to our list of ten. We 
came up with some excel- 


lent treatments for each 


item for a total of 40 dif- 
erent dishe Many of 
ent unusual 
the raw 
Fre ae # = 
P} oup — 4 EE Seah an 
whos« eee 2.canned condensed soups 
can | ae USO hae Cc) A 
proves th x UT ome RC ec] 
to buy filet aon Reem Carat ht 
by the way d : than they used to be. Make 
the list) to eat cithe p this hearty French Pistou 
or interesting] cipe gre from cans of tomato soup. 
see page 104. By ‘ne 2m ei oreeees oils 
Wanderman, Food Edito: 3 ; ham and bean casserole 
Phot by ae made from black bean 


Charles Gold. Dra y 
ce Rainbow As ; soup on page 104. 
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for the money. Here's 
usual approach to 
d cabbage using the 
> head instead of indi- 
| leaves. The stuffing 
sage and barley. 
visa Pennsyly, fa 
1 Cabbage Sauté, a 
ously boosca com- 
f cabbage, 
d noodles. 





about the nutritional value of bean sprouts, right. [hey also add taste and #f je 
texture to salads and soups. They are wonderful in Chinese 9% Fe 
dishes such as Chinese Spring Rolls. In the center are ‘ SF 


ew 


eS 


Stir-Fry Bean Sprouts 


z 


eese is still a die 
ers best buy. If you'r 
® Calories, make this citron-fla 
Cottage Cheese Layer Cake (ab 
with chocolate icing. Di 
_ will find the cottage ¢ 
“>ssalad dressing and 

a ~..0n page 110 sf 


6. Canned minced clams are 
a great buy. The broth alone 
is excellent sipped hot. Here’s 
an elegant Clam-Spinach 
Timbale to serve for 

a light supper or as an 
appetizer at your next 


dinnet party. 





There’s little or 

‘cken livers. A pound will serv 
to four. For your next 
Tet dinner try these Chicken Liver 
its prepared with Burgundy 
1€, pearl onions and mushrooms. 
o check out the Chicken 
er-Stuffed Squash and other 
as On page 112. 





acquir 
of vitan 
Gre 
Cake, a< 


dessert 


and gr 


fish filets, red « yn ri 
and a dash of curry pow- 
der are combined and 
served in the hollowed- 
out shells. For recipes 
see page 112. 

Wallace sterling 





budget cut is surprisingly versatile. For the Curried Stuffed Lamb we butterflied and stuffed the , a 
neck pieces. The dish also features sliced peaches and a delicious curried yogurt sauce. (4 


and taste are retained 

processing. Try these Per 
Potato Balls stuffed with nuts, 
ground pork and beef rolled in 
cheese. There are also a B: 
Potato and Leek Soup, a Potato 
Soufflé and four other great 
potato dishes on page 115. 
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Split Pea Stew 





FOO 





I. Dried Split Peas 
SPLIT PEA MEATLOAF 
(pictured on page 98) 


Spicy, colorful, and hearty. A great new 

meatloaf recipe. 

Meatloaf: 

21% cups water 

1 cup dry green split peas 

2 Ib. meatloaf mixture (ground beef, 
veal and pork) 

2 cups fresh bread crumbs 

2 eggs 

1 can (4 02.) green chilies, drained and 
chopped 

2 medium onions, chopped 

1/4, cup grated horseradish 

2 teaspoons salt 

1 teaspoon basil 

14, teaspoon pepper 

2 cans (4 oz. each) whole pimientos, 
drained and split 

3 hard-cooked eggs 

Split Pea Sauce: 

114, cups water 

14 cup dry green split peas 

1 package (114 oz.) white sauce mix 

14 |b. (1 cup) grated Swiss cheese 

1/4, teaspoon salt 

14 teaspoon basil 

lf teaspoon cayenne pepper 


To prepare meatloaf: Simmer peas in 
water until tender but retaining their 
shape. Drain. 

meatloaf mixture, 
bread crumbs, eggs, chilies, onion, horse- 
radish, salt, basil and pepper. 


Combine _ peas, 


Preheat oven to 350°. Spread meat 
mixture into a rectangle on a sheet of 
V d paper. Lay pimientos in a single 
layer on meat. Place hard-cooked eggs 

row across the short side of rec- 

refully m this end to 

ising wa d papel to 

o I sake 

In a dol VE I Ss it} 
>plit rea u 

To v1 split ] ( simi 
split pea tel ntil ten but reé 
taining their Drain 

Prepare white 1uce MIX acco 
package directions. Stir in othe ( 
ingredients » with meatloaf. 
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Black Bean Deep Dish Pie 


3 





SPLIT PEA STEW 

(pictured above) 
One of those easy, no-work casseroles 
we all love. 
1 Ib. stew beef 
3 slices bacon 
1 medium onion, cut in eighths 
6 cups water 
1 cup dry green split peas 
Juice and rind of 1 lime 
2 teaspoons salt 
14 teaspoon nutmeg 
14 teaspoon turmeric 
1 can (16 oz.) whole kernel corn, drained 
1 can (16 oz.) julienne carrots, drained 
In a dutch oven, brown stew beef with 
bacon. Add onion and 2 cups water. 
Simmer | hour. Add 4 cups water, split 
peas, lime juice and rind, salt, nutmeg, 
and turmeric. Simmer one hour more. 
Add corn and carrots. Serves 8, 


HEARTY MONGOL SOUP 
In a large soup pot, combine 2% cups 
water, | cup dry green split peas, 2 cans 
(10%-oz. each) condensed tomato soup, 
2 soup cans water, 1 cup heavy cream, 
% teaspoon crushed basil, % teaspoon 
lemon rind, and ’s teaspoon pepper. Sim- 
mer for 45 minutes. Makes 6 servings. 


PEA-CHEDDAR SANDWICH SPREAD 
Cook % cup dry green split peas in 2 
cups water until tender. In a blender 
container, place cooked peas with 2 cups 
grated Cheddar cheese, !2 chopped small 
onion, salt and pepper to taste. Blend 
until smooth. Makes about 2% cups. 





2. Canned Soups 
PISTOU (BASIL SOUP) 
(pictured on page 98) 
\ quick version of a classic hearty 
French soup. 
4 shallots, finely chopped 
3 tablespoons butter 
3 cloves garlic, finely chopped 
2 cans (1034 oz. each) condensed 
tomato soup 

2 cups water 
1 can (16 oz.) cut green beans, drained 
2 teaspoons dried sweet basil 
11/4, cups cooked (#8) thin spaghetti 

> Cup Parmesan cheese cubes 
























Bean Sprouts with Pork | 


a Os, Ta 
Spy 


en 


Sauté shallots in 1 tablespoon butter) fia 
til transparent. Add garlic. Sauté 2 mplt 
minutes. Add the soup and water. |f}' 

Sauté beans in 2 tablespoons bu he 
and basil. Add beans and spaghettifits 
soup. Simmer about 5 minutes. 

Pour into soup bowls. Sprinkle { 
Parmesan cubes. Makes 1% quarts. 


BLACK BEAN DEEP DISH PIE 
(pictured above) 


A wonderfully rich, aromatic stew, 

3 tablespoons butter 

1 medium onion, finely sliced 

1%, |b. salt pork, cubed and soaked in 
water overnight 

2 carrots, very finely sliced 

2 cloves garlic, finely chopped 

1 can (1014 oz.) condensed black bea 
soup 

114 cups beef broth 

114 |b. ham ends ~ 

1 tablespoon brandy (optional) 

1 pkg. (10 oz.) defrosted patty shells 

1 egg, beaten ; 

Melt butter in a saucepan. Sauté o 

until soft and transparent. Add salt ppt 

carrots, garlic. Sauté 5-10 mini 

more. Stir in soup and broth. Add }f« 

and brandy. Simmer 20 minutes. |§ / 

l-qt. terrine with mixture. ile 
Preheat oven to 400°. Overlap ppt 

shells and roll out. Brush sides of a H Cup 

with beaten egg. Cover with pastry i'2) 

cut away extra from sides. Pinch elf /) 

to seal. Cut out small shapes from fli 

over pastry for top. Brush again | 

beaten egg. Slash designs in top. 
Bake for about 20 minutes in a (Bi | 

oven or until top is golden. Serves Psi 


on 
0 d 








WELSH RAREBIT Phe 
Heat 1 can (10% oz.) condensed C Lage 
dar cheese soup, 4% cup beer and 2h, 
spoon prepared spicy mustard. fo, 
over toast halves. Makes 1% cups. | fy 
Pa 

MUSHROOM BAKE puter 
Combine 1 can (10% oz.) condég,, 
mushroom soup, 3 eggs, % cup mifhy, 
pressed garlic clove. Pour into a fy, : 
casserole. Sprinkle on 1 cup crouff}, 
Bake at 400° for 20 minutes. Servff\, 








Cottage Cheese Cannoli 


2% 


SAVORY STUFFED CABBAGE 
(pictured on page 99) 


h spectacular and _ original one-dish 
heal. And fun to make. 





jauce: 
| tablespoon butter or margarine 
2 cup beer 
1 cups grated Cheddar cheese 
| egg, beaten 
| teaspoon Worcestershire sauce 
‘4 teaspoon salt 

4 teaspoon dry mustard 

lling: 

4 |b. bulk sausage 
4 cup chopped onion 
| cloves garlic, crushed 
teaspoon thyme 

teaspoon salt 

% teaspoon sage 

, teaspoon pepper 
14, cups cooked barley 


abbage: 

large head cabbage 

o make sauce: Melt butter or marga- 
ne in top of a double boiler. Stir in 
1e beer. 

/When beer is warm, add _ cheese 
nd stir until melted. Pour a small por- 
on of the sauce over egg and return all 
» double boiler. Stir with a whisk 
ntil thick. Add seasonings. Keep warm 
ver simmering water. Makes about 
’s cups. 

To make filling: Brown sausage in 
<illet with onion and garlic. Drain off 
xcess fat. Add seasonings, barley and 
cup cheese sauce. Cover and simmer 
r 25 minutes. 
_ To prepare cabbage for stuffing: Cut 
1-in. slice off top, being careful not to 
amage large outer leaves. Using a 
aarp knife, scoop out center leaving a 
-in. border all around and at bottom. 
Save scooped-out cabbage for slaw.) 
ut-an X in center of cabbage core. 
Jace cabbage hollow side down in a 
irge pan containing 1-in. salted boiling 
vater. 

Cover and simmer 15 minutes. Re- 
10ve and drain well. 

Pack filling into cabbage and fold 
uter leaves over top. Wrap in heavy- 
uty foil and place upright in a sauce- 
an containing 1 in. simmering water 
yr 15 minutes. Serve wedges of cab- 
age with filling with remaining sauce. 
erves 4. 








PENNSYLVANIA DUTCH CABBAGE 
SAUTE 
(pictured on page 99) 
A wonderful combination of flavors that 
make a good almost-meatless entrée or 
a savory side dish for a meat like 
corned beef. 


4 strips bacon 

Butter or margarine 

8 cups coarsely shredded cabbage 
1 cup sliced peeled apple 

14, cup chopped onion 

1 tablespoon poppy seeds 

1 teaspoon salt 

1 teaspoon caraway seeds 

14 cup cider vinegar 

2 cups cooked medium egg noodles 
1% cup sour cream 


Sauté bacon in a large skillet until crisp. 
Drain bacon on paper towels. Crumble 
and set aside. 

Add butter or margarine to skillet if 
necessary to make 4% cup pan drippings. 
Add cabbage, apple, onion, poppy seeds, 
salt, caraway seeds, 2 tablespoons vin- 
egar and toss to blend well. Cook 10 
minutes. Add noodles, cover and sim- 
mer for 15 minutes. Stir in remaining 
vinegar; sprinkle with reserved bacon. 
Garnish with the half cup of sour 
cream. Serves 6-8. 


GREEK CABBAGE SALAD 
Combine 3 cups finely shredded cab- 
bage, 1 cup crumbled feta cheese and 
# cup sliced pitted ripe olives in a bowl. 
Drain 1 can (4% oz.) sardines, reserv- 
ing oil. Add sardines to cabbage mix- 
ture. Combine reserved sardine oil with 
% cup sour cream, 2 tablespoons vine- 
gar, 1 teaspoon celery seed and % tea- 
spoon salt. Pour over salad and toss. 
Serves 6-8. 


HUNGARIAN CABBAGE SOUP 
Combine 2 lb. stew beef, 2 sliced onions, 
6 sliced carrots, 1 can (16 oz.) toma- 
toes, 2 soup bones and 3 quarts water. 
Bring to a boil; simmer | hour. Skim fat 
from top. Add 3 lb. cabbage, coarsely 
grated; 1% tablespoons salt, 1 bay leaf, 
1 teaspoon thyme and also % teaspoon 
pepper. 

Simmer an additional 45 minutes. 
Just before end of cooking period, add 
% cup cider vinegar and % cup brown 
sugar. Serves 10-12. 


Chicken Liver Pilaf 
bE ‘ 232 


a ie 





4. Bean Sprouts 
BEAN SPROUTS, SPRING ROLLS 
(pictured on page 101) 
A no-meat special everyone will like. 
Spring rolls are like egg rolls. 


Spring Rolls: 

1 can (16 oz.) bean sprouts, drained 
and rinsed 

1 cup chopped mushrooms 

14 cup chopped green onion 

3 eggs 

12 spring roll skins 

Salad oil for deep-fat frying 

Stir-fry Vegetables and Noodles: 

1 package (414 oz.) Japanese noodies or 
fine egg noodles 

1 Ib. white turnips, peeled and cut into 
julienne pieces (2 cups) 

1 can (16 oz.) bean sprouts, drained 
and rinsed 

1 bunch green onions, sliced 

1 bunch radishes, sliced 

Salad oil 


Hot Sauce: 
14 cup rice vinegar or white vinegar 


14 cup sugar 

14, cup soy sauce 

1 teaspoon salt 

14, teaspoon ground ginger 

14, teaspoon grated lemon rind 

14, teaspoon crushed red pepper 

Spring rolls: Combine vegetables and 
2 beaten eggs. Lay a spring roll, shiny 
side down, on a flat surface with one 
corner pointing toward you. Place 2 
tablespoons filling on lower corner of 
spring roll. Fold the corner of the skin 
pointing toward you over the filling 
until just covered. Moisten the corners 
with remaining beaten egg; fold over 
the left and right corners and then roll 
into a cylinder. Fry in deep fat heated to 
375° until golden. Serve with Hot 
Sauce. Makes 12 spring rolls. 

Stir-fry vegetables: Bring 3 quarts 
water to a boil, add noodles and sim- 
mer until tender. (Cook egg noodles ac- 
cording to package directions.) Drain. 
Stir-fry noodles together with vegeta- 
bles in salad oil heated to 375° in a wok 
or electric skillet. Serve with Hot Sauce. 
Makes 6-8 servings. 

To prepare hot sauce: Combine all 
ingredients. Simmer over low heat. 

Note: Spring roll skins can be pur- 
chased in frozen food sections of some 
specialty food shops or from almost 
any Chinese restaurant. 

(continued on page 109) 
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The Journal Food Sample 
reports the latest on the 
food scene. Recipes from 
readers, supermarket news, 
nutrition. Enjoy it! 
—Arlene 










Food Editor 





Reeipe Exchange 


“Where did you get 
this wonderfully un- 
recipe?” 


usual we 






my pe asked Mrs. Irya Mc- 

/ de 4 Learn of Altamonte 

x Ss . Springs, Fla. And we 
weil ; were touched by her 


answer. “One day, a few months ago— 
mother died—I sorting 
through some of her papers and found 
her personal recipe book of authentic 
Finnish foods. I remembered these cook- 
ies she used to make us so often 
when we were children, and I thought 


other people would love them too.” 


after my was 


for 


Finnish Fried Cookies 

1 tablespoon grated 
lemon rind 

ly teaspoon ground 

cardamom 

cups flour 

Salad oil 


6 egg yolks 

ly cup sugar 

> tablespoons 
heavy cream 

2, tablespoons brandy 
or whiskey S 


5 






as, Ss 








| : 

| Beat egg yolks for 20 minutes until light 
ind Jemon colored. Add sugar gradually; 
beat for 15 minutes more. Add heavy 
cream, brandy or whiskey, lemon rind 
ind cardamom. Add flour and mix to 
mak tiff dough. Store in refrigerator 
Overnilgn 

Turn dough out on lightly floured 
board yl out to a 14-1n. thickness. 
Cut in diamond her sh ipes about 3 
to 4 in. lo If desired, cut a slit in the 
middle of t triangle and pull one end 
of dough through. Fry cookies until 
light brown in » oil heated to 360 
Sprinkle with ‘confectioners’ sugar by 
fore serving, if desired. Makes about 3 


dozen cookies. 


Wanderman, 





‘Talking to Mrs. Fred 
C. Ketteman of Buf- 
falo, N.Y., we  be- 
gan to wonder when 
she has time to bake 
these buttery, choco- 
late-y, really special 
cookies. This grandmother of three, who 
has been hostess of several local ‘TV 
shows, is now writing columns of cook- 
ing and hobby advice for her local news- 
paper and still had time to send us this. 


Choco-Crowned Acorns 
1 cup butter 
24, Cup sugar 
3 egg yolks 
1 teaspoon almond 
extract 
21% cups flow 


2 or 3 drops green 
food coloring 

s g 

D squares (1-02. 
cach) semisweet 
chocolate, melted 





Cream the butter and sugar. Stir in egg 
yolks then almond extract. Add 
flour, stirring until all ingredients are 
blended. Add green food coloring to 
make dough a pretty light green. 

Preheat oven to 375°. Pinch off small 
balls of dough, roll between palms of 
your hands into an acorn shape, pointed 
at the bottom. Place on a greased and 
floured cookie sheet about 2 in. apart. 
Bake in a oven, about 10 minutes, 
until has and 


and 


37D° 
shininess disappeared 
cookie 1s solid. 
Remove cookies from pan and cool. 
Dip wide end of cookie in melted choc- 
olate. Place on waxed paper until choc- 
Makes 50 60 
pretty and delectable cookies. 
pe 
Send us your favorite refrigerator o1 


freezer dessert recipe. We'll pay $50 fox 


olate has hardened. to 


two winners. Include with recipe some 
mention of its origin; we reserve the 
right to alter recipes used; recipes 
submitted become property of Downe 
Publishing, Inc. Entries must be post- 
marked Jan. 31. Send: Recipe Ex- 
change, Ladies’ Home Journal, 641 


Lexington Ave., New York, N.Y. 10022. 


by 
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Food of the Mom : 


Tangerines 
Those beautiful red-gold citrus fruits) 
have wonderful names like Kara and) 
Satsuma and Honey; they’re so easy to 
peel that they’re called the “zipper fruit”; | 
and you love to eat them out of hand. But) 
we've got some Fresh-as-the-New-Year 
ways for you to make sunny tangerines) 
part of your winter menus. 


















































e Glorify bland fish fillets. 
Fish Fillets with Tangerines 

Place 1 package (1 1b.) frozen fish fil- 
lets in a 5x9-in. baking dish. Combine 
14 cup fresh bread crumbs, | thinly 
sliced small onion, 2 tablespoons melted 
butter or margarine, 14 teaspoon salt, 14 
teaspoon pepper, and pinch of allspice. 
Spread crumb mixture over fish. Bake in 
a 375° oven for 40 minutes. 

Meanwhile, peel, section and pit 2 tan- 
gerines. Arrange tangerine sections on 
top of fish, basting with 2 tablespoons 
melted butter or margarine. Bake 10 
minutes more or until fish flakes easily 
with a fork. Garnish: With chopped pars- 
ley. Serves 4. 
e Raise dried soup mix to new heights. 

Tangerine Soup 

Add 1 envelope dry chicken rice soup 
mix to 214 cups boiling water. Reduce 
heat, cover and simmer 10 minutes. Sti 
in 1 peeled, sectioned and pitted tan 
gerine, 1 cup diced cooked chicken, 
14 cup each tangerine juice and sliced 
bamboo shoots, and 14 cup thinly sliced 
green onions. Bring just to a boil before 
serving. Makes 4—5 servings. 

Tangerine Ice 
4 cup light corn syrup, % 















Combine 34 
cup sugar and 14 cup Water in a sauce 
pan. Boil 5 minutes. Coel 10 minutes. Add 
2 cups tangerine juice and 3 tablespoons 
lemon juice. Freeze until mixture is al 
most firm. Beat 2 egg whites until stiff 
Turnalmost frozen mixture into a chilled 
bowl. Beat until smooth. Fold in beater 
eggs whites. Return mixture to freeze 
until firm. Individual portions may be 
served in cleaned- 
tangerine 
shells with 1 table- 
spoon chilled vod- 


out 


ka poured over. 
Or serve in tall 
glasses with an 


orange liqueur. 
Makes 3 cups or 
4-6 servings. 





en Swedowsky; fried cookies and acorns, Joseph P. Di Barta 















































Campbell's 
chicken recipe 
for families 
who are tired 
of plain chicken 


Campbell’s Soups make it easy to s 
your family’s interest in chicken 
Campbell’s flavorful recipes are kitcl 
tested so you know they’ll turn out g 
every time! Try these recipes this wee 


GOLDEN GLAZED CHICKEN 


6 chicken legs 14 cup sweet 
(about 2'2 pounds) vermouth 

1 tablespoon melted or grape juice 
butter or margarine '/% teaspoon 

1 can Campbell’s ground nutmeg 
Golden Mushroom '% cup pimiento 
Soup strips 


In shallow baking dish (13x9x2”), arrange 
chicken skin-side up; brush with butter. 
Bake at 400° F. for 45 minutes; baste once 
with pan drippings. Combine remaining in- 
gredients; spoon over chicken. Bake 15 
minutes more or until chicken is done. 
Garnish with parsley if desired. Makes 4 
servings. 


CHICKEN ’N HAM ROLL-UPS 


3 whole chicken breasts, split, skinned, 
and boned (about 112 pounds boneless) 

6 slices (about 6 ounces) boiled ham 

2 tablespoons butter or margarine 

1 can Campbell’s Cream of Chicken Soup 

14 cup Chablis or other dry white wine 


Place chicken between 2 sheets of waxed 
paper; flatten with flat side of knife. Top 
each with slice of ham. Roll up; secure 
with toothpicks. In skillet, brown roll-ups 
in butter. Stir in soup and wine. Cover; 
cook over low heat for 20 minutes or until 
tender. Stir occasionally. Serve with as- 
paragus if desired. Makes 6 servings. 


COOKBOOK OFFER: Get more than 600 
exciting recipes in Campbell’s ‘‘Cooking 
with Soup’’ Cookbook. Send $1.00 with 
your name, address and zip code to: COOK- 
BOOK, BOX 494, Maple Plain, Minn. 55359. 
Offer good only in U.S.A. May be with- 
drawn at any time. Void where prohibited 
or restricted. Allow six weeks for delivery. 


Campbell's ; 
makes your cooking 
M'm! M'm! Good! 


5 


~ 


| 
} 
| 
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On the Aisle 


News of the Supermarket 


Stolen Carts. Nobody gets hurt when 
somebody snitches a shopping cart. 
Right? And it seems a modest crime. 


Food chains and supermarkets, though, 
have begun to complain about the high 
rate of theft. (In some chains there are 
losses of up to 25 percent of the annual 
cart inventory.) And with the present 
profit margin hovering at about .86 per- 
cent of the dollar, a store has to sell 
about $4,000 worth of merchandise to re- 
place one $35 wire cart. Question: Who 
really pays? Well, if you think the stores 
do, keep on dreaming. If you think it’s 


the customers... YOU’RE RIGHT! 


New Products. Happy New Year, Happy 
New Products. Leading off this month 
are the new Kraft Skillet Dinners. You 
have the option of adding lots of differ- 
ent things. To Ranchero Supper you can 
add beef cubes or left-over roast; to 
Homespun Supper, perhaps some frank- 
furters; to Colonial Supper ham or lunch- 
eon meat. There’s a Fisherman’s Supper 
to which you add the fish of your choice, 
maybe canned tuna; a Chili Macaroni 
mixture you might toss some meatballs 
in; and a Sloppy Joe Supper you can add 
just about any meat to. 


a 


We've also found a new kind of salt for 
people who want to cut down on their 
sodium intake. \pparently the sodium 
In salt is potentially bad for your blood 
pressure. Anyway, if you have to cut 
new Morton Lite Salt. Half 
the sodium chloride in the salt has been 
replaced by potassium chloride, but the 
end product is just as salty as regular salt. 
Our recipe? Sprinkle it 


down, try 


lightly on some- 














thing blah. 

\nother happy way to start the New 
Year—Fruit ’n Honey pears, peaches, and 
fruit packed in a light syrup 
of hon ind brown sugar. Not content 
to let well enough alone we fiddled with 
the frui tail until we had a really 
special sna 1 dessert that’s really good 
for you: Honey Flavor Fruit Sherbet. 


Place 1 cup (8 0z.) plain yogurt into an 


ice cube tray and freeze until it is a soft 
mush (about 1 hour). Scrape it into a 
bowl and add 1 can (16 oz.) drained 
honey-flavor fruit cocktail (save syrup for 


later use in punches) and 2 tablespoons 
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honey. Freeze until almost solid. Scoop 
out into ice-cream balls. Roll in granola, 
wheat germ, or sesame seeds. Serve in ice- 
cream cones or dishes. Makes 124 cups. 


Meat Labels Simplified. A few months 
ago we complained about the jungle of 
names for meat cuts. Now, it seems, in 
stores throughout the country, the jungle 
of more than 1,000 meat-cut names has 
been pruned to a mere forest of some 315 
names for all cuts of beef, veal, pork, and 
lamb. High time! The National Live 
Stock and Meat Board has also indicated 


Kitchen Boutique 


Medical tweezers—you can buy them in 
drugstores—pluck their way through a 
variety of kitchen chores. Try tweezing 
unwanted pin-feathers out of poultry, 
neatly pulling basting threads from 
stuffed birds and fish, lifting garlic cloves 
from stews and sauces. What about that 
stubborn speck of eggshell floating in the 
batter? Tweeze it out. Rinse tweezers and 
prepare to place cake decorations with 
finesse—and caution. One cook we know 
uses tweezers as her chief garnishing tool 
for placing bits of pimiento, sprigs of 
parsley on canapés, for arranging choc- 
olate curls or sugared violets on whipped 
cream toppings or custards. She once 
even plucked out the 18 cloves with 
which she had studded her baked ham; 
she didn’t want guests to bite down on 
them. Very considerate, but we’re still 
lazy and unwilling to do the same. 





that most stores will be posting illus- 
trated charts, identifying the cuts. How 
does the system work? Well, let’s take as 
an example a New England retailer who 
sets about labeling a “California Roast” 
under the new guidelines. On the regular 
price-weight label he will place the cor- 
rect consumer identification: BEEF 
CHUCK, UNDER BLADE POT 
ROAST. If he still wants to use the old 
name, he can add it on a separate sticker. 
At least now, you'll find out what a Pop- 
up Steak really is... and what you can 
expect from a Paradise Roast. 


Chef's Seerets 


What secrets could the Watergate still | 
hold? To find out we investigated the } 


Watergate ae Restaurant where | 
Helmin | 
has his headquarters, 


Chef Klaus 
and we’re now about 
in the public interest. 


Sampler. 
e Secret tactic for cut- 
ting fresh cake eas- 
ily: Dip the knife 
in hot water. 
Undercover method 
for intensifying the 
flavor of sweet des- 
serts: Always add a little pinch of salt. 
e Top Secret, the Browning Effect: Dip 
sausages in cream before frying to a 
beautiful even brown, 








10 Other Thine: to Do witli. 


PREPARED MUSTARD 
Beyond gilding a hot dog what can you 
do with a jar of mustard? Lots, so you 


may need more than one jar. Mustard 


|comes in a range of prices, flavors and 


| Try 


country of origin. It even comes in tubes. 
a new one. 

Savory Deviled Eggs. Mash the yolks 
with mustard. 

Mustard-Glazed Onions. To make 
for fresh or canned white 
onions, melt 14 cup butter or marga- 
rine, stir in 2 Tb. prepared mustard. 

Gilded Roast Pork. Simple. Spread 14 
cup mustard over the surface of the 
roasting. 

Tomatoes Diabolique. Cut 2 tomatoes 
in half. Spread with a mixture of 2 Tb. 
mayonnaise and 2 Tb. prepared mus- 
tard. Broil. 


a 


good glaze 


meat before 


Mustard Creamed Vegetables. Bland 
frozen creamed vegetables take on a 
lusty new dimension if you stir in a 
teaspoon or two of mustard. 

Add mustard to salad dressings. Great 
with spinach salad. 

Perk up a can of beans with 3 Tb. mus- 
tard stirred in. 

Another way to glaze roasts. Melt 14 
cup currant jelly, add an equal 
amount of mustard and spread on a 
leg of lamb or ham before roasting. 
English Mustard Muffins. Split muffins 
and spread with a mixture of butter 


and mustard creamed together. ‘Top | 
with a slice of cheese. Broil until cheese | 


is melted and lightly browned. 


Spread with mustard, top with crumbs 
and dot with butter. Broil to heat. 


SE Te 


to publish the results — 


Right here in the Food | 
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Roast Beef Revisited (for leftovers). Pe 


rasp 


Ril, 





‘THSKELLER STYLE 
{OUND BEEF. 
pound ground beef +1 tea- 
‘on salt * Dash of peppers 
cup water ¢ 1 teaspoon lemon 
e 1 teaspoon grated 













ST FOOD BUYS 


tinued from page 105 


' BEAN SPROUTS WITH PORK 
(pictured on page 104) 

ie most Oriental recipes, 

ickie, once the riblets are 

». pork riblets 

up cornstarch 

» cups celery, sliced in 3-in. strips 

» cups sliced mushrooms 

an (16 oz.) bean sprouts, 

lrained and rinsed 

unch green onions, sliced 

»ked rice 

stard-Soy Sauce: 

cup soy sauce 

cup lemon juice 

iblespoons minced green onions 

‘aspoons dry mustard 


-dge pork riblets in cornstarch. In a 


this is a 
done. 


ETH AE REONED KATH 


Brown ground beef with salt and pepper in skillet. 
Add water, lemon juice, lemon rind, and vegetables. 
Bring to full boil over medium heat, separating 
vegetables with fork; stir until sauce cubes are 
blended. Reduce heat; cover and simmer 3 minutes. 
Garnish as desired. Makes 3 servings. 







onrind ¢ 1 package 265 “) SEE COLUMN FOR 
ox.) Birds Eye® sa Favariane. MORE RECIPES. 
arian Style Beans with ANS At 

etzle with a Seasoned aSpacizle 





GENERAL FOODS 
KITCHENS 


WITH OUR VEGETABLES AND YOUR HAMBURGER 
WE CAN MAKE BEAUTIFUL DINNERS TOGETHER 





wok or electric skillet, heat a small 
amount of salad oil to 375°. Fry riblets 
until browned and cooked through. Re- 
move riblets. 

Stir-fry 
sprouts, 


bean 
and green onions in wok or skil- 
until almost tender. riblets 
heat Serve with cooked 
rice and mustard-soy sauce. Serves 6. 
To prepare 


celery, mushrooms, 


let Return 


and through. 


sauce: In a small sauce- 


pan combine sauce ingredients. Bring 


just to the boiling point t before serving. 
continued on next page 


I didn’t begin to learn anything | 
until after I hac I fnish d my stud- 
ies. —Anatole France 
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MORE INTERN 
DINNER RECI! 


JAPANESE STYLE 





HAMBURGER. 
st co ae ie ae wa 


} 7 
noodles « | packa 
re 
Japane se St le Ve 
‘ d 
Sauce * 1 to 2 


Brow! n beef wel 





in large chunks. Dis 
salt In wate! eh 
boil our 1n nox dles ( I 1 
2 minutes Add vegetabl 
boil over mediur he if 1g 
1 a TOI 
Fema] Japanese i eee 
= =| Vegefables | |b leamded Red 
neat I | 
1 5. OtIT II 
sO kes 
) SE 


_VIKING STYLE GROUND 
BEEF. 3 ind ground >] 


00N salt . l teas 


St poon o ) 
3 table spoons n ill >! pac 
Birds Eye® Danish Style Vegetables with 
a Seasor ed Sauce 

Combine beef, salt, and onion powder 
Erowat we ll in skillet. Add milk and 
vegetables. Bring to full boil over med 
heat separating veget bles with fork 
stir until sauce cubes are blended 


Danish. Reduce heat 
= Vegetables | Cover und simmer 
3 minutes. If 
ed serve with 
‘rench bread 
i Make 3 servings 





JAPANESE STYLE 
CHICKEN. !/4 c1ip unsifti 


1] 
dall-purpose 


t 1 + ) ly 
flour * | teaspoon Salt ¢ 1/8 te dspoon pep- 
: cay 
OUNAS FTV y CHICKEN Pleces * 
1 i) ¢ f 
( mS alad oil « 1/2 cup water « 
eL) | (lO or 
NM SOY SAUCE coe Kage {LU O07.) 
Japan é tyle Ve getabli S 


1S ; 
asoned Sauce ee LCE 





ine flour, salt a1 id pepper dredge 
chicken pieces He eens irge skil llet 
idd chicken and brown well on both sides 
Turn chicken skin-side up, and add wate 
Bring 1 boil; cover, and simmer 3\ 
minutes, or until chicken is ter Place 
cl ipl i nd keep w aa 
St € id evgetal ble S to sk il et Brir o 
to a full boil over medium heat, separating 
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BEST FOOD BUYS continued 


FRIED BROWN RICE AND 
BEAN SPROUTS 

Cook 1 cup brown rice in 2% cups water 
according to package directions. Heat % 
cup salad oil in a large fry pan or wok. 
Stir-fry cooked rice in the oil with 1 can 
(16 oz.) drained and rinsed bean 
sprouts, 2 cups chopped cooked turkey, 
1 bunch sliced scallions, 1 cup chopped 
mushrooms, 3 tablespoons soy sauce, 
2 tablespoons vinegar, 1 tablespoon 
sesame seeds, 1! teaspoons salt, 1 tea- 
spoon grated lemon rind and % teaspoon 
cayenne pepper. Makes 6 servings. 


BEAN SPROUT SALAD 
Combine 1 can (16 oz.) drained and 


rinsed bean sprouts, 1 cup julienne 
peeled cucumber, | cup julienne peeled 
zucchini, 1 can (5% oz.) drained smoked 
oysters, 4% cup sherry wine, 4% cup Chi- 
nese rice vinegar (or regular white vin- 
egar), 2 tablespoons chives and 1 tea- 
spoon salt. Makes 4-6 servings. 





5. Cottage Cheese 
COTTAGE CHEESE CAKE 
(pictured on page 100) 


Resembles the rich Italian Cassata, a 
classic rich dessert. 

Cake: 

2 eggs 

1 cup sugar 


1 cup sieved cottage cheese 

14 cup chopped walnuts 

YZ, cup milk 

14 teaspoon almond extract 

124 cups sifted all-purpose flour 

214 teaspoons baking powder 

3f, teaspoon salt 

14, teaspoon baking soda 

Filling: 

1 cup sieved cottage cheese 

1 container (4 0z.) candied citron, 
chopped 

14 cup butter or margarine 

1 cup chopped walnuts 

1/4, teaspoon almond extract 

Chocolate frosting 

To prepare cake: Preheat oven to 350°. 

Beat eggs and sugar together until light. 

Beat in cheese, walnuts, milk and al- 

mond extract. Resift flour with baking 

powder, salt and baking soda. Fold dry 

ingredients into cheese mixture. Pour 

into a greased and floured 9x5-in. loaf 

pan. Bake at 350° for 40-45 minutes. 
After removing from oven, place on a 

cooling rack for 10 minutes. Remove 

from pan and allow to cool completely. 
To prepare filling: Beat together all 


filling ingredients. Cut the cake into 3 
layers. Spread filling between. Chill 30 
minutes. Spread sides and top with 
chocolate frosting. Makes 6-8 servings. 


COTTAGE CHEESE CANNOLI 
(pictured on page 110) 
Make the cannoli horns anytime; fill at 
the last minute. A real show-off dessert. 
Dough for Shells: 
3 cups sifted flour 
2 eggs, beaten 
14, cup sugar 
3 tablespoons butter, melted 
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2 tablespoons water 

1 tablespoon Marsala wine (optional) 
Salad oil for deep fat frying 

Filling: 

2 Ib. cottage cheese, sieved 

114 cups sugar 

14, cup candied citron 

1/4, cup mini chocolate pieces 

1/4, teaspoon vanilla 

1 teaspoon Marsala wine (optional) 
Garnish: 

Grated rind of 1 lemon 

2 tablespoons.confectioners’ sugar 

To prepare dough: In a large bow] blend 
all ingredients for shells. Knead mixture 
on floured board for about 10 minutes. 
Form into a ball, cover and let rest about 
1 hour. 

Cut dough into quarters. Roll out each 
quarter as thin as possible on floured 
surface. 

Cut out 54-in. circles. Wrap loosely 
around cannoli tubes, pressing edges to- 
gether. (Buy tubes in any good house- 
wares department.) Deep fry in oil 
heated to 360° for about 8 minutes. 
Drain shells on paper towels. Remove 
cannoli tubes and cool. 

To prepare filling: Meanwhile, mix all 
ingredients for filling. Refrigerate. When 
ready to serve, fill shells with filling. 
Garnish each end with grated lemon 
rind. Sprinkle with confectioners’ sugar, 
putting it through a sieve. Makes 14-16. 


APRICOT WHIP 

Place 1 cup creamed cottage cheese, % 
cup milk, % cup dried apricots, 2 table- 
spoons sugar and /2 teaspoon almond ex- 
tract in a blender container. Blend about 

% minutes until ingredients are smooth. 
Pour into chilled glasses. Garnish with 
dried or canned apricots and mint sprigs, 
if desired. Makes 2 to 3 servings. 


MEXICAN CORN MUFFINS 
Blend 1 package (18 oz.) corn muffin 
mix, : cup creamed cottage cheese, 3 
eggs, & cup milk and % cup chopped red 
and green hot cherry peppers (seeds re- 
moved) until dry ingredients are thor- 
oughly moistened and batter is slightly 
lumpy. Fill 18 greased medium-size 
muffin cups half full with batter. Bake 
in a preheated 400° oven for about 15 
minutes or until go!'den brown. Makes 
18 muffins. 

Note: Chopped bell peppers may be 
substituted for the hot cherry peppers. 





“It's mock hamburger.” 


















FRUIT SALAD DRESSING 
Combine cup creamed cottage cheese, 
4 Cup mayonnaise, 1 teaspoon honey, % 
teaspoon each aromatic bitters and dried } 
mint flakes in a blender container. Blend 
until smooth. Chill. Makes 1 cup. 





Ruth Lawnan 


Claudia T. Kinsey 
Jean Aultman Dioma 
Lawa Lexa 





6. Canned, Minced Clams 
CLAM-SPINACH TIMBALE 
(pictured on page 100) 

An all-occasion entrée, lunch or dinner. 

2 packages (10 oz. each) frozen 
chopped spinach 

3 tablespoons butter or margarine 

14 cup chopped onion 

3 tablespoons flour 

1 cup light cream 

2 cans (8 oz. each) minced clams, 
drained, reserving 14 oy juice 

4 eggs, beaten 

lf, teaspoon salt 

14, teaspoon mace 

14, teaspoon pepper 

114 cups Gruyere cheese, grated 

3 cups cooked and buttered egg noodles 

Lime slices 

Preheat oven to 325°.» 
Prepare spinach according to package 

directions. Drain very well. Set aside. 
Heat butter or margarine in a sauce- 

pan. Add onion and sauté until golden. 

Stir in flour until blended. Graduall 

add cream and reserved clam juice, stir- 

ring constantly until mixture thickens 

and boils for one minute. Cool slightly. 
Add eggs, salt, mace, pepper, cheese, 

clams, and spinach and fold in untill 

blended. Pour into a well-greased 5-cup) 

ring mold. Set mold in large baking pan) 

in oven. Add 1 in. boiling water. Bake} 

at 325° for 40 minutes. 
Cool for a bit. Invert onto platter. Fill 

center with noodles, garnish with lime.) 

Serves 6. (continued) 





r people who can’t leave well enough alone, look what 
u can do with a Banquet Turkey Cookin’ Bag entree. 


Giblet gravy and sliced turkey: Nobody makes it faster or better 
Banquet, but if you want to make it fancier, here’s how: 

Take one Banquet Giblet Gravy and Sliced Turkey Cookin’ Bag entree 
your freezer and prepare. Oven-melt Monterey Jack Cheese on one 
of sour dough bread. Top with turkey, then add gravy. Garnish with 

ley, pimiento and a sprinkling of curry powder. Serve with Snow peas, 

quats, accompanied by an avocado and Cherry Tomato salad. 


quet. When you start with great food you end with a great meal. 
suet Foods Corporation, St. Louis, Missouri 63101 
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BEST FOOD BUYS 


continued 


CLAMS TETRAZZINI 
(pictured on page 105) 
Variation on an old favorite. A great 
buffet, crowd pleaser. Doubl s easily. 
6 tablespoons butter or margarine 
1%, cup flour 
2 cans (8-oz. each) minced clams, 
drained, reserving juice 
Light cream 
14 teaspoon sait 
1/4, teaspoon thyme 
14 teaspoon nutmeg 
2-3 drops hot pepper sauce 
2 tab!espoons dry sherry 
1 egg yoik, beaten 
144 cups sliced mushrooms 
1 package (16 oz.) linguini, cooked 
1 package (5 oz.) Parmesan cheese, 
grated 
1/4 cup Italian-flavored bread crumbs 
2 tablespoons chopped parsley 

Heat 4 tablespoons butter or mar- 
garine in a saucepan. Stir in flour with a 
wire whisk until well blended. Combine 
clam juice and enough light cream to 
make 2 cups. Add to saucepan and stir 
constantly until mixture thickens and 
boils one minute. Remove from heat, add 
salt, thyme, nutmeg, hot pepper sauce, 
and sherry. Add egg yolk to mixture and 
stir to combine. 

Heat remaining 2 tablespoons butter 
or margarine and sauté mushrooms until 
soft. Add mushrooms and minced clams 
to sauce. 

Preheat oven to 400°. Place half of 
linguini in a large baking dish. Pour over 
half of sauce. Sprinkle with half of cheese 
and bread crumbs. Repeat procedure 
with second layer. Sprinkle top with 
parsley. 

Bake in 400° 
Serves 6. 


oven for 20 minutes. 


CLAM FRITTERS 
Drain 1 can (8 oz.) minced clams, re- 
serving 7s cup juice. Commie 1 cup bak- 
ing powder biscuit mix, & teaspoon each 
salt and thyme. Add 1 “shohtly beaten 
egg, reserved clam juice and clams. 
Drop from teaspoon into salad oil heated 
to 375° and fry until golden. Makes 24. 


CLAM DIP 
| cup cottage cheese, % cup 
cream, 1 can (8 oz.) drained 
minced clams, 4 cup dry onion soup mix, 
1 tablespoon snipped chives and a few 
drops hot pepper sauce. Serve with 
crackers or raw vegetables. About 2 cups. 


Combine 
sour 


LLL SS 


7. Chicken Livers 

CHICKEN LIVER BOATS 
Pictured on page 101. For recipe, tear 
out recipe « n pages 104 and 
105. 


: ] 
rd hetwee 


CHICKEN LIVER PILAF 
(picture don page 105) 

A nice main dish with the exotic flavors 

of the Middle East. 

YZ, cup butter or margarine 

1/% |b. chicken livers, cleaned and cut 

in half 
1 cup sliced onion 
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l_cup sliced mushrooms 

1 green pepper, sliced 

2 cups raw rice 

3% cups hot chicken broth 

1 cup diced fresh tomato 

11/4 teaspoons ground coriander 

lf teaspoon ground allspice 

14% cup lemon juice 

4 cup pinenuts — 

YZ cup golden raisins 

Heat 2 tablespoons butter or margarine 

in a large skillet. Add chicken livers and 

cook to desired doneness. Remove and 

set aside. Add remaining butter or mar- 

garine, onions, mushrooms and green 

peppers. Sauté for a few minutes. Add 

rice; cook and stir for 3-4 minutes. Add 

chicken broth and bring to a boil. Re- 

duce heat, add tomato, coriander, all- 

spice and chicken livers. Cover and sim- 

mer 20 minutes or until rice is fluffy. 
Just before serving stir in lemon juice; 

sprinkle with nuts, raisins. Serves 6. 


CHICKEN LIVER SPAGHETTI SAUCE 
Slice 1 Ib. chicken livers into quarters 
and sauté in 3 tablespoons butter with 
1 cup sliced onion and 2 crushed cloves 
garlic until onions are golden. Add 1 jar 
(15% oz.) speeue ty sauce, % cup 
chopped parsley, % teaspoon thy me and 
4% teaspoon rosemary. Simmer 20 min- 
utes. Makes about 3 cups. 


BAKED SQUASH STUFFED WITH 
CHICKEN LIVERS AND ALMONDS 
Sauté * Ib. chicken livers in 1 tablespoon 
butter with % teaspoon each salt and 
thyme. Prepare | package (6 oz.) chick- 
en-flavored stuffing mix according to 
package directions, adding sautéed liv- 
ers and 2 tablespoons chopped almonds. 
Stuff each half of 3 cooked acorn squash. 





8. Grapefruit 

GRAPEFRUIT PUDDING-CAKE 
Pictured on page 102. For recipe, tear 
out recipe card between pages 104 and 
105. 





*Jops! si. 


What do you do when you miss the pan completely 
and the egg drops down under the burner?” 























GRAPEFRUIT BASKETS 
(pictured on page 102) 
Perhaps our most creative recipe this 
month—certainly the prettiest. Try it 
next time you want to show off. 
4 grapefruit 
4 cup mayonnaise 
1 egg yolk 
14 cup grapefruit juice, drained from 
sections 
1/4, teaspoon lime juice 
14, teaspoon curry powder 
1 Ib. frozen flounder, baked and flaked 
Y, red onion, sliced | 
1 cup finely shredded lettuce i 
Mint leaves 
Cut l-in. caps from top of grapefruits, 
Cut around pulp with a knife and re- 
move, leaving grapefruit shell whole. To 
make handles for baskets, cut a narrow\} 
strip of rind around top of each shell, 
leaving an inch intact on each side. Pull 
strips together at center and tie with 
string. Cut grapefruit sections fro 
membranes and halve each. Set aside, 
To make sauce: Combine mayonnaise, |} 
egg yolk, grapefruit and lime juices, and} 
curry powder, Fold in grapefruit see | 
tions, flounder and red onion. 
Line grapefruit shells with a bed of 
shredded lettuce. Fill each shell wi 
grapefruit and flounder mixture. 
Garnish with mint leaves. Serves 4, 


| 


i 


GRAPEFRUIT CHUTNEY | 
Combine 4 peeled, seeded, sectioned) 


grapefruit, 1 cup brown sugar, % cup 
pine nuts, % teaspoon ginger, and | 
teaspoon cloves in saucepan. Simme | 
15 minutes. Serve over cake. Makes 4) 
cups. a | 


GRAPEFRUIT SANDWICH SPREAD 
Combine | can (4% oz.) drained shrimp, 
1 can (7 oz.) drained and flaked tuna 
2 medium peeled and ee grape- 
fruit, 4 cup sour cream, 44 Cup yogurt, | 
tablespoons vinegar, 2 teaspoons each 


dill, chive and parsley. Spread on toast 
ed bread. Makes 3 cups. 


(continued 
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Ore-Ida suggests two eas’ 
ways to be nice to your family. 


And to your budget. 





POTATO TASTY BAKE 





hs cup butter or margarine 2-3 teaspoons Heinz 2 tablespoons butter or 1/2 cup crushed bran flakes 
‘2 cup finely chopped Worcestershire sauce margarine 1 cup shredded 
| green pepper 2 cans (61/2 ounces each) 1 package (16 ounces) Cheddar cheese 
“4 cup Ore-Ida fresh frozen Star-Kist Chunk Light frozen Ore-Ida 2 eggs, well-beaten 
Chopped Onions Tuna, drained and flaked Golden Crinkles®* 1 cup dairy sour cream 

tablespoons flour 1 package (10 ounces) 34 cup Ore-Ida fresh 114 teaspoons salt 

1/2 teaspoons salt frozen peas, partially frozen Chopped Onions  /s teaspoon pepper 
4 teaspoon dill seed defrosted and broken 1. Preheat oven to 350°F. Grease a 11/2-quart casserole. 
//s teaspoon pepper apart 2. In large skillet, over medium-high heat, melt butter; add 
1 can (13 ounces) 1 package (16 ounces) frozen potatoes and heat 5 minutes, stirring occasionally; 
} evaporated milk frozen Ore-Ida reduce heat to medium, add onions and cook 5 minutes, 

can (4 ounces) mushrooms Tater-Tots®* or until potatoes and onions are browned, stirring fre- 
11. Preheat oven to 400° F. Grease a 2-quart oblong casserole. quently to avoid overbrowning. Remove from heat; gently 
(2. In 2-quart saucepan over medium-high heat, melt butter toss with bran flakes and shredded cheese. Place mixture 
' and cook green pepper and onion until tender but not in casserole. 
| brown. 3. In mixing bowl, beat eggs well; add sour cream, salt and 
3. Stir in flour, salt and pepper until blended. Gradually stir pepper; beat until blended and thickened; pour sauce 
in milk, liquid drained from the mushrooms and Wor- over potatoes. 

cestershire sauce; cook, stirring constantly, until smooth 4. Bake 20 minutes or until sauce is set but shiny. 
_ and thickened. 5. Sprinkle with paprika if desired. 
4. Add tuna, peas and mushrooms; return to boil; spoon YIELD: 5-6 servings. 
| mixture into casserole. *May also be prepared with Ore-Ida Golden Fries®. 


5. Arrange frozen Tater Tots® in a single layer on top. Bake 
for 30 minutes or until hot and bubbly in the center. 


YIELD: 6-8 servings. 


*May also be prepared with Ore-Ida Tater Tots® with 
onions. 


NETWT.16 2 xr 
(1B) RUSS 





R)Registered trademarks of Ore-Ida Foods. Inc 





NETWT. 32 02.(2 LB) 


Good eatin’ from Boise. 
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BEST FOOD BUYS 


9. Lamb Neck Slices 
CURRIED STUFFED LAMB SLICES 
(pictured on page 103) 


A real company dish—using a very eco- 
nomical meat. 


8 lamb neck slices, about 1 in. thick, 
butterflied 

Stuffing: 

2 cans (16-0z. each) peach slices, 
drained, reserving 14 cup syrup 

1 cup chopped fresh spinach 

34, cup dry bread crumbs 

14 cup honey 

14 cup wheat germ 

1 teaspoon salt 

1 teaspoon grated lemon rind 

14, teaspoon curry powder 

14, teaspoon pepper 

Breading: 

1 cup dry bread crumbs 

1 cup wheat germ 

2 eggs, beaten 

1/4, cup salad oil 





Sauce: 

legg 

14 cup honey 

7 cupIceerved peach evEep 
ly poon curry powder 

1/4, teaspoon salt 

1 beef bouillon cube, crushed 

1 cup plain yogurt 

Have the butcher butterfly the lamb 
necks—all it means is splitting the pieces 
(not quite through) so you can fan 
them open. You can do it yourself if you 
have a cleaver or saw. You can get much 
the same effect by tying together 2 thin- 
ner slices. 

To prepare stuffing: Combine all 
stuffing ingredients (except peach syr- 
up). Place stuffing mixture on lamb neck 
slices. Fold each lamb neck slice together 
(like a book) and secure with skewers 
or cord. 

Preheat oven to 350°. 

To bread lamb: Combine bread 
crumbs and wheat germ. Dip each 


CLEANS EVEN DRIED-ON 
FOOD SONS _ 


stuffed lamb neck slice in beaten egg, 
then in bread crumb mixture. Sauté 
lamb in salad oil until browned on bothjj 
sides. Place lamb in a baking pan andjf 
cover loosely with aluminum foil. Bake 
in a 350° oven for 2 hours. 

To prepare sauce: Combine all sauce 
ingredients in a saucepan. Place over] 
low heat, stirring constantly until slight- 
ly thickened, but not curdled. 

Serve sauce with lamb along with ad-\J 
ditional chopped spinach, peach slices,|] 
cous cous or rice, if desired. Serves 6-8.| 





ARMENIAN LAMB CASSEROLE 
(pictured on opposite page) 

It would be hard to imagine a simpler} 
one-dish meal. 
1 can (16 oz.) tomato sauce 
2 cups beef broth 
1 teaspoon salt 
1 teaspoon grated lemon rind 
3f, teaspoon rosemary, crumbled 
14, teaspoon pepper lI 
5 medium potatoes, peeled and sliced 
2 medium onions, chopped 
1 can (834 oz.) kidney beans, drained 
1 can (83,4 oz.) garbanzo beans, drained 
3 Ib. lamb neck slices 
124 cups (5 oz.) grated Parmesan cheese | 
1 fresh tomato, sliced 
14, cup Italian-flavored dry bread crumbs 
Preheat oven to 350°. Combine tomato) 
sauce, beef broth, salt, lemon rind, rose- | 
mary, and pepper. 

Layer potato slices, ‘chopped onion, 
beans, lamb neck slices, grated cheese } 
and tomato sauce mixture in a 4-qt. cas- J 
serole. Bake in a 350° oven for 2 hours. J} 


RECIPE. INDEX 
Here is a listing of recipes appearing in this is- ||¥J 
sue including those from the Journal kitchens ] 


and advertisements. All have been tested by our 
home economists. < 


APPETIZERS 

Clam Dip, p. 112 

DESSERTS 

Apricot Whip, p. 110 

Choco-Crowned Acorns, p. *106 

Cottage Cheese Cake, p. 110 

Cottage Cheese Cannoli. p. 110 

Finnish Fried Cookies, p. 106 

Grapefruit Pudding Cake, p. 104 (card) 

Honey Flavor Fruit Sherbet, p. 108 

Potato Chocolate Balls, p. 115 

Tangerine Ice, p. 106 

MAIN ENTREES 

Armenian Lamb Casserole, p. 114 

Bavarian Frankfurter, p. 109 

Bean Sprouts with Pork, p. 109 

Black Bean Deep Dish Pie, p. 104 

| Chicken Liver Boats, p. 104 (card) 
Chicken Liver Pilaf, p. 112 

Chicken 'n Ham Roll-Ups, p. 107 

Clam-Spinach Timbale, p. 110 

Clam Fritters, p. 112 

Clams Tetrazzini, p. 112 

Curried Stuffed Lamb Slices, p, 114 

Fish Fillets with Tangerines, p. 106 

Golden Glazed Chicken, p. 107 

Grapefruit Baskets, p. 112 

Japanese Style Chicken, p. 169 

Japanese Style Hamburger, p. 109 

| Lamb and Rice Skillet Dinner. p. 115 

| Mustard Marinated Lamb, p. 115 

Savory Stuffed Cabbage, p. 105 

Skipper’s Casserole, p. 113 

Split Pea Meatloaf, p. 104 

Split Pea Stew. p. 104 

Squash Stuffed with Chicken Livers, p. 112 

Stuffed Potato Balls, p. 115 

Viking Style Ground Beef, p. 109 

MISCELLANEOUS 

Bean Sprout Salad, p. 110 

Chicken Liver Spaghetti Sauce, p. 112 

Fried Brown Rice and Bean Sprouts, p. 110 

Fruit Salad Dressing, p. 110 

Grapefruit Chutney, p. 112 

Grapefruit Sandwich Spread, p. 112 

Greek Cabbage Salad, p, 105 

Mexican Corn Muffins, p. 110 

| Pea-Cheddar Sandwich Spread, p. 104 

Welsh Rarebit, p. 104 

SOUPS 

Hearty Mongol Soup, p. 104 

Hungarian Cabbage Soup, p. 105 

Pistou (Basil Soup) p. 104 

Potato-Leek Soup, p. 115 

Tangerine Soup. p. 108 

VEGETABLE ENTREES 

Bean Sprout Salad, p. 110 

Bean Sprouts with Spring Rolls, p. 105 

Dilly Potato Soufflé. p. 115 

Mandarin Spinach, p. 106 

Mushroom Bake, p. 104 i 

Pennsylvania Dutch Cabbage Sauté, p. 105 








GENERAL FOODS 
KITCHENS 


| During the last half hour of baking time, 
arrange tomato slices on top and sprinkle 
with bread crumbs. 6-8. 





| LAMB AND RICE SKILLET DINNER 
In a large skillet, sauté 3 Ibs. lamb neck 
\slices and 1 cup raw rice in 4% cup salad 
joil until lamb slices are browned on both 
iisides. Add 2% cups water, 1 package 
(1% oz.) onion gravy mix, 4% teaspoon 
‘marjoram and % teaspoon grated lemon 
rind. Simmer, covered, for 30 minutes, 
‘stirring occasionally. Add 1 package 
frozen green beans during the last 5-7 
minutes of cooking. Serves 6. 


MUSTARD MARINATED LAMB 
)Combine * cup salad oil, 4% cup vinegar, 
‘1 tablespoon dry mustard, | teaspoon 
salt, 1 teaspoon garlic powder, and % 
teaspoon black pepper. Pour marinade 
over 3 Ibs. lamb neck slices. Marinate 
jovernight, turning once or twice. Broil 
-to desired degree of doneness. Makes 
6 servings. 





10. Instant Mashed Potatoes 
STUFFED POTATO BALLS 
(pictured on page 103) 

An unusual main dish for people who 





Armenian Lamb Casserole 


unpredictable? 
You shouldve tasted 


my coffee before I 
ool. 


Max-Pax.” 


Max-Pax® tastes great because it’s real 
ground coffee packed in a filter. The filter 
traps grounds and sediment so only the 
good perks through. And it's pre-measured 
so every Cup has the same great taste. 


Max-Pax ground coffee filter rings. A sure thing. 








like ground meat and mashed potatoes 
—and who doeswt? 

lf cup butter, melted 

1/4 onion, finely chopped 

1% |b. ground beef 

14 |b. ground pork 

14 cup walnuts, finely ground 

1, cup heavy cream 

1 tablespoon chopped parsley 

1 tablespoon tarragon leaves, crushed 
1/4, teaspoon salt 

1/4, teaspoon pepper 

8 cups prepared instant mashed 

potatoes, made without adding milk 
1 package (5 oz.) Parmesan, grated 
114 cups dry bread crumbs 
Sauté onions in 1 tablespoon butter until 
transparent. 

Combine ground beef and pork. Add 
onions, walnuts, cream, parsley, tarra- 
gon, salt, pepper. Form into 1’-in. balls. 
Fry in 2 tablespoons butter about 20 
minutes until browned on all sides. 
Drain. 

Preheat oven to 350°. Cover each 
meat ball with prepared mashed pota- 
toes. Roll in grated Parmesan. Brush 
with remaining melted butter. Roll in 
bread crumbs. Bake at 350° for about 10 
minutes until golden. Makes 14-16 balls. 


DILLY POTATO SOUFFLE 
(pictured below) 

Dill is our favorite herb these days. Use 

it fresh if you possibly can. This is an- 

other lovely party dish. 

Souffle: 

2 cups warm prepared instant mashed 
potatoes, made without adding milk 

14 cup sour cream 

4 eggs, separated 

1/4 cup grated Swiss cheese 

2 tablespoons fresh dill, or 1 teaspoon 
dried 

Sauce: 

1/, cup beef broth 

1 beef bouillon cube 

2 tablespoons fresh dill, or 1 teaspoon 
dried 

1 tablespoon vinegar 

2/, cup sour cream 

Preheat oven to 425°. 
To prepare soufflé: Combine mashed 











potatoes, sour cream and egg_ yolks. 
Beat egg whites until stiff. Whisk half 
into potato mix; gently fold in rest. 
Pour one-third the mixture into a but- 
tered 5-cup soufflé dish. Sprinkle on one- 
half Swiss cheese and dill leaving a %-in. 
border all around. Cover with another 
third of the potato mixture and another 
layer of cheese and dill. End with souf- 
flé mixture and level off to top of dish. 
Place in oven at 425° for 20 minutes. 
Serve immediately with sauce, for 4. 
To prepare sauce: Heat broth, bouillon 
cube, dill, vinegar until cube dissolves. 
Remove, add sour cream. 


POTATO CHOCOLATE BaLLS 
Combine 2 cups prepared instant 
mashed potatoes, % cup each shredded 
coconut, ground walnuts and diced dried 
apricots and 3 tablespoons sugar. Form 
into l-in. balls and chill. Dip in 8 (1 oz. 
each) melted chocolate squares. Chill. 
Makes 30. 


POTATO-LEEK SOUP 
Slice 2 medium leeks crosswise into 4-in. 
slices. Sauté in 1 tablespoon butter. Add 
3 beef bouillon cubes, and 2 cups water. 
Simmer 10 minutes. Stir in 4 cup potato 
flakes. Makes 3% cups. END 





Dilly Potato Soufflé 
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DUCHESS 
continued from page 78 


King delayed or went to Mrs. Simpson 
or did anything different from plan be- 
fore the Civil List Bill was passed, the 
King would not get a penny, because 
Parliament would refuse to pass it. (The 
Civil List Bill detailed the financial 
allowance for the Royal family out of 
which would come the settlement the 
King could expect after his abdication. ) 

Monckton brought a copy of the draft 
of the abdication message to the King at 
The Fort. The King’s three brothers ar- 
rived the next morning to witness the 
signing of the Instrument of Abdication. 
Edward signed seven copies of the In- 
strument and eight of the King’s Mes- 
sage to the Parliaments of the Empire. 
Then, as his brothers signed their names, 
the King stepped outside to the garden. 
Monckton followed him, apologized, 
then said the Prime Minister had asked 
whether there was anything the King 
wanted him to include in his message to 
Parliament the next day. 

The King scribbled two notes on sep- 
arate small rectangular slips of paper. 
One referred to his confidence in his 
brother as his successor and that they 
had always been “on the best terms as 
brothers.” The other note declared how 
“the other person most intimately con- 
cerned” had consistently tried to the 
last “to dissuade the King from the de- 
cision which he had taken.” 

Baldwin’s speech did include the 
King’s requested reference to his broth- 
er, but there was no mention of the 
thing the King wanted even more; the 
mention of how Wallis had fought to 
prevent the abdication. 

The King had called Wallis to tell her 
about the abdication. She was numb 
then, but she did tell him what a fool 
he was. 

“We heard the abdication news on the 
radio,” said Brownlow. “We were ex- 
pecting it. She was stretched out on the 
couch. She started crying again. She 
cried for a long time.” 

The King had told Baldwin that he 
planned to make a farewell radio speech 
after the abdication became official. As 
a private citizen, he would no longer 
need Baldwin’s permission. 


BBC scheduled the speech for that 
night, Friday, Dec. 11, at Windsor Cas- 
tle. The whole world asked to be tuned 
in by rel 

The last signature 

The Ki nd Churchill had-lunch to- 
gether at 17 Fort. Churchill asked for 
a photograph of the King and the King 


sent for it. Churchill then took out his 
watch, and just as Parliament was sched- 
uled to take its final vote on the abdica- 
tion, asked the King to sign his name on 
the photograph. The King signed it, 
Edward, R.I. (Rex Imperator, King-Em- 
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peror) and said, “This is the last signa- 


ture I shall sign as King.” 

At the door when he said good-bye, 
the former King heard Churchill recite, 
almost as if to himself, the lines of 
Marvell on Charles I: 


He nothing common did or mean 
Upon that memorable scene. 


There were tears in Churchill’s eyes. 
Just as the car was ready to leave, the 
former King came rushing out of the 
door, shouting, ° ‘Hey, Winston, you for- 
got your picture. ... 


Radio time 


At the villa in Cannes, Wallis had 
been chattering nervously when Brown- 
low reminded her that it was time to 
turn on the radio. She stretched out 
alone on the couch and stared at the 
radio as if she were seeing him speak. 
One passage has become historic: 

. you must believe me when I tell 
you that I have found it impossible to 
carry the heavy burden of responsibility 
and to discharge my duties as King, as 
I wish to do, without the help and sup- 
port of the woman I love, and I want you 
to know that the decision I have made 
has been mine, and mine alone. This was 
a thing I had to judge for myself. The 
other person most nearly concerned has 
tried, up to the last, to persuade me to 
take a different course. I have made this, 
the most serious decision of my life, only 
upon the single thought of what would 
in the end be best for all.” 

When the speech was over, the King 
stood up and put his arm on Monckton’s 
shoulder, saying: “Walter, it is a far bet- 
ter thing I go to.” 

On that couch in that sitting room in 
Cannes, Wallis was sobbing as if it were 
the end of her world. 

“This time I couldn't console her,” 
said Brownlow, “and I didn’t try. At 
that moment, I felt that she had de- 
stroyed my King. I left the room with- 
out saying good-night.” 

In their car on the way to Portsmouth, 
the former King reminisced with Monck- 
ton about old times. They entered the 
wrong gate at the docks and wandered 
all over the yard before they found the 
Fury, the new destroyer that was taking 
Edward to France. 

As the Fury slipped away quietly, the 
former King stood on the deck and 
stared in the dark at the shadow of his 
England. He had not only given up his 
Throne; he had given up his country. 
“IT knew now that I was irretrievably on 
my own, he later commented. “The 
drawbridges were going up behind me. 
But of one thing I was certain; so far as 
I was concerned love had triumphed.” 


Next month: Ralph G. Martin concludes 
“The Woman He Loved,” his fascinat- 
ing new book about the Duchess of 
Windsor. 
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five of the 16 subjects caught colds; 
among those treated with interferon, 
there was only one mild cold. The im- 
pact of these results “has been tremen- 
dous” says a colleague of Dr. Merigan 
biochemist Dr. Joseph Valenta, of Smit 
Kline & French Laboratories. “Ver 
probably,” he says, “this is the first well 
defined, controlled study in which hu 
man interferon had_ beneficial actio 
against a viral disease in humans.” 

Dr. Merigan’s results have encour 
aged the estimated 250 scientists it 
some 100 laboratories around the world 
who work with interferon. It leads then 
to believe that interferon will someday 
be a clinical weapon against viral dis 
eases, 

But Dr. Merigan cautions that a 
practical new cold remedy is not yet 
near—interferon’s extraordinary cost and 
scarcity rule that out for many years yet 
Also, since interferon does not kill cold 
viruses but only stops their spread in the 
body, it is not certain if the substance 
would be helpful if it were to be take 
after cold symptoms have already ap 
peared. 

Dr. Merigan, presently at the Stanford 
University School of Medicine in Cali 
fornia, has now turned to testing inter 
feron with more lethal viral diseases 
than the common cold—such as herpes 
zoster (shingles). Other researchers are 
using interferon on,cancer and acute 
lymphocytic leukemia. Biochemist Dr 
Michael Chirigos of the National Cance1 
Institute in Bethesda, Md., would like 
to see interferon tests in leukemic chil 
dren, since his experiments with mice 
have shown promise?” 

But colleagues calculate that wit 
available production methods, the cost 
to treat one child would be $500,000 
The U.S. government is simply not will 
ing to pay that much to cure one child’ 
cancer, even to test such a promising 
substance. 

Despite cutbacks in funding, progress 
is being made toward improved produc+ 
tivity of interferon: virologist Dr. Ja 
Vilcek of New York University has found 
a way to increase the interferon yield for 
individual cells a hundredfold. This ins 
terferon has not yet been used in pa- 
tients, but seems a hopeful source foif 
future experiments. 

Far in the future, it may be possible td 
make interferon synthetically, the wa 
we now produce penicillin. It is a costly 
proposition, however 

To purify, analyze, synthesize a 
commercially produce synthetic inter- 
feron may well take scientists until th 
year 2000. But as one virologist recent 
ly commented: “There are a lot of vill’ 
diseases for which we'd like to do some 
thing—and interferon is the best prospec 
we've got.” EN 





















lorman Rockwell’s Nostalgic “Four Ages of Lo» =" 


.uthentically 


o. as oS 
















FREE 


with every order 
fabulous 12” x 9” 200 page book. 
Beautiful printed collection 

of over 500 Norman Rockwell 
illustrations, many in 
color, including all of | 
his Saturday Evening 
Post covers done over 
30 years. 


Reproduced on Fine Gorham Chi 


SUMME®. 
“Flowers: 
Tence: 
Bioony 














WINTER: 
“Gaily Sharing 
Vintage Times” 


'NORMAN ROCKWELL 


LIMITED EDITION, FULL 10%’ PLATES 


.Jorman Rockwell has long been America’s best loved artist. This new 
| Limited Edition Collection Plate set, “Four Ages of Love,” is Rockwell 
his very best. On its finest china, Gorham has faithfully reproduced Rock- 
‘l’s art with precision and faithfulness to detail. The four lovely scenes are 
urs to enjoy, to reflect and reminisce upon. Trimmed with 24 karat gold, 
2 plates bear the famous Rockwell signature. 


Marvelous Decorations and Excellent Investments Too! 


1ese lovely plates are sure to sell out fast. A Norman Rockwell Limited Edi- 
m silver plate priced at $125, sold out immediately, and now sells for about 
00, (when you can find one). The Norman Rockwell name is certainly 
igic to collectors (and smart investors! ). 

In recent years, more and more Americans are starting to collect limited 
ition plates to hang on walls, display in cabinets or on coffee tables, and 
2've sold many that have increased in price, by as much as 500%. For your- 
lf or for a marvelous Christmas gift, these collector’s treasures will grow 
ore cherished as the years go by. Quantities are strictly limited, so please 
der early. 


LIMITED EDITION ORDER FORM 
JOY’S LIMITED EDITIONS 
Joy’s Ltd., Dept. 3393 Merchandise Plaza, Chicago, III. 60654 


Please rush me my Norman Rockwell Limited Edition Plate(s) checked 
below. I understand that they are sold on a 10 day money back guar- 
antee if I’m not completely delighted and that Joy’s will pay full 
postage and handling. Enclosed is my check or M.O. for $ 

1973 Plates ‘‘Four Ages of Love” 

——Spring $20. — Summer $20. 

=——Fall $20. —— Winter $20. 

—Ser of all four $60 (you save $20.) 

Also Available, 1972 plates‘*The Four Seasons” 


baa ( 
NYT megs 21g 


() BANKAMERICARD 


Acct. No 








——Spring $25. W—Summer $25. 
SF all$25> ——Winter $25. Good Thru— 
——Set of all four $75 (you save $25.) MASTER CHARGE 
Acct. N 
Name_ : ae ee CEN e 
INTERBANK No 2 
Address (Find above your name) 
. Good. Thre 
City State Zip - 
Illinois residents please add 5% sales tax. 
en ones es coe eo ceases toe coe oes cet mn Ge Sen os ome Sa (coe es Go /cseen coe | enms“eeal comer ous eal 





appiness is never having to diet. But for 
the 23 million overweight American 
women, the next best thing is a diet 
that lets them lose weight safely, stead- 
ily and oh-so-pleasantly on a weight- 
loss program that has been tailored especially to 
their specific food likes and dislikes. 

Is there such a diet? Can a dieter eat the food 
she loves and lose the weight she hates? 

Yes, there is such a diet—thanks to Georgina 
Faludi, M.D. Dr. Faludi is not only a wife and 
mother; she is a well-known obesity specialist 
who is well clued-in to a woman’s way of dieting. 

Dr. Faludi’s diet is tailored to your own diet 
needs and no one else’s. It is a diet that lets you 
trim off 10, 20, even as much as 100 pounds 
safely. It is a diet based on your own personal 
case history, just as if you went to see a diet 
specialist who took down your medical record, 
then worked out a food-by-food, meal-by-meal 
diet for you. Dr. Faludi’s diet does all this for 
you—without high medical fees, but with the 
help of a modern computer that can make 600,- 
000 separate calculations per second. 

Dr. Faludi has studied the causes and treat- 
ment of obesity for more than 12 years. It was her 
interest in diabetes that first led to her involve- 
ment with obesity when she discovered that about 
75 percent of diabetics are overweight. Says the 
doctor, “It is not just diabetes and obesity we 
are worried about today, it is much more. Obesity 
has become the greatest medical problem of our 
time because it is the greatest contributing factor 
in cardiovascular death, our nation’s single larg- 
est killer.” 

Working personally with hundreds of patients, 
Dr. Faludi realized that there is a specific reason 
why every individual is overweight, and that 
-veryone needs a personal diet to solve her 
weight problem. She also knew that only time- 
consuming consultation and programming would 
resolve each patient’s problem and help ‘her for- 
mulate each patient’s diet. Her very personal, 
highly successful program worked for those peo- 
ple whom she could treat. But what about the 
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diets to a computer. Here, ina special offer for JOURNAL readers, is a 
personalized, computerized weight-loss program tailored to your own personal needs—based 
on you and the particular foods you like best. BY EVAN FRANCES 













































millions of other women who needed diet help? 
How could she assist them? 

Many diet doctors have written books, but 
book diets are “everyone’s diet.” They are general 
weight-loss plans, reducing programs that have 
been flattened and diffused so that they can solve 
everyone's weight problems; they are not specific. 
This was not enough for Dr. Faludi, who knows 
that each dieter is different. 

Since the heart of Dr. Faludi’s diet plan is her 
personal interview and a personal diet, the solu- 
tion was to adapt her plan to a questionnaire that 
the overweight person could fill in at home—pri- 
vately and quickly. In addition to the personal- 
history questionnaire, there would be a varied 
list of foods for the dieter to mark: “like to eat 
often,” “like to eat occasionally,” “eat-only if I 
have to,” or “absolutely dislike or am allergic to.” 

The doctor could not, of course, read each and 
every one of these case history profiles herself— 
but a computer could. An electronic computer 
is the fastest reader in the world; it ¢an do in 
seconds what it would take a doctor days to do. 
That was the second solution: a diet computer 
to make possible A DIET THAT IS ONLY FOR 
YOU. 

The personal diet that Dr. Faludi and the com- 
puter design for you will be based on your re- 
plies to the questionnaire—and on your listing of 
food preferences. The diet will be balanced 


» Georgina Faludi, 












the Obesity and 
Diabetic clinics at 
Hahnemann 
Medical College 
and Hospital in 
Philadelphia since 
1961. Her program 
has now been 
computerized for 
JOURNAL readers at 
a special rate. See 
coupon, opposite. 
Photograph by Marvin Koner 
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itionally, it requires no vitamin sup- 
1ents, no special foods, and—most 
dily—requires no counting of calor- 
‘The doctor's diets count calories 
you. 
pur diet will not be a “crash” diet. 
Faludi refuses to use crash diets for 
important reasons: 1. They de- 
2 a dieter of nutriments needed for 
cle, bone and other essential body 
ture; 2. If there is a metabolic dis- 
that is unknown to the dieter, a 
n diet can precipitate a more serious 
ss or worsen an already existing 
|3. A dieter must, at some point, go 
crash diet, and it is inevitable that 
or he will gain back weight. This is 
vn as the yo-yo syndrome in dieting 
says Dr. Faludi, “it is as bad as up 
down blood pressure.” 
om the beginning, Dr. Faludi has 
ted that “each diet be tailored to 
_ dieter—one diet for everyone will 
do. What is good for one dieter 
ot be dangerous to another.” That is 
) she designs diets that are safe for 
} but, most important, are com- 
ly safe for the person for whom the 
ywas personally tailored. That is why 
ia dieters should be honest in 
fg out the questionnaire so_ that 
lv specific medical condition (con- 
ition, for example) can be taken 
|consideration and special consider- 
h given to any existing weakness or 
ase. 
Phat if a person lied when she filled 
che questionnaire? 
ir. Faludi’s reply: “After all, a dieter 
id lie to a doctor, too. The diets 
linate none of the nutritional ingre- 
ts necessary for normal functions, 
ido they generate or increase any 
problems. Nevertheless, | 
ithat untruthful answers only hinder 
eter and keep her from losing the 
tht she would lose. When going on 
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a diet, it is important to be honest with 
yourself—and giving false answers is not 
being honest with yourself.” 

Dr. Faludi sees no instance in which 
her diet would harm anyone—“even 
heart disease patients who require diu- 


retic therapy, because it tends to avoid 
salt.” She adds, “any man or woman 
over sixteen can fill out the question- 
naire and receive a diet tailored for his 
or her problems that will be safe and—if 
followed—will work!” END 








FILL OUT THIS COUPON TO ORDER YOUR 


COMPUTERIZED, PERSONALIZED DIET 


INTRODUCTORY OFFER, $14.95! $19.95 AFTER MARCH 15. 


Cadence Computerized Diet 
P.O. Box 962, Opalaka, Florida 33054 


Dear Dr. Faludi: 

| have read the article in the Ladies’ Home Journal about the Cadence Computer- 
ized Diet which you created and now supervise. 

| understand that the best advice on a diet can be obtained from my own doctor. 
However, | am interested in trying your diet based upon my personal diet history 
and food preferences in order to lose weight and retrain my eating habits. 

| am giving you the following preliminary information about myself. Please send me 
your special questionnaire form which was described in the article. | understand that 
this entire personal weight loss program is completely guaranteed and if | am 
not satisfied at any time during the first three months, | may simply return it for 
every cent of my money back. 


| am enclosing a check or money order for $14.95 plus 60¢ for mailing, payable to 
Cadence Computerized Diet, or charge my: (check one) ——Diners Club ——Master 
Charge ——Carte Blanche ——BankAmericard —_American Express 


























Account No. Exp. Date___ 
(Please print) jnterbank No. 
(find above your name) 

SSS Mr: 
= Mrs: 
eM ISS 
Address 
City at every 
State _ Zip Code__ me 
FILL IN THIS PRELIMINARY QUESTIONNAIRE NOW! 
1. What is your sex? M___F__ Present weight Ibs. 

Age years. Height (in stocking feet) feet inches 
2. | would like to lose Ibs. 
3. How would you define your body frame? Big-boned_____Medium_____ 


Small What is your wrist measurement (inches) ?————_— 
4. How long have you been overweight? 








How much weight did 
How much of it did 


5. Have you been on a diet in the last 12 months ?_______ 
you lose?__ 
you gain back? 


______Ibs. Did you keep that weight off? 
lbs. How fast? —_____moniths. 
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CREATIVE DIVORCE 


continued from page 34 


Obviously, you cannot avoid the auto- 

matic exchanges of everyday social in- 
teraction. But be alert to their capacity 
to set off barely controlled emotions. 
Even “how are you?” can explode in 
your face. ine probably isn’t true, 
and if it were you wouldn’t want to hear 
it—any more hon you are prepared to 
deal with “I’m miserable, thank you.” 
But if you keep extraneous questions to 
a minimum, you stand a better chance 
of staying on firm ground. 
2. Be alert to “double signals.” It is 
only natural that you both are sending 
out “double signals,” since you both are 
ambivalent in your feelings. You may 
think that by getting your hair done 
before a meeting, you are showing your 
former mate that you are functioning 
capably in your single state. This may be 
true. Remember, however, that these 
externals are likely to be misread—or, 
more accurately, that you both may see 
only those signals you choose to see. 
Don’t be surprised if he picks up signals 
of attraction that you may be half-con- 
sciously sending out. Obviously, attract- 
ing signals do not depend on a new 
hairdo—in fact, a remembered dress can 
prove far more devastating. 

It is this continuing ability of a former 
spouse to rekindle feelings that makes 
meetings so painful. One woman whose 
husband had never spent much time on 
his appearance during the marriage was 
thrown when he came to every post- 
marital meeting freshly shaved and tal- 
cumed, wearing a suit and tie. “I couldn't 
figure it out,” she said. “Was he trying to 
tell me he had changed and wanted me 
to take him back, or was it, ‘Look what 
youre missing out on now, baby?” 

The answer to her question, in all 
probability, was both, although the hus- 
band never realized what he was doing. 
However, the net effect was to make the 
wife angry—at her husband for making 
himself attractive to her, and at herself 
for responding. Her solution lay not in 
trying to decide what his motivations 
were, but in using her anger to help pull 
apart from the old relationship—to rec- 
ognize that in spite of conflicting signals, 
the marriage was over. j 


3. Avoid sage words. Words like 
‘s nial a “ought,” seemingly harmless 
questions or “helpful” advice can trigger 
angry feelings. Even a passing comment 
on child in be taken as implied 
criticism. Such as: 

He: Shouldn't he be wearing his play- 


clothes? He won’t have much fun in the 


park if he | wear his good suit. 
She: How aim I to know your'e taking 
him to the park if you don’t tell me? 
He: I told you last weekend. You never 
did listen to anything I said! 

She: You did not tell me! And now 


youre trying to blame me for forgetting! 
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The sooner you can turn off the blame- 
making machinery of your former mar- 
riage, the sooner you can reclaim a sense 
of your own worth. If the wounds of 
your breakup are too fresh to forgive 
and forget, you can at least avoid those 
first shots that lead to full-scale warfare. 
4. Respect your former mate’s inde- 
pendence, and don't hesitate to stand up 
for your own. No matter how curious 
you may be about your former spouse’s 
life, it is none of your concern—nor 
should you sit still for ordinate prying 
into your own affairs. One woman said 
that every time her ex-husband came to 
pick up the children, he found some 
excuse to wander into the kitchen and 
cast his eyes over her appointment book. 
“T found myself emptying ashtrays be- 
fore he came over so he wouldn’t get 
suspicious. I stopped the day a friend 
told me I was behaving like a guilty 
wife. Why should I worry about what 
he thinks? We’re not married anymore.” 


An act of self-assertion 


Another woman claimed that she “al- 
ways” seemed to run into her ex-hus- 
band—in the supermarket, at the bank. 
Others saw through to the fact that she 
wanted to meet him and was uncon- 
sciously acting on her knowledge of his 
schedule to make sure she would be 
wherever he was likely to turn up. Once 
she decided to avoid him, it was a sim- 
ple matter to adjust her daily routine. 

Recognizing the fact that the two of 
you are now separate people often re- 
quires an act of self-assertion. Sometimes 
—as in the case of one woman whose ex- 
husband kept her on the phone while 
he criticized her performance as a moth- 
er—simply hanging up can be a signifi- 
cant step toward independence. In other 
instances, we can demonstrate indepen- 
dence by rejecting an offer of assistance. 
A wife may never have had to worry 
about installing the air conditioners, but 
that’s her problem now. If she turns 








“What worries me is that the masque rade party 
was over long ago. 

































down her former spouse’s offer to i 
them for her, he should try to accept } 
decision as a healthy sign that she 
making the effort to go it alone. 
5. Examine expressions of disintereste 
friendship from (or toward) yow 
spouse. Almost every person who tal 
pride in continued close friendship w. 
a former spouse in the initial stages @ 
separation is playing a game of self-¢ 
lusion. Sometimes both spouses, unak 
to accept the anger each feels towal 
the other, cover it over with protesi 
tions of friendship. More common 
the husbands and wives whose sin¢ 
lives are so barren that they drift bag 
to each other simply because they ha 
not been able to find anything better. 
Despite the rationalizations, these g 
dead-end affairs. The hollowness of su 
“friendship” is demonstrated by the ¢ 
perience of a woman whose former hal 
band had insisted on a divorce clay 
permitting him to spend Christmas wil 
her and the children. “The first Chrigf 
mas, he sat at the head of the table, iu | 
like he used to. We were living a kind | 
lie. The next year I fixed a buffet so 
could eat in the living room with 
children. But if I could do it over; 
wouldn’t have him there at all.” 
I do not underestimate the well-bei 
that comes with being able to say, “Yes 
see that my former mate is not a monst 
We are very different, but we are bo} 
persons of value.” What I do claim} 
that this goal is an end-product of 
creative divorce process—not its begi 
ning consequence. - 
Only when you feel secure as an ind 
pendent person can you be certain th 
expressions of friendship toward yo} 
former mate are not unrecognized hang 
overs of emotional need. Until this po i | 
it is better to accept the anger and ha 
tility that caused you to separate in tlt 
first place, use them to pull apart frq 1 
the old relationship and set about ya 
new life as a single person. EI 
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/KING WOMAN 


jnued from page 50 


3 for their children by himself. Rich- 
{cLain irons and alternates cooking. 
ynese men and many others surveyed 
tudies of two-career families (see 
Out Basket) commented not on 
Wndignity of men doing housework— 
on the drudgery and inconvenience 
rent in the work itself. 

-ofessional marriages seem to thrive 
he partners’ intellectual respect for 
_ other. Several couples commented 
‘their sexual relationships were best 
fn each partner felt a strong personal 
tity, and particularly when the wife 
ivalued for herself. 

Vhen babysitting problems arise or 
nild is sick, these couples respond 
irding to which parent can most 
hy accommodate that days work 
'dule to the needs of the children. 
most cases, their high status and 
kk situation give these couples maxi- 
hn flexibility. People on regular eight- 
» work days alternate their absences 
work during such emergencies. 
jhere is overwhelming agreement 
n the couples I interviewed that it is 
1 for children of both sexes to per- 
‘e both parents in worldly roles. The 
inick kids get an extra measure of 
tement out of seeing their mother on 
‘Broadway stage or on TV; they can 
t their favorite stars or wander 
ind movie sets. They also get a 
ind-the-scenes view of the theater 
-n watching their father direct a play. 
admiring the work of both parents, 
dren form patterns of respecting 
1 sexes equally. If they get a little less 
hering, they also seem to get a little 
-e fathering—which is all to the good. 
he social lives of two-career families 
‘generally less active than average 
ause of excessive career demands, 























but these families seem to gain great 
satisfaction from the free hours they do 
get to spend with their families and 
professional colleagues. A 
number of these couples consider dinner 
an inviolate family time together. Vaca- 
tions are also likely to be family affairs, 


surprising 


especially since so many professionals 
must travel alone and lonely for business 
reasons. 

These individual adjustments provide 
guidelines for all working couples—ideal- 
ly, none of us should have to be high- 
powered professionals to be able to 


Max-Pax® tastes great because it's real 
ground coffee packed in a filter. The filter 
traps grounds and sediment so only the 
good perks through. And it’s pre-measured 
so every cup has the same great taste 

Max-Pax ground coffee filter rings. A sure thing. 


§ “Once Imade 
A coffee so bitter it 
curled my tongue- 
then I switched 
to Max-Pax.” 
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achieve this kind of respect and accom- 
modation in our marriages. 
The Out Basket 

e The Two-Career Family by 
Lytle Holmstrom is a must-read. $3.50 
from Schenkman, 3 Mt. Auburn PI., 
Cambridge, Mass. 02138. 

e The Dual Profession Family by Mar- 
garet M. Poloma and T. Neal Garland 


Lynda 


summarizes interviews with 53° such 
families. (25¢) Business & Professional 
Women’s Foundation, 2012 Massa- 
chusetts Avenue N.W., Washington, 
D.C. 20036. END 





POOR WOMAN’S ALMANAC 


—a* on - 


BY BERYL PFIZER 





I wouldn't mind being busy as a bee if 1 
could see some point in ending up with 
a hive full of honey. 


Most people’s idea of a conversational 
give-and-take is them giving and you 
taking. 


Add scruples to the list of things there’s 
a shortage of. 


I think there are more sports figures in 
the radio and television business than 
there are in sports. 


Every once in a while I wish the dry 
cleaner would send me back someone 
else’s clothes by mistake. 


If youre not the first in your family to 
get the cold or the virus, you hardly get 
any sympathy at all. 


I wish the travel folders would offer a 
vacation resort where that clear, cold, 
clean, beautiful snow squeaks underfoot 
as you walk toward that lovely, warm 
beach with waves lapping against the 
tropical shore. 


Why is it so much easier to believe some- 
thing bad than something good? 


If you speak before you think you find 
out what's really on your mind. 


Sometimes I think I'm well organized, 
and it’s the rest of the world that’s dis. 





Even some of my old shoes arent ve ry 
comfortable anymore. 





It's more fun trying to get warm in win- 
ter than it is trying to get cool in summer. 


The things you have to put in closets 
increase in proportion to 
the number of closets you have to put 
things in. 


geometric 


Time is money, and if you ask me, 
they ve both been devalued. 


The only thing we don't have a shortage 
of is shortages 


Now someone's invented a chess game 
for three. I hop it doesn t catch on, be- 
cause it’s one of the few things left that’s 
not sexy that two can do alone! 
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BLIND ITEMS 


continued from page 81 

the blind item had its most popular 
period in the °30’s and °40’s. The idea, 
from the author's point of view, was to 
amuse his audience by printing presum- 
ably factual ane sedotes about reasonably 
well-known personages, but cunningly 
disguising their identities so that readers 
would have to guess who was who. 

So herewith, in a nostalgic spirit—but 
also with the hope of encouraging others 
to revive a fading art—are some few of 
my own contributions to the history of 
the blind item. These tales are true, the 
dramatis personae real—but as to iden- 
tity, that is for the reader to decide. 


OZ The Platinum Digger 


One of the richest wom- 
en in the world, a sickly, 
poetic creature of 
60 and more, fell in 





love with a youth a third her age—some- 
one we Shall call Freddie. 

Freddie was dark and_ beautiful, 
rather in the Tyrone Power tradition. 


Moreover, he was himself of great in- 
dependent means, the only son of an 
exceedingly successful American  in- 
dustrial family. But there was something 
amiss with this paragon; Freddie was a 
bit slow, nothing too noticeable, but to a 
degree that justified his having to be 
watched all the time. 

For the past five years the fellow who 
watched him, his relentless companion 
on ceaseless peregrinations from Moscow 
to Morocco to Hong Kong to Los An- 
geles, was a man named Terry, who had 
been hired by, and was greatly trusted 
by, the young man’s parents, which was 
an immense mistake on their part, for 
Terry had a heart as chilled and clammy 
as his handshake. 

A thin, big-eared, bug-eyed male 
nurse who would have given De Sade’s 
most naive victims instant pause, Terry 
nevertheless managed to seduce _ his 
handsome charge within the week he 
took him in tow; and rapidly enough 
Freddie was as enamored of ugly little 
Terry, as enslaved by him, as Nijinsky 
had once been by Diaghilev. What had 
occurred was evident to everyone ex- 
cept the poor kid’s Ma and Pa. In Paris, 
where the ill-assorted couple soon estab- 
lished a luxurious flat (social-climbing 
Terry really knew how to spend Fred- 


die’s money), they were described 
societ) La Belle et La Béte. 

Actually, the Great Heiress, herein- 
after known as the G.H., was a well- 
known fruit-fly, the latter being ladies 


who like gentlemen who normally prefer 
other gentlemen. Having set her sights 
on Freddie, she shrewdly 
and wooed Terry: she gave 
Fabergé cigarette cufflinks by 
Schlumberger and watches from Cartier. 

Then she invited 


ignored him 
him a 
case, 


Beauty and the 
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Beast to go with her on a yacht cruise. 

During this, everything was settled. 
Freddie, acting under orders from his 
guardian-master, became—and very suc- 
cessfully so—the lover of the G.H. Gen- 
erous of Terry? Courteous? Certainly 
not! He never dug for more gold, but 
platinum. The arrangement he’d struck 
with the G.H. was indeed straight 
platinum: in exchange for facilitating 
the June-January romance between her 
and Freddie, then absenting himself, 
leaving Freddie in total care of the 
G.H., Terry received from her four mil- 
lion Swiss francs—or somewhat more 
than one million American dollars. 

Then, with the payola safely de- 
posited in a Swiss bank and the dim- 
witted Freddie nicely tucked under the 
covers with the G.H., Terry lit out for 
California and the home of Freddie’s 
parents. He had a lot to tell them. How 
this slithering creature had sexed their 
son out of his head, then absconded with 
him to Morocco, where she was holding 
him more or less a prisoner. 

The G.H., threatened by suits and 
scandal, retreated; and Freddie, accom- 
panied by detectives sent by his family, 
came home—to be tucked in the maxi- 
mum-security wing of a mental hospital. 

Terry visited him every day, and 
three months later, when Freddie was 
released, they went off hand in hand to 
an elegant London flat, where they seem 
to be existing very happily, thank you— 
especially Terry: it must be such a com- 
fort to him whenever he thinks about 
that million-dollar nest egg he has 
hatching away in Switzerland. 

As for the Great Heiress, she married 
for the sixth time, the bridegroom be- 
ing another in her collection of dubious 
royalties, and has had privately printed 
a book of love poems. Quite a few of 
them about Freddie. 

Because of its tiresome climate— 
Sumatra in the summer, Siberia in the 
winter—Washington, D.C., is what the 
Corps diplomatique describes as a “hard- 
ship post” —which means that the various 
governments, even the Soviets, have to 
give large bonuses to their foreign ser- 
vice personnel to compensate them for 
enduring such an uncomfortable, incon- 
venient locale. These remarks are only 
to introduce three true stories of lust and 
love among the hardship posters. . . . 


te Love in a Hardship 
ey « Climate, I 
He was one of the planet’s 
most powerful men. She, 
a youngish divorcée 
with a name every 
society edi- 
tor greeted with a curtsy. They met at a 
small private dinner, and the first thing 
he said to her was, “I’ve looked forward 
to meeting you, Mrs. K. I understand 
you're very kind to older men.” It was 
true—her last lover, lately deceased, had 














































been an older man—an octogen: 
And the second thing he said te 
was: “Tell me, have you ever bee 
Atlantic City?” 
Because—well, a friend had bough 
house there that he could always 
row; indeed, that was its purpose- 
place of secret rendezvous. The he 
on a street just off the boardwalk, 
ordinary on the outside; on the i 15 
it looked as though Billy Baldwin 
decorated it (as perhaps he had?), 
Presently the Most Powerful Man 
Mrs. K. were meeting regularly at 
borrowed love-haunt-by-the-sea. 
Then his wife caught on. And, b 
a charming and intelligent woman, 
naturally chose the cruelest and 
course: she courted Mrs. K. and for 
her into being her best friend. Soon a | 
that, the little house in Atlantic Gi 
neglected and empty, began colleci 
cobwebs—for Mrs. K., whatever else ¥ 
may be, is not the kind of lady 
betrays her best friend. 


| 


’ 
] 


Love in a Hardship Climates] 
They met abroad during the Sec@ 
World War. He was American, a 0 
V.LP.; she was a young beauty from} 
red-hot center of the British aristoer 
—but a gold digger at heart, and oh, 
really lapped it up, all those rare n 
stockings he gave her, all those jul 
American Virginia hams. 
He promised to marry her, but he 
no mind to do so because 1) he was 
ready married; and 2) he had, W 
reason, every hopé of becoming a P. 
dent of the United States. 
One night, on the eve of departing} 
the States, he told her the bad news, 
managed to lighten her grief by pron 
ing her an allowance of $20,000 a 
until such time as she should 
married. It was rather a gesture on | 
part, for he was as stingy as he 
rich, which is saying a lot. 
Finally she did marry, but not 
20 years later, and all that time § 
never heard from the diplomat exeé 
indirectly—that is, when once a 
she received a check for $20,000 fr 
his accountant. / 
Thirty years passed, and now she ¥ 

a beautiful widow just 50, and he wa 
still vigorous widower in his early ( 
He had never become President, but 
had served with distinction in ma 
political capacities. One night th 
found themselves next to each other a 
Washington dinner party. A month la 
they were engaged. 
Shortly before the wedding, the d 
lomat’s accountant called him and sai 
“Well, sir, now that you're marryl 
Mrs. X., shall we discontinue 
allowance?” 
The check! She had been getting it 
these years. And he’d absolutely f 
gotten! The diplomat exploded. 
{ 





he married her anyway. (continue 





sumer a 1903; Miss Deanna Duron hid her naar in the family enacts behind the Pinus Done 
Or was it the Austrian fern? 
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|: The Surgeon General Has Determined 


arette Smoking Is Dangerous to Your Health. 


Love in a Hardship Climate, III 

This concerns another Most Powerful 
Man. He had many lovers, a circum- 
stance that did not overly disturb his 
wife, possibly because he never concen- 
trated on any one person too long. By 
the time she found out, he was already 
on to something else. 

One lady believed he loved only her; 
all her heart was into the affair, as it 
needed to be, for the complications, the 
logistics of it, were overwhelming. First 
off, she was the wife of a South Ameri- 
can industrialist and lived 5,000 miles 
from Washington. Nevertheless, by 
much chicanery, including the use of 
several passports registered under vari- 
ous names, she contrived to travel to 
Washington twice a month, where she 
and her lover managed to spend at least 
a half-dozen hours together before she 
re-planed. 

For a long time the only people who 
knew about it were the gentleman's 
valet, who always knew everything, and 
one of the gentleman’s pretty young 
secretaries—a girl who invariably met 
Madame Y.’s plane, and spirited her to 
the rendezvous. Oh, yes—and there was 
Madame Y.’s husband, who also knew, 
but decided not to mention it. 

Madame Y. designed and had made 
for her lover a fascinating ring. It was 
meant for his little finger and was con- 
structed of five different colors and qual- 
ities of gold. Eccentric, but subtle, 
soigné: he seemed to like it very well. 

Then, unexpectedly, he died. The 
heartbroken Madame Y., accompanied 
by her husband, arrived in Washington 
for the funeral. The first thing she did 
was to telephone the dead man’s valet, 
with whom she was very friendly, and 
ask him to please find the ring and bring 
it round to her hotel. She wanted it as a 
memento. But he was evasive; he said he 
couldn’t remember how long it was since 
he'd seen that ring. 

Then, at the cemetery, as the casket 
was being lowered, Madame Y, who was 
standing next to her departed lover’s 
pert young secretary, happened to see, 


through her tears, a familiar gold gleam: 
the ring. The secretary was wearing it 
like a wedding band, and Madame Y. 
felt felt felt as though she were 
fall ing through endless space. 


Dog Story 

name is Glenda, and 
she is easily the best 
known model in New 
York. One night in 
1 restaurant, La 


ot The 







Cote Basque, sh: 


glimpsed by Ted, 


a young theatrical agent; on his part, it 
was instant infatuation 

He knew a Broady producer 
named Sam, who w friend of 
Glenda’s, and Ted prevailed upon him 
to arrange a blind date. It ranged 


with some reluctance on Glend rt 
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Glenda lived on West 72nd street in 
one of those old Gothic Rosemary's Baby 
buildings. She had a three-room apart- 
ment, and the living-room was enormous 
—with high ceilings and windows that 
ran almost ceiling to floor: romantic, 
though they only looked out on a dark 
interior courtyard 12 floors below. 

It was a warm June evening when the 
hopeful suitor, Ted, sparkle-eyed and 
trembling, presented himself at Glenda’s 
door. It was opened by a large maid, 
who said: “Oh, Miss Glenda almost 
ready. You just go in the living room and 
build yourself a drink. Pd build it my- 
self, but I’m just on my way home.” 

Ted had made expensive plans for the 
evening; he was taking Glenda to dinner 
at La Cote Basque, then to the Bolshoi 
Ballet, and afterwards for dancing and 
supper at El Morocco. It was not the 
kind of jaunt he could actually afford; 
but then this date with Glenda wasn’t 
an actual event—it was mythical, a 
dream. He found a grog tray, poured 
himself a Scotch, and gazed about the 
big, shadowed room. Both the tall win- 
dows were wide open and a _ breeze 
stirred flimsy curtains. Suddenly he 
noticed that he was not alone. 

A dog was stretched in a corner eyeing 
him. A white and black Great Dane, the 
kind they call a Harlequin. It was the 
size of a pony and must have weighed 
200 pounds. He was knocking a ball 
back and forth between his front paws. 

“Oh, ho!” said Ted. “You want to play, 
do you?” Ted picked up the ball and 
bounced it against the hardwood floor. 
The dog, delightedly alert, leaped and 
grabbed it in his mouth, then gratefully 
returned it to Ted for another game. 

This time when Ted bounced the ball, 
it struck the floor at a peculiar angle, 
jumped high and sailed out the window. 
So did the huge dog. Yes, to Ted’s hor- 
ror the dog went right out the window 
after the ball. And down, down, down. 

Just then a smiling, festive Glenda, 
trailing veils of perfume, flashed into the 
room. “We'd better hurry or we'll never 
make the curtain,” she said. 

The stricken Ted didn’t know what to 
say. So he said nothing, literally. Not 
how are you, not good evening, nothing. 
In both the elevator and the taxi to the 
restaurant, they rode in silence, except 
for Glenda’s forced and aimless chatter. 

Dinner was agony. Ted could chew, 
but he couldn’t swallow; he visited the 
gent’s twice, and both times threw up. 
And poor Glenda, desperate to make any 
kind of conversation, talked about her 
dog, Bimbo. “Did you see him?” 

“Yes,” said the suffering Ted. 

“So beautiful. And really my _ best 
friend. I’ve had him since I was sixteen 
old. But Great 
Danes have long lives. I don’t know 
what I'd do without him.” 

\t the theater, things were, if any- 
thing, worse. All Ted could think about 


ind he’s seven years 




































was: should he have told her abou 
dog the moment she’d entered } 
room? Of course it would have ruir 
the evening! But by not telling her | 
whole story he’d probably ruined | 
hope of any future they might ha 
had together. Oh, God! For he 
besotted by this golden wench. 

Glenda was certainly not besotted 
him. She had decided there was sor 
thing shifty about him. And _perha 
mad. She could understand a fellow 
ing shy, a bit tongue-tied. But this TJ 
fellow was really one over the odds. St 
when they arrived back at her apa 
ment house, she decided to do her b 
to give it one more try. 

“Thanks for a lovely evening. Wo 
you like to come up for a nightcap?” 

No, no, no, said Ted, stammering 
grets: a headache, a cold coming o 
hard day ahead of him. 

Glenda let him have it: “May I ¢ 
you one thing? Why on earth did 
want a date with me? You haven't sé 
twenty words. All evening you ve treat 
me like a pariah. And yet Sam m 
have called me a half dozen times ask 
me to go out with you. Why?” 

No, no, no, said Ted, stammering p 
tests. But Glenda had already slamm 
through her door and. disappeared. 

Home, Ted lay awake, smoking. 
nally he called his friend Sam. 

“Well, kid,” said Sam, after heari 
Ted’s sad tale, “you really foxed it.” 

Ted sighed. “What would you ha 
done, Sam?” Mh 

“What would I have done? Rememk 
when you were in the restaurant and § 
was talking to you about her dog? A 
she asked if you had seen him?” 

“Yes.” t 

“It was then you should have sai 
‘Yeah, I saw him. And to tell you # 
truth, I thought he looked a lit 
depressed.’ ” EI 


. 
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he day I took my last puff, it seemed 
“like I blew away my will power. 
a once the smoke cleared, that 
vale began to go up — until I reached 
96 pounds. 

At first, you see, I was like every- 
ody. else who gives up cigarettes. 
Then I stopped reaching for one, I 
varted eating everything in sight. 

Ill tell you, my appetite nearly 
ained my life. Why, more than once 
e pastor of our church in Vero 
each, Florida prayed with me — 
jpout my marriage, not my fat. 

As I gained, Billy (my husband) 
egan calling me “Famous Hips.” I 
as 56 inches around, so I really 
rned the nickname. But how it hurt 
hen I heard it. Still, I couldn’t get 
ld of myself. I guess it was because 
knew Billy was losing interest in 
e. Finally, all that was left of our 
arriage was the love we had for our 
ildren. 

Deep down, my weight problem 
as gnawing at me. That’s why I tried 
many pills and diets. But they made 
e nervous, so I had to give them up. 
en I did, my appetite doubled. 
Thank goodness, I’d read the 
tories of people who'd lost weight 
vith the help of the Ayds plan. So I 
ought some vanilla caramel Ayds® 
t our drug store. When I saw that 
yds contain vitamins and miner- 
ls, but no drugs, I started right in on 
qe plan. 

For breakfast, ’d have two Ayds 
ith hot coffee about 20 minutes be- 
yre a hard boiled egg. At lunch, two 
iore Ayds with coffee, a salad, lean 
leat and a vegetable. Then a mid- 
fternoon snack of Ayds and tea. And 
t supper, Ayds and coffee, before 
1eat or fish, a vegetable and salad. 
hose Ayds really helped me cut down 

food, yet I was completely satisfied 
ting that way. 

By the second week, I’d lost three 

four pounds on the Ayds plan. Soon 
fter, I began to lose more — some- 
mes five pounds in one week. Why, 
bout three months after I’d been on 
he Ayds plan, I was down to 160 
ounds. My weight loss impressed my 
ister-in-law so much, she bought a 
ox herself. She only needed to lose 
bout 10 pounds, but the Ayds plan 
yorked just as well for her. 
And those candies were wonder- 





You can see why my husband used to call me 
“Famous Hips.” At 196 pounds, I was as big 
as the fender on our car. 





ful another way. Since they contain 
only 26 calories apiece, ’d have an 
Ayds instead of a cigarette or a fat- 
tening sweet. 

Now, thanks to the Ayds plan, 
I’m down to 128 pounds and compli- 
ments are coming my way. Bill and I 
are real close again, too. What’s more, 
my husband’s talked so much about 
my experience, I think the whole 
South knows of it. If they don’t, I guess 
they will after reading this. So I'd 
like to add one last thing. 

I’m not trying to say that the Ayds 
plan will help everybody in the world 





~ [gave up smoking 
and lost 68 pounds. 


By Carlene Paulk — as told to Ruth L. McCarthy 





Look at the difference in my thighs and knees 
now. And that’s not all.being 128 pounds has 
done for me. My whole life has changed. 


with a weight problem. All I know 
is that the Ayds plan helped me where 
nothing else did. And I hope and pray 
that this story will help someone else 
be as happy as I am now. 


BEFORE AND AFTER 
MEASUREMENTS 


Before 
Height: =: 0.2..2.:...0 O92) deters. OWE, 


128 lbs. 


Weight 
Bust 38" 33” 


Waist 241%" 
16 bY is werccena eer 56” 


DreSSincac eek 20% 
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Our Computer 


Will Write 
Story Star 


Your Child! 


Yes, we will actually write a book 
about your child, his home, his 
friends and his pets all mentioned 
by name! 


Imagine your child’s delight in becoming 
the leading character in a story! Whether 
you read this charming ME-BOOK to your 
child or he reads it himself, think of his 
surprise as his name appears over and 
over again in a story that’s filled with 
people and places he knows. 

Never before has there been a book 
like “My Friendly Giraffe.” It’s a true 
product of the Computer Age. The story 
is a delightful one. Your child will step 
into a marvelous fantasy world as he 
meets the friendly giraffe in front of his 
own home, then rides away on the 
giraffe’s back (together with a friend 
whose name you'll send us) to a magical 
jungle adventure. It’s all completely be- 
lievable because the names of your child 
and his friends are repeated throughout. 


Builds Learning Skills For 
Children Ages 3 To 9 


Educators welcome personalized reading 






Your Child’s 
Own Name 
, Street 
_Z , Brother or 
: CY sister 

(\aa -Friends 
<4 Pets 
...even your 
‘home town! 


A 
ring 
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This ME-BOOK completely involves the 
child and holds his attention as no ordi- 
nary book can. As a result, his interest 
and enjoyment in reading grow at a 
rapid pace. 

Your child or grandchild, niece or 
nephew deserves this book—not just for 
the fun it provides, but for the learning 
stimulation too. It’s for children too young 


youngsters just learning to read. Even 
older children will enjoy it, because 
no child ever outgrows his interest in 
himself. 

Give this wonderful gift to a child you 
love. Or for an extra-special treat, give 
two ME-BOOKS: just check the box on 
the order form to receive ‘‘My Birthday 
Book” too. Fill out the coupon below and 


as a major breakthrough in learning. to read to themselves, as well as for mail it to us with your check today! 


-——---- SS I 


Romar Sales, Dept. DG8 
227 E. 45th St., N.Y., N.Y. 10017 


MY FRIENDLY GIRAFFE 


| enclose check or money order for $3.95 (plus 50¢ for postage and special handling) for each ME-BOOK | am order- 




















e | ing. Please send the child named below the personalized ‘‘My Friendly Giraffe.’’ PRINT CLEARLY, one character per 
| space (Example: ___ ___- ~_§_+_—=>s ~ _§_—— ___). If not enough space, abbreviate. 7 
FULL-COLOR l - 
BEROUGOUT. | 1 Check here if you also wish ‘‘My Birthday Book’’ for an additional $3.95 plus 50¢ postage and handling. 
| PERSONALIZED STORY DATA. If certain information below is not available or not applicable LEAVE BLANK. This 
e | charming story will be written without it. PRINT CLEARLY, one character per space and one space between words. 
2 CUCL oe | CHILD'S FIRST NAME LAST [] BOY 
| OR’ "NICKNAME 9 2S eee NAME! 2 = eet. Se ob a ee [] GIRL 
RECOGNIZES ; 
e | CHIUD.S"ADDRESS) es ee ee ee eee APT, Sa 
OVER 70 [erry cis Bist iat “Wise I Cop eae mena STATE 2:2 NIP CODE eee ean, 
PERSONALIZATIONS 
IN ALL! CHIEDASHBIRTH) DATES s/n 7) eee BELOW, LIST UP TO 3 FRIENDS, BROTHERS OR SISTERS: 
e | Month Day Year “ 
STURDY, SOIL-RESISTANT | [BOY — BOY BOY 
COVERS TO STAND UP | casantnenaeenane ni fi) GUIRE Be Stee ee are ee ee EGIRE e e (GIRL 
TO EM RUSE | DOGS NAME] = eee CASA ee eee 
| GROWN-UP’S NAME TO APPEAR ON PERSONALIZED BOOK PLATE: 
| (‘‘Aunt Jane, Grandma, 
Momi:&-Dad) "tes; fata Be a ee ee eee 
| GROWN-UP’S NAME (Person Buying Book) 
| ayiMr.. ei Mrs:y) felMiss’ SEURSTINAR =a LASTINAME 2 ee eee 
| GROWN-UP'S|ADDRESS 2 a eS eee APT 
| CWVin Sa ee eee ee STATES 2 PICOD Es 


Available at Fine Stores 
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your oven. In fact, just about anything you can name. 
Including the kitchen sink. Especially the kitchen sink. 


BAR KEEPERS FRIEND cleans and polishes. It’s been doing it since 
1882. You might be missing something if you haven't tried it. 


it leaves no chlorine smell, or gritty residue. 
it’s soft and gentle, but it works like a demon. 


BAR KEEPERS FRIEND. You don’t stay in business 90 
years if you aren‘t pretty good. 
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LONG TIME AGO 


continued from page 83 


Mountains and the Sierra Nevada. 

I had a reason to make the flight. 
Once a year a thousand clattery slow 
harp-wire flying machines, antiques out 
of old skies, converge for a week at a 
grass-carpet airfield in the middle of 
summer Iowa. It is a place where pilots 
talk of dope-and-fabric joys and oil- 
sprayed sorrows, each glad for friends 
as mad and as loving of airplanes as 
himself. They are a family, these peo- 
ple, and I was one of them; the reunion 
was to be, and that was all the reason I 
needed to go there. 

It was harder for Bette. She had to 
admit, as she arranged for two weeks of 
child care, that she was making the 
flight because she wanted to go, because 
it would be fun, because she could say 
that she had done it. That took courage, 
of course, but I couldn’t help but won- 
der whether she could make it, and I 
was convinced that she hadn’t the first 
idea of what that flight was going to be 
like. 

I had made one long flight in the bi- 
plane, bringing it home to Los Angeles 
from North Carolina, a week after I 
bought it from an antique-airplane col- 
lector. During that flight I had one 
minor crash, one engine failure, three 
days of freezing cold, and two days over 
the desert that were so hot that the 
engine temperatures rose to their limits. 
I had fought winds that pushed the bi- 
plane backward, and one time had to 
fly so low under clouds that my wheels 
were brushing the treetops. I had more 
than enough to worry about on that 
flight, all by myself, and this one, with 
my wife, was to be a thousand miles 
longer. 

“You're sure you want to do this?” I 
asked as I rolled the biplane from its 
hangar, the sun lifting its first faint 
dawn-light into the sky. She was intently 
rummaging under our sleeping bags, 
adding one last item to the survival kit. 

“Tm sure,” she said absently. 

I have to admit that I held a certain 
savage curiosity to see how she would 
handle the adventure. Neither of us 
have much interest in camping or 
“roughing it”; we like to read, to see a 
play now and then, and, because I was 
a pilot in the Air Force, we like to fly. 
I enjoy my airplane, but I have a great 


deal of respect for it. Only the day be- 
fore, I had finished repairing the engine 
after its fifth failure in as many months. 
By now, | hoped, it had all its troubles 


repaired oui of it, but nevertheless I 
vowed to fly so that I could always glide 
to some kind of level ground if the en- 
gine failed again. I was not taking bets 
on whether we would make it to Iowa 
at all—the odds were about 50-50. 

None of this turned her head. 

Now, I thought, as I cranked the old 
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-engine into its deafening blasting blue- 
smoke life, as I checked its instruments 
and let it warm, I'll find out just what 
kind of wife I married, seven years ago. 
For Bette, strapped in the open cock- 
pit, dressed in a 1929 flying costume 
beneath -a furry coat, lashed already 
by propeller blast, the test had begun. 


A n hour-and a half later, at a temper- 
ature of 28 degrees, we were joined in 
flight by two other antiques, both of 
them closed-cabin monoplanes, both, I 
knew, with heaters. Cruising at 5,000 
feet and 90 mph, I moved closer to my 
friends’ airplanes, and waved. I was 
glad to have them there. If our engine 
quit, we wouldn't be alone. 

Flying within a few yards of the 
monoplanes, I could see their wives 
were dressed in skirts and blouses. I 
shivered under my scarf and leather 
jacket and wondered in that early-morn- 
ing air if Bette were already sorry for 
her decision. 

Though our two cockpits were only 
three feet apart, the wind and the en- 
gine roared so furiously about us that 
even a shout couldn’t be heard. We car- 


ried no radio, no intercommunication’ 


system. Whenever we had to talk to 
each other, it was in sign language, or 
by passing a wind-battered scrap of 
paper with words scrawled in bouncing 
letters. 

In that moment that I was shivering 
and wondering if my sheltered wife was 
about ready to admit that this was all a 
foolish mistake, I saw her reach for her 
pencil. Here it comes, I thought, and I 
tried to guess how she would word it. 
Would she write, “Let’s quit,” just like 
that? Or, “Can’t stand the cold”? Our 
breath came in white frostpuffs swept 
instantly overboard. Or just, “Sorry”? 
Depends on how cold and windblasted 
she is. I could see the spray of engine 
rocker-box grease across her windshield 
and I saw it on her goggles as she turned 
to hand me the note, her tiny, thin- 
gloved fingers extending from the huge 
furry sleeve. Holding the airplane con- 
trol stick between my knees, I reached 
for the scrap of folded paper. We were 
only 150 miles from home, and I could 
fly her back in two hours. 

There was one word written. “FUN!” 
With a laughing face drawn alongside. 

She was watching me read, and when 
I looked up, she smiled. 

What can you do, with a wife like 
that? I smiled back, touched my glove 
to my leather helmet, and saluted. 

Three hours later, after a brief stop 
for fuel, we were over the heart of the 
Arizona desert. It was almost noon, and 
even at 5,000 feet the wind was hot. 
Bette’s coat was piled on the seat be- 
side her, the top of it whipping in the 
heated propeller blast. A mile below, 
and as far as we could see, the meaning 
of “desert.” Barren piles of jagged rock, 











































mile on mile of sand, utterly and ¢ 
pletely empty. 

Once again I was glad for our coq 
panions. If the engine chose this 1 
ment to fail, it would be simple to con 
down on the sand, not even damagi 
the airplane. But it was blazing, 
pling hot down there, and I was grat 
ful in the thought of the water jug tk 
we had packed into our survival kit. 

Then it struck me full force, in d 
layed action. By what right did I e 
consider allowing my wife in that fro} 
cockpit? If the engine stopped, sl 
would be 500 miles from her home a 
children, standing by one tiny speck 
biplane in the center of the biggé 
desert in America. With sand and snal 


| 


blade of grass or shred of tree as far 
she could see. What kind of blind, 1 
thinking, irresponsible husband was 
to allow that girl, my own wife, to 


Bette looked back at me, and gave h 
hand signal for “mountain,” all 
gloved fingers together and pointing 


top of her signal to show that this 
an especially mean mountain, 
pointed down. 

She was right. But the mountain 
only a fraction meaner than all the r 
of the dead land about us. 

In seeing the land, though, I fourm 
my right to bring her there. In h 
mountain signal, the wife that I 
tried so hard to shelter and protect f 
seven years was discovering her cout 
try, seeing it as it was. As long as s 
could see it this way, with joy instea 
of fear, with gratitude instead of cot 
cern, then it was my right to bring he 
In that moment, [I was glad that skh 
had come. 


a rizona rolled by, and the desert gay 
grudging way, an inch at a time, 
higher land and scrub pine. Then in 
rush it surrendered to broad forests ¢ 
pine, and tiny rivers, and some lonel 
pastures with far-set ranch houses. | 
The biplane rolled smoothly throug 
the sky, but I was Goncerned. The ell 
gine oil pressure was'not behaving prof 
erly. It slowly fell_back from 60 poun¢ 
pressure to 47. This was still within i 
limits, but it was not right, for oil preg 
suré in an airplane should be steady. | 
Bette was asleep now in the frof 
cockpit, letting the wind sweep over hé 
head as she rested on a mound of furr 
coat. I was glad she slept, and concer 
trated on mental diagrams of the insid 
of the old engine, trying to. think ¢ 
what the trouble could be. Then, 2,00 
feet above the ground, the engin 
stopped. The silence was so unnatura 
that Bette awoke, and looked down fo 
the airport where we must be landing 
There was none. We were fifty milé 
(continued on page 181 


If you can tie a knot. 
you can make a 
beautiful deep pile rug? 














V ith this little latchet hook’ ogy ee 
some pre-cut yarn, a pre- -stencilled 
@ canvas, it’s as easy as A,B,C, Br ae 
make a beautiful deep-pile Shillcraft Rue! 


u take your choice from 70 designs. Here 
e Just a few. You decide on size and shape. 
waa [Then you select the colors you Want 4 
fea {from samples of 53 different colors. gy¥ 


~ Everything you need to make 
~ your rug comes copied in 
your Shillcraft =e 
’ Readicut Rug Kit. 


len Sonic can begin enjoying a hobby that rewards you 
may ways. First, there’s the fun of making your own 
luxurious rug. Second, the pleasure of actually 
using it. And third — the j joy of high praise 

on your handiwork from your family, 

your friends and your neighbors! 








I ‘ 9 uci 11} These kits are not sold in stores! 
nteresting e Pee They’re available only by mail! 

We think youll find it a iY See sacchn pta ee 
downright fascinating! BeeN@® 





gi) = 500N. Calvert St., Baltimore Md. 21202 
Please send me, free and with no obli eatin. 
your new, full-color Shillcraft Book 9 

B Readicut Rugs and complete infor oe ion— 


So send for the 

















e ts plus 100% -wool samples in 53 colors—plus 
FREE Shillcraft Rug Book TODAY! a brochure of new Walt Disney character rugs. 
500 N. Calvert St., Baltimore, Md. 21202 | 
Name 
(Print) 
BRAND-NEW! AUTHENTIC! | Adares 
For the first time anywhere! bee 
| y 
(arr EISNEV CHARACTER RUGS | siesz0. i 
: ° : | (or Ov.) 
Brochure of Mickey, Goofy, Mary Poppins rugs and : pa ee 
other favorites in full color! Free! No obligation. SaaeEeOree Sewillioe ah eee d di secre; fro ee eeicein Montreal 
I 
| 
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Th de Ah dhl a eh ten lL We guarantee that all our seeding kits and plants will be delivered al 


healthy condition and unless you are completely satisfied we will replace them or refund your money within.30 days. 


PALM CO., Dept. 4975, 


4500 N.W. 135th Street, Miami, Florida 33059 


Please rush me items checked below. I understand if not completely 
satisfied I may return within 30 days for a complete and prompt refund. 


Enclosed is check or M.O. for $ 


___#N8897 4 Strawberry Plants @ $1.98 plus 45¢ post. 
—__#N8896 10 Strawberry Plants @ $3.98 plus 65¢ post. 


OTC Aas 
CTs: (1g 


(1) MASTER CHARGE 
Acct. No. 
INTERBANK No. 


(Find above your name) 
Good Thru 


() BANKAMERICARD 





Acct. No. 





(Florida residents add 4% sales tax.) 
NAME - 
ADDRESS 
CITY STATE ZIP 


Good Thru 





Climbing 
rawberries 


LAs ak 


These are the Strawberries that you buy in 
the fancy expensive vegetable markets. Real 
show strawberries for that strawberry short- 
cake, fancy fruit salad, plain with light sweet 
cream or in a fancy dessert. Truly they are a 
mouthwatering delight. 


Bushels of Delicious Strawberries 
All Summer Long 
Plant right now and in 60 days you'll pick 
red ripe strawberries and continue to do so 
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Plant now 
and in 6 to 8 
weeks eat 
i Succulent Red 
WY Ripe Strawberries 
right off your 
own vine... 


A Constant 
Delectable Strawberry 
Crop Through 
Spring—Summer-—Fall 


VINES RISE 
_ TO ASTONISHING 

HEIGHTS... 
UP TO 5 FEET! 





month after month right up to the first frost. 
Simple planting instructions make it easy for 
anyone to have a green thumb, even if you've 
never gardened before. 


30-DAY MONEY-BACK GUARANTEE 


These strawberry plants are hardy and dis- 
ease resistant. They are sold on our 30 day 
money back guarantee. Planting time is right 
now so rush your order today—This season’s 
supply is limited. 




















THIS MARRIAGE 
continued from page 30 





“When Margaret understood that] 
attitude toward the world was an e¢ 
of her attitude toward her parents, 
was helped to change. Al’s sympathy a 
understanding was increased by t 
same knowledge. When he realized 
Margaret was subconsciously hitting ¢ 
at her parents instead of him, he bec 
more patient. The counseling also hel 
Al loosen the too-tight bonds to his oj 
family. He and Margaret needed to | 
stablish their own family unit. | 

“Margaret’s coolness did not ¢ 
pletely explain the couple’s sexual m 
adjustment. Al was less knowledgeak 
about sex than he fancied. His previé 
experiences had taken place on a sup 
ficial, self-centered level. With prof 
sional guidance he learned to be a bet 
lover, and Margaret quickly learned 
be more loving. | 

“She also learned to stop saying thin 
she didn’t mean, a common form of d 
tance-making. Margaret had no int 
tion of giving up her child for adopti 
The birth of her baby daughter was 
most satisfying event of her life. 

“Al promptly forgot he had wan 
a boy and the couple celebrated 
birth by being married a second ti 
this time in a Catholic church.” E 
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AT HOME: TWO SHOW-STEALERS 


Paul Revere bowl, 10” diameter, made in sterlin 
Silver, at $220, and in Silverplate, at $28.50, by Wal 
lace Siiversmiths, Wallingford, Ct. Tureen af 
platter, reproductions of the old Vobacco Leaf dé 
sign, by Mottahedeh, $450, through all fine store 
















#12496, 3415” wide cotton in rust. dark brown 
white, by Patterson Fabrics*. 

PAGE 91: Fabric adaptation of the Tobacco Leg 
design. Chinese Import pattern 477781. 36” wid 
cotton in mulberry and blue. by Patterson Fabric: , 
Casserole spoon in Grand Colonial pattern sterlin 
by Wallace 

PAGE 92: Fabric, Orlando, pattern +14192. 45” wid 
linen in pink, green, orange and gold on yellow, D 
Patterson Fabrics*. Fingertip towels in camellli 
pink by Cannon. 
PAGE 93: Fabric, Peacock Feathers, 
#14192, 49” wide cotton in blue, gold, purple ali 
olive. by Patterson Fabrics*. 59 Bank St., N.Y 
Chunks of amethyst and crystal quartz, priced ae 
cording to size and quality, from Odyssey Ho 
Collector’s Cabinet, 859 Third Ave., N.Y.C. | 


*available through decorators only. 
PAGES 94-97: CAN YOU COME TO WASHINGTON; 
Makeup: Polly’s Professionals by Polly Bergen 







































PATTERN BACKVIEWS 


See pages 86-87 
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SIMPLICITY #6229 Shirt-jacket, 10-18 


$1.25. Requires one twin-size sheet. Pattern 
stores in January, 

SIMPLICITY #5043 Caftan, 8-16; $1.00. Ri 
quires one twin-sized sheet. 

SIMPLICITY + 5409 Skirt, 8-16; $1.00. Re 
quires one twin-sized sheet. i 
SIMPLICITY +5857 Vest, 8-16; $1.25. Vet 
alone requires two pillow cases. Vest and ski 
may both be cut from one king-sized sheet. F 
information on sunburst pleating, send a swa’ 
of your fabric to Raymond Miligi Pleating, 5 
West 56th Street, New York, N.Y. Attn: 
Gaspare. He will send you prices and dir 
tions for cutting your fabric. 









NG TIME AGO 
itinued from page 128 


m any airport, and the more I worked 
x the engine, moving fuel selectors, 
ting ignition switches, the more I 
»w that we would never make it to 
airport. 
[The biplane sank swiftly out of the 
, and I rocked its wings to our 
nds, telling them that we were hav- 
-a little trouble. They turned toward 
immediately, but they could do noth- 
‘more than watch us go down. 
“orests carpeted the mountains be- 
d and the mountains ahead. We were 
ling down into a narrow valley, and 
ng the edge of that valley, a ranch, 
1 a fenced pasture. I turned toward 
pasture. It was the only strip of 
el ground as far as I could see. 
3ette looked back at me, and raised 
- eyebrows. She didn’t seem fright- 
d. I nodded to her that everything 
s all right, and that we were going to 
d in the pasture. I was ready to allow 
to be frightened, for I would have 
n had I been in her place. This was 
first forced landing; it was my 
h. One part of me stopped to watch 
critically, to see how she took this 
fine failure—this event that, as far as 
newspapers told her, inevitably re- 
ted in a gigantic fatal crash and tall 
ck headlines. 
[here were two fields, side by side. 
hose the one that looked the smooth- 
_making one final gliding circle to 
d. Bette pointed near the other field, 
sing her eyebrows in question. I 
ok my head no. Whatever you are 
ing, Bette, no. Just let me land the 
lane now, and we'll talk later. 
The biplane swept down, losing 
ght quickly, crossed the fence, and 
mmed hard onto the ground. It 
iced one time back into the air, 
n came down again, bumping and 
ndering across the rough hard field. 
oped there weren't any hidden cows. 
ere were some on the hillside. In a 
7 seconds’ rolling, my question about 
cows became an academic thought, 
we were down, and stopped. It was 
erly quiet, and I waited for my wife’s 
t comment after her first forced land- 
. I tried to guess what she would say. 
much for Iowa”? “Where’s the near- 
railroad”? “What are we going to do 
v’? I waited. 
she lifted her goggles and smiled. 
‘Didn't you see the airport?” 
‘WHAT!” 
The airport, dear. A little field over 
re, didn’t you see it? It has a wind- 
k and everything.” She hopped down 
m her cockpit and pointed. “See?” 
There was a windsock, all right. The 
y minor balm I held was that the 
gle dirt runway looked rougher than 
pasture we had landed upon. 
[That part of me that was watching 


and checking and grading my wife, and 
that was all of me, at that moment, 
broke down and laughed out loud. Here 
was a girl I had never met, I had never 
seen before. A beautiful young lady with 
tousled hair and engine oil edging a big 
white goggle print around her eyes, 
smiling impishly up at me. I have never 
been so helplessly charmed as I was 
by this incredible young woman. 

There was no way to tell her how 
well she had passed her test. The test 
was over and done in that moment, and 
the book thrown away. 

For a second the ground shook as our 
companions roared low overhead. We 
waved that we were all right, and 
pointed that the biplane was undam- 
aged. They dropped a message, saying 
that if we signaled, they would come 
down and Jand. I waved them away. We 
were in good shape. I had some antique- 
airplane friends in Phoenix who would 
be able to help with the engine. The 
monoplanes flew low one more time, 
rocking their wings, and disappeared. 


Dae night, after the engine was re- 
paired, I said hello to the lovely young 
woman who rode the front cockpit of 
my airplane. We unrolled our sleeping 
bags in the icy dark, heads together, 
and looked out at the whirling, blazing 
center of our galaxy, and talked about 
what it felt like to be a creature that 
lived along the edge of so many suns. 

My biplane had carried me back into 
its own year, into 1929, and these hills 
around were 1929 hills, and those suns. 
I knew what a time-traveler felt like, to 
drift back into the years before he was 
born, and there to fall in love with a 
slim dark-eyed mistress in flying helmet 
and goggles. I knew that I would never 
return to my own time. We slept, that 
night, this strange young woman and I, 
on the edge of our galaxy. 

The biplane thundered on across 
Arizona and into New Mexico, without 
the monoplanes at its side. Long hard 
flights it made; four hours in the cock- 
pit, a moment out for a sandwich and a 
tank of fuel, a quart of oil, and back 
again into the wind. The windswept 
notes that my new wife handed back 
showed a mind as keen and bright as her 
body. They reflected a girl looking on 
a new world, with eyes bright for seeing. 

“The red balloon-sun bounces up 
from the horizon at dawn as if a child 
had let go of its string.” 

“Pasture sprinklers in early morning 
are white feathers evenly strung.” 

These were the sights I had seen in 
10 years of flying, and had never seen, 
until someone else who had never seen 
them either framed them on scraps of 
notepaper and passed them back to me. 

“The free-form ranches of New Mex- 
ico give way only gradually to the pre- 
cise checkerboard pattern of Kansas. 

(continued on page 140) 
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For od-rates write Clossified. 100 E. Ohio, la : 


_ARTS & CRAFTS _ 
MOLDS, HANDICRAFTS, CATALOG eae Supreme 
* Handicrafts, Box 395-LA, Sioux Falls, S. D. 57101. 
BARGAINS—CATALOGS 
FREE CATALOG. Diamonds, Jewelry, Silks, Candle 
* making, Cosmetics, Foods, Clothing, Sew-it toys, Chi 
Miniatures. Herter’s, Inc., C91, Waseca, Minn. 56093. _ 
ORIENTAL SILKS. COTTONS. Sis ae 10c. Thai 
Silks, 397 Main, Los Altos, Calif. 9402: 
BEAUTY—PERSONAL are 
* LOOK YOUNGER. Reverse Aging, Wrinkled, Dry 
Skin. Newest Medical Discovery. ‘““RNA’’ Yeast Cream. 
Money Back Guarantee. Write: Nutra-Kare, 1460 Webster, 
Box 2893, Oakland, CA 94618. 
STAMPS 
“AFRICA” 25 beauties, 15c. Approvals. 
28765-LHJ, Memphis, Tenn. 38128. 
EDUCATION—HOME STUDY 
sr UPHOLSTERY DECORATING. Free Booklet. Learn 
at home. Upholstery Decorating School, Dept. 5323- 
014, Little Falls, N.J. 07424. 
AGENTS WANTED 
EXTRA MONEY! Sell Personalized Metal Social Security 
Plates. Details, Sample Free. Myers, 928-2A Crescent 
Hill, Nashville, Tenn. 37206. 
BUSINESS OPPORTUNITIES 
BECOME OUR MAIL ORDER DISTRIBUTOR with $150 
investment. Free brochure. Audit Controls, 250 Brookside 
. Fair Lawn, N.J. 07410. 


“SPARE TIME—MONEY MAKING OPPORTUNITIES 


BECOME 319. HOUR Income Tax Consultant in 10 days. 
fax, Box 21193, Louisville, Ky. 402 


re k STU EMAIL ENVELOPES $2: 00. Thousand profit 

! Instructions $1.00 (refundable)—stamped_ en- 

> further investment needed. Kings, B-37-LJ1, 
Hiatal! N.Y. 11422. 












Gorliz, Box 















CASH FROM BOXTOPS. LABELS. Information 10c. Con- 
tinental, B11616, Philadelphia, Pa. 19116. 
* HOW TO MAKE MONEY ADDRESSING, Mailing 

Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. 


OF INTEREST TO WOMEN 
HOMEWORKERS NEEDED PAINTING: 


Roland, 10 Lakeview, Hammonton, N 
5208 FOR YOUR Ee PHOTO. 
val. Retu . CPR, Inc., 216CLA 
$46.00 DAILY. possible addressing — stuffing envelopes 
Qonghand - typing) at home. Information: Send stamped 
self-addressed envelope. American, Excelsior Springs, 
Missouri 64024. _ : : 
* $250.00 THOUSAND PROFIT EASY! Stuffing - 
Mailing Envelopes. Instructions $1.00 (refundable) — 






puoveletes 













nd ae for ap- 
-Pieo, Santa Monica, 







stamped envelope. No Further Investment Needed!! Danco, 
B-142-LJ1, Brooklyn 11218. 


HOMEWORKERS! $100.00 WEEKLY possible addressing 
for firms. Begin immediately! oinformation—send stamped, 
addressed envelope. Hamilton, 272-TG1, Brooklyn 11285. 


$25.00 HUNDRED Stuffing Envelopes. Send Stamped Ad- 
dressed Envelope. Taylor Enterprises, 704 S. Sharon, 
Stockton. CA 95205. LB1. 


$100. WEEKLY POSSIBLE homework, addressing for 
firms. Information, self-addressed, stamped envelope. Na- 
tional. 14-TA, Brooklyn 11214. 


OF INTEREST TO ALL 

REFINISH PIANO in one hour! Book teaches all refinish- 
ing. $3. Brewer's, 1298 Carr, Memphis. Tenn. 

AUTHORS—PUBLISHERS—BOOKS 
$25,000.00 POETRY CONTEST. Details: Send stamp. 
Clover. 210 Fifth, N.Y.C. 

SLEEP Se ee 
LEARN WHILE ASLEEP! Astonishing details free! Auto- 
suggestion. Box 24-L, Olympia, Wash. 

PERSONAL—MISCELLANEOUS 
NEED MONEY—Debts Too Big? Consolidate Bills. Secret 
Emergency Loans. Write Interstate, 28 E. Jackson, Suite 
1204-LH. Chicago 60604. 

CLASSIFIED’S GUARANTEE 


CLASSIFIED. INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. 









































1974 MEMO 
ae CALENDAR 


oo 
ONLY $4 


An oversized memo 
calendar with lots 
of white space for 
each day. Full 6- 
day schedule shown 
on each 22x16%" 
calendar sheet with 
bold, black letter- 
ing. Shows 2 weeks 
of next month as 
well as the current 
month. Through '75! 


To order specify Giant 

Memo Calendar (+1718) 
@$1ea35¢ post.&handl 
3/$3. postpaid 


“GREENLAND STUDIOS 


5009 Greenland Bldg., Miami, Fla. 33059 


Hy DON Aa Tali 


FOOD 





Grows better plants, indoors or outdoors. Clean. 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY, OH. 44321 





New E-LONGE lotion 
for today’s look of dé 


LONGER, 
THICKER 
HAIR— 


in just 5 
to 7 days! 


Do you know that your hair, like 
any other natural fiber, can be 
stretched... thickened...swelled 
in width and, most important, 
drawn and extended beyond its 
present length. Not just longer... 
but thicker too! The secret? Nota 
hormone... but a newly developed 
amino extract that penetrates the 
shaft and takes up where nature 
left off. Yes, E-LONGE expands 
the size of each individual hair. 
Gives more flex, more stretch for 7 
that longer, thicker, fuller pa 
appearance...those magnificent, full- 






















Daily horoscope calendar 
1974 appointment calendar gives yo 
day-by-day personal forecasts from 
mance to money. 32 pages with co 
illustrations of all 12 sun signs, birt 
dates, and astrological informatio 
$1.98 plus 25¢ hdlg. Cadence-Castk 
Ltd., Dept. HC-14, 21 Henderson Dri 
West Caldwell, NJ 07006. 


Press-on address labels | 
Gold, silver or white (specify) labe 
with your name and address in blac 
ink make choice self-stickers to spar 


flowing tresses. Works so fast you'll thrill 
to dramatic results in just 5 to 7 days. 
Looks like 3 months of growth...in just 
one week's time! Also, thicker, fuller 
body makes hair more manageable. And, 
of course, no split or broken ends. So, 
for today’s younger look of Jonger, thick- 
er hair—simply apply a few drops daily 
of new E-LONGE Creme. Results guar- 

nteed in ONE WEEK OR LESS! Con- 
grease..eno alcohol...keeps 


tains no 


NO 


money back 
and handling. 
[_] Cash 


Cine 


Nite ———— 


(J SAVE MORE: 





RISK TRIAL OFFER 


BEAUTY ORIGINALS INC. Dept. 3H-LH 
50 Bond Street, Westbury, New York 11590 


Please rush me my 3 months supply of E-LONGE LOTION sold on your 
guarantee. | enclose $2.98 plus 25¢ to cover postage 


Lengthens, thickens hair, 
conditions. 
hair looking natural. Perfectly safe 


for tinted, dyed or bleached hair. 
3-Month supply, only $2.98. So or- 





der today with complete confidence. 


Results and satisfaction guaranteed 
or money refunded immed. Use the 
handy No Risk Coupon below. 


] Check 


WN ONG a 


INC a 


_Zip 


Order 2 bottles of E-LONGE LOTION for only $4.95 
(plus 25¢ for postage and handling)—a savings of $1.00. 


LC] Money order. 












correspondence! Any message up to 2 
letters per line, up to 4 lines. Ideal t 
identify possessions. 134x14”. 22% 
for $3; 450 (alike), $5; 1,000 (alike) 
$10. Bolind, LH-l, Boulder, CO 80302 









A recipe clipper? 
Magic-Grip recipe book ‘‘holds”’ torn 
out magazine or newspaper recipes 
Just slip them under the clinging, trans 
parent sheets. No glue or tape. Stuf 
your family with goodies instead 0 
stuffing recipes in kitchen drawers. 5s 
x8”. $2.98 plus 50¢ hdlg. Holiday Gift 
Dept. 1701-B, Wheatridge, CO 80033) 
q 


. 
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This lovely lady—Rachel Carr, author of ‘‘Yoga For All Ages’’—|S 
REPLACING DEADLY TENSION WITH SOARING NEW STRENGTH 

AND ENERGY! Yet, to an outside observer, it looks as though she 
is doing nothing at all! This is the great marvel of Healing Yoga— 






Call It, If You Will, ‘‘Healing Yoga!’ Made Up 
Of SIMPLE HEALING POSTURES THAT 
REDIRECT THE ENERGY FLOW WITHIN 

YOUR BODY To Help You To: 


1) Gently stretch ‘‘weak muscles” strong again! 
o that they gain new strength, new power, new 
imming control—not by agonizing effort—but 
y the super-nourishing blood-flow that these 
retches pour into those muscles! 

2) Flood with the same super-nourishment the 
agically-neglected upperbody tissues of your 
ce, neck and hair—and thus retard the drying 
nd collapsing process that is aging your appear- 
ce faster and faster every year! 

3) Revitalizes dormant ‘‘ Youth Glands’’ inside 
ur body! Put gentle, soothing pressure on them 
r a few blissful moments each day, so they 
automatically burn more of the food-fuel you put 
to your body! So you use the fat stored on your 
aist, hips and thighs as a brand-new supply of 
ergy, to ward off fatigue and sluggishness at 
e same exact time that you look slimmer and 
el younger than you have in years! 
And—perhaps most important of all— 

4) Attack directly—with Nature’s own health 
wers—unnecessary sicknesses and breakdowns 
at may be torturing you today! So that you feel 
r yourself the effect of these simple postures on 
ich agonizing cripplers as arthritis . . . rheuma- 
sm... respiratory illnesses . . . high blood pres- 
ure... back troubles... insomnia... shattered 
erves ... anda dozen more! . 
Such startling relief, in fact—so quickly—that 
1e author must share it with you, in these joy- 
lled words: 

“At first I found the sudden intake of oxygen 
little startling. I experienced a surge of vitality 
s though I had opened the window for a breath 
f fresh air; yet the quieting effect it had in my 
ind was hypnotic. . . . My step took on bounce, 
nd a wonderful sensation of well-being stayed 
‘ith me. The pain in my joints and back, which 
ad plagued me for years, subsided. With relief I 
iscarded the traction device I had used nightly...” 


And All These Benefits Come From Simple 
ostures That May Seem, At First, Too Easy For 
You! In Fact, You May Actually Laugh At 
Them—UNTIL YOU FEEL THE SURGE OF NEW 
ENERGY COURSING THROUGH YOUR BODY! 


Once again, this new, simplified, streamlined 
‘oga works on the proven scientific principle that 

u cannot force . you cannot strain . 

u cannot torture your body into releasing again 
he buried reserves of strength and vitality that 
e now trapped within it! 

For example, you know perfectly well how ex- 
austed you feel after ordinary strenuous exer- 
ises . . . how they become progressively more 
nd more difficult to practice ... how your body 
nally forces you to give them up, and sink right 
ack again into ever-increasing flabbiness, sag- 
ing facial and body tissues, an ever-growing 
ense of feeling ‘“‘old and beaten” by life! 

But—right now—do you have the energy to sim- 
ly lie on the floor, and breathe in and out five 
‘mes in a brand-new way? It takes only minutes 
> learn the method! You may chuckle at first! 





that 





IS THIS THE 


Until you feel the surge of super-charged oxygen 
revitalizing every tired tissue of your body! 

And then, do you have the energy to simply 
raise your arms over your head—in the special 
way we show you while you are lying on the floor 
—and stretch your body gently and luxuriously 
from head to toe! And feel so much trapped ten- 
sion drain out of that body that you may actually 
want to dance around the floor in sheer delighted 


joy! 


Yes, and do you have the energy to play a 
simple trick on those flabby stomach muscles, that 
sucks them gently in close to your spine for a few 
strength-producing seconds . . . and that can make 
you look inches thinner in just a few blissful days! 

And would you like to tighten up the vital 
muscles in your face, chin and neck—at the same 
exact time you flood them with fresh nourishing 
blood—all with one or two simple stretching exer- 
cises! Or start slimming over-heavy calves and 
thighs . . . tone up sagging breasts and hips .. . 
the hanging flesh on the undersides of your arms— 
all with the same easy gentle stretching move- 
ments! 


Once Again, They Produce Results That You 
Can Gain In No Other Way! For Example: 


Cleansing Breaths! Sort of Super-Sighs, that let 
you breathe weariness righi out of your body! 

Why the best tranquilizer in the world doesn’t 
cost you a penny! It’s yours on page 10. 

Blood-Stream Purification. Forces your body 
to burn up potentially damaging inner secretions 
that may have been clogging your cells for years. 
You may feel the difference—thrilling new free- 
dom from indigestion alone—immediately! 

Yoga Sex Exercises specifically designed to 
stimulate lagging sex glands! 

What is perhaps the single most powerful pose 
to delay aging in the human body (page 38). And 
why it may release a virtual torrent of self-heal- 
ing processes! 

How to re-distribute weight the Yoga way! How 
you can look like a young person if you have an 
old person’s bulges distorting your figure. Yoga 
works on those bulges to painlessly redistribute 
that weight over your entire body .. . and help 
eliminate ugly bulges that have plagued you for 


years! Yoga Revitalizers For Your Face, 
Your Hair, Your Spine, Your Teeth! 


How to flood your face with blood at least once 
a day—the effortless way—and not only use the 
power of gravity to help build up instead of tear 
down the delicate facial tissues that are now col- 
lapsing into lines and wrinkles, but also: stimu- 
late mental processes . . . irrigate the gums and 
roots of your teeth to help increase their strength 
and longevity .. . and flood your scalp and hair 
jomycles with the same rich nourishing blood! 

us: 

A simple way to avoid incomplete elimination! 

How to stretch lower back pains away! Make 
those stiff joints mobile again! That stiff spine as 
supple as a kitten’s! 

Deep internal massage! To tone up the liver, 
kidneys and pancreas .. . firm the stomach... 
increase the gastric fire and therefore the powers 
of digestion. . . lead to true inner cleanliness! 

What Yoga can do for you to improve varicose 


MPROVEMENT BOOKS CO., Dept. 4970 13490 N.W. 45th Ave., Opa Locka, Florida 33059 


© I. B. Co., 1974 


it produces such phenomenal 
appearance and vitality for such a tiny investment in time or 
energy! No wonder it can be enjoyed by 80-year-olds, or arthritics, 
as well as robust teen-agers! No wonder its simple postures 
(like this one) seem to 
pounds fromthe very beginning! 
incredibly-easy ‘‘body-reshapers” and “‘revital- 


Worlds Easiest Yoga? 


So incredibly easy that anyone can master it! And yet so powerful that it 
nay cut years off your appearance...recharge your body with youthful 
nergy...turn back on sleeping ‘‘Health Glands’ inside your body! And 
o it all—in just a few glowing minutes each day! 





returns in beauty, strength, 


“smooth away’ both years and 
Why. not try these 


izers'’ today—without risking a penny! 


ABOUT THE AUTHOR 


The crippling pain of arthritis sent 
Rachel Carr to the study of yoga. Follow- 
ing the system of exercise she outlines in 
Yoga for All Ages, she managed to loosen 
her rigid spine and knee joints and to 


dispense with the traction equipment she 
had used at night to stretch her spinal 
column. From that beginning, she went on 
to study yoga in depth and to become one 
of America’s most noted teachers of the 
subject! 


veins, swollen ankles and feet! 

How to restore elasticity to stiff joints—without 
pain—especially knees, ankles, shoulders, hips, 
wrists, and finger-joints! 

Folds in the neck—they are not inevitable if you 
know this simple posture on page 30 

How to cleanse nasal passages . . . calm the 
mind .. . help relieve sinus and other headaches 

. reduce eye strain and fatigue . . . strengthen 
optic nerves and muscles—all in the same posture! 

Health-Power postures that anyone, of any age, 
can do in a chair! 

The great Yoga cure for over-strained nerves! 
Starts to work immediately, in minutes! May be 
worth a hundred trips to a psychologist! Its fan- 
tastic ability to induce sound sleep, even in con- 
firmed insomniacs, may alone be worth the low 
Price of this book! 


Prove It Yourself—Entirely At Our Risk! 


But there is so very much more! You really 
must try these great Health-Power Postures your- 
self to believe them! Therefore we offer this Com- 
plete Streamlined Course to you, to read and use 
from cover to cover, entirely at our risk! 

Look again at the unretouched photograph of 
the author above. Realize again that, only a few 
years ago, this woman was in literal agony from 
the pains of arthritis ... in such poor health that 
she could not sleep at night without traction! 

Is it worth a few minutes of your time to learn 
the Path Back to youthfulness and health that she 
discovered! That now makes her feel young, 
Strong, supple! 

f it is, then send in the No-Risk Coupon... 
TODAY! 


r — — MAIL NO RISK COUPON TODAY! — — 1 


IMPROVEMENT BOOKS CO., Dept. 4970 
13490 N.W. 45th Ave., Opa Locka, Fla. 33059 


Gentlemen: Please rush me a copy of YOGA 
FOR ALL AGES, #80086, by Rachel Carr! 
I understand the book is mine for only $7.98 
complete. I may examine it a full 30 days at 
your risk or money back. 


I 

I 

I 

I 

I 

l 

Enclosed is check or M.O. for $ | 
YOU MAY CHARGE MY: 

(MASTER CHARGE [] BANKAMERICARD I 

Acc’t # I 

Inter Bank # I 

Expiration date of my card | 

NAME i 

| 

I 

| 

I 





(Find above 
— your name) 


Please print 
ADDRESS 


CITY 


STATE ZIP 
(Florida residents please add 4% sales tax.) { 
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offer of genuine life-time 

only BRONZE-PLATING with 

$ 99 painted imitations. 100% Money- 

—— Back Guarantee. ieee Fortra 
Stands, ashtrays, bookends, 

a pair Lamps at great savings. Perfect 


today for full details, 





Rae eee se ae ne ee ee 


AMERICAN BRONZING CO. 


! P.O. Box 6504-A6, Bexley, Ohio 43209 

I FREE and without obligation —rush com- 
I plete details of your genuine bronzing of 
| baby shoes, money-saving certificate, and 
| handy mailing sack. 

{ ISL CeO CARIENC 0 COT CRETE OO DLISON OO OSC G 
AAAS Statice c arate apace cvale ol oiose rat akecsuster eee) okeTane 
I Gitpeasieies ce SAL C ire cence Lip a tectecete 


Le 





REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 


wanted hair from face, arms, 


puncturing skin. Automatic, 
gives safe and permanent results. 


money order. 


14 DAY MONEY BACK GUARANTEE. 


and will pay balance 


{J I enclose $4.00 deposit 


COD plus extra COD postage. 
[) I enclose $16.95 in full payment and save extra 
COD postage. 
GENERAL MEDICAL CO., Dept. LJ-41 
5701 W. Adams Bivd., Los Angeles, CA 90016 












U IN 1Y0 OR 


Full color posters from any color 
photo or slide. Great gift, or gag, 
or room decoration 

12x2 Ft.—$7.50 
1x11 Ft.—$4.50, 2x3 Ft.—$9.50 


B&W POSTERS from any b&w or 
color photo, Polaroid, cartoon or 
Magazine photo. For slides and 
negatives, add $1.00 per poster. 
Better originals produce better 
posters. 

RUSH SERVICE: Shipped 1st class 
in 1 day. Add $2 per poster. No rush on color. 
Original returned. Add 50¢ pp. & hd. for EACH item 
N.Y. res. add tax. No C.0.D. 


PHOTO POSTER Dept. LH14, 210 E. 23 St., N.Y. 10010 




















Limited time only! Baby’s pre- 
cious shoes gorgeously bronze- 
plated in soLID METAL for only 
$3.99 a pair. Don’t confuse this 


Gift for Dad or Grandparents. 
Send No Money! Rush the cou- 
pon with your name and address 
money- 
saving certificate and handy mail- 
ing sack. Mail the coupon today! 


legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
‘tweezer-like’ action 
Clinically tested 
—recommended by dermatologists. Send check or 


$16.95 PPD. 













Imagine! Time ‘‘tip-toeing’’ 








NEW DELUXE HI TIME CLOCK 


across the ceiling over your 


bed. You won‘t have to rouse yourself into wakefulness 


merely to check on the nightly hour. . . 


just glance at 


the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won’t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 


with alarm 23/4” x 644" x 51/2”. 
$34.95 Ppd. III. 


Deerpath Road 


1 year factory warranty. 
Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Dept. 614 Batavia, IL 60510 





yf GENUINE POSTAGE 
STAMPS FROM 


AVG Lea TIAN els 


CATALOG PRICE OVER $6.00! 
75 All-Diff. Stamps from pre-1950 


China, Nationalist China 



















YOUR CHOICE 


FULL COLOR 


25 WALLET SIZE with 
FREE 5x7 Enlargement 


H.E.Harris Dept.A-150 Boston, Mass.02117 


(Taiwan) and Communist China 


Glimpse the mystery of changing Asia on 
these seldom-seen stamps — The Great Wall 
of China, Gate of Heavenly Peace, Temple 
of Heaven, Pagoda, Chiang Kai-shek, Mao 
and much, much more. Also, other exciting 
stamps to examine free. Buy any or none, 
return balance, cancel service anytime—but 
this big and valuable Collection of 75 China 
(plus Wonderful Illustrated Catalog) are 
yours to keep! Send only 10c — NOW! 


16 WALLET SIZE 
3—5 x] ENLS. 
ONE 8 x 10 ENL. 


from any color photo (8x10 or smaller), 
color neg., or slide (ret.) 


Black and white photo bargains: 


$ 1 Send any photo (8x10 or 
smaller) or neg. (ret.) 





yA 


Finest quality photographic paper. Add 25¢ per selection for post- 
age and handling, and extra 50c for First Class Service. 


Satisfaction guaranteed or money back 


— Values 552-D, New Rochelle, N. ¥. 10804 


AWAITS YOU. We teach 
you how to make, repair, dress and 
restore dolls of all kinds—old and 
new. 5 
business 
enjoy an enchanting hobby. Free Fy 
booklet describes this unique home 

study course. No salesmen. x 


LIFETIME CAREER SCHOOLS 
Dept. 






Start your own. satisfying 
part or full time. Or, 


D-422, 2251 Barry Ave., Los Angeles, CA. 90064 














M.O,. (sorry no C,O.D,’s) 






















No need to we icial Eyelashes 
MORE BEAUTIFUL EYELASHES OVERNIGHT! 
ker, longer, loveller looking lashes with Jeromes Insta ant 
sh Oil Apr at bedtime—awaken to new eye _ be 
ully hypo-allergenic and non-toxic. 6 months supply 
a & shipping incl.) guaranteed results. Send che 

















ROSE VINE, Dept. H-11 
Box 3547. Beverly Hills. Calif. 90212 












Easy-do key tags 
Needlepoint design on front, 3 initials 
on back. Kit includes French canvas, 
Paterna Persian wool, chart, needle, 
chain, instructions. 2x314". Key tag 
kits: daisy, lollypop flowers, tennis, golf, 
ski, bowling, sailing, $2 each. Any 6, 
$10.95. Add 45¢ hdlg. Classic Corner, 
12 L Water St., Bryn Mawr, PA 19010. 


SORLERE FORE OSE ED | 












School years album 
Good old golden rule days are nicely — 
organized from kindergarten through 
the 12th grade in this keepsake album. 
Envelope page for each grade holds 
clippings, report cards, photos, etc. 
Heavy cover, 614x914". $1. With name 
$1.29. Add 30¢ hdlg. Holiday Gifts, 
Dept. 1701-E, Wheatridge, CO 80033. 












Nautical salt and pepper 
Seafaring set features a pair of minia- 
ture ship’s lanterns in red and green. |} 
Fill with salt and pepper and when not 7 
On season-duty, they swing from a 6” 
metal anchor stand. A zesty addition 
even on a landlubber's table. Set, $2 
plus 50¢ hdig. Hedenkamp, Dept. L-34, 
361 Broadway, New York, NY 10013. 
r 








Wear your slogan 
Something to get off your chest? Wear 
it on a custom-printed shirt. Great for 
clubs, etc. Washable. Up to 30 non-fade 
letters on cotton shirt. Powder blue or 
navy. S, M, L, XL. Sweatshirt, $5.95. 
T-shirt, $3.95. Add $1 for both-sides 
printing. Holiday Gifts, Dept. 1701-C, 
Wheatridge, CO 80033. 


ral 
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JENNIFER McCARTHY writes to tell us... Case #2116 


“[lost 62 inches off my waist, 
15 pounds of excess weight, 244 inches 


ff my hips..shaped up in just 14 days!” 


One 5 minute exercise, twice daily, lying on my back, without giving up the foods | love...DID IT! 














BEFORE 
JUNE 21 


AFTER 7 DAYS 
JUNE 28 


AFTER 14 DAYS 
JULY 5 




























Waist 301, Waist 253, Waist 24 
Weight 116 Weight 105 Weight 101 
eer > Hips 361, Hips 347/, “= Hips 341, 


Jennifer the day she started on the 5 Minute After 7 Days — 










Body Shaper Plan. 


NHAT IS THIS INGENIOUS PLAN? 

he Weider ‘5 Minute Body Shaper"’ plan is based 
n doing ONE CONTINUOUS. RHYTHMIC CO-OR- 
DINATED EXERCISE while still eating the foods 
ou like. That's all you do! This one five-minute 
‘xercise is designed to attack the Waistline and 
Jipline (where fat accumulates quickest, giving 
‘our body a flabby, weak and distorted look)—as 
yell as burn off excess body fat fast by speeding 
'\p your metabolism, burning up stored calories 
‘nd releasing excess water—while reshaping your 
ustline, hipline, firming up your legs and arms— 
“OUR TOTAL FIGURE! 

‘'s safer than strenuous gym workouts, beats the 
-me consumption and dangers of gym workotts 
..or any other vigorous sport. 

pe unit weighs about 16 oz. and fits any wallet- 
jze case. You Can Carry it and use it wherever 
nere’s floor space — anytime. Even while watch- 
ng television. 


NHAT COMES OFF IN 14 DAYS? 

idividual results vary, but during an average 14 
‘ay period, you can expect to lose up to four 
aches from your waistline and up to ten pounds 
iff your present weight. It strengthens your heart 
‘nd lungs, increases stamina and endurance, im- 
‘roves your digestive function and general health. 
‘t TOUGHENS YOU UP. For a ‘5-Minute Exerciser’ 
/- it sure does a lot! 


\VHAT SATISFIED CUSTOMERS SAY: 
Jesults vary depending on how much overweight 
‘ach of our students is. Nevertheless, this is a 
‘ampling from the impressive letters we receive: 
jinette Coupar: ‘'I lost five inches off my waist- 
ne in seven days.’ Eve Harden: ‘‘I lost three 
iches off my waistline in 12 days.’’ Sandy Dixon: 
I Jost five inches off my waistline in 7 days." 
Nildred Schmidt: ‘I Jost four inches off my waist- 
ne in ten days.”’ 


VHAT THE EXPERTS SAY: 

bedical Doctors, Chiropractors, Osteopaths, Ath- 
jtic Coaches....agree it’s the most successful 
Vaistline-Weight Reducer and Shaping Up Plan 


yer invented! 
; 











' 
| 


tent Pending. Copyright Joe Weider, 1973 


} 


Her svelte figure begins to take shape, 


ce N 3 6. A a: 
After 14 miraculous days a svelte firm figure! 
WHY NOT YOU! 


| SAW AND FELT RESULTS IN FIRST 3 DAYS!! 





“Doctors have always known, exercise done while 
lying on the back virtually eliminates strains 
while slimming and reshaping the body. Yours is 
the finest Body Shaper Program on the market.”’ 
— RICHARD TYLER, D.C. North Hollywood, Calif. 
“Beats jogging and working out in gyms — and 
much safer. I lost 41% inches off my waist in 14 
days.” — JIM HANLEY, famous athletic coach 
‘Based on sound physiological and medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. J Jost 12 
pounds of excess weight using it.”’ 
— DR. ANITA D. SANTANGELO, Chiropractic 
Orthopedics, West Los Angeles, Calif. 


“EXPOSING EFFORTLESS EXERCISERS 
Reader's Digest (Sept. 1971), New York Times and 
Good Housekeeping, among others, exposed sauna 
wraps, inflated belts, weighted belts and effortless 
exercisers as frauds. Scientific researchers, medi- 
cal and fitness experts all agree...there is only 
one way to firm, shape and trim up your body... 
you must work the inches off! 


NO GIMMICKS, NO CATCHES 


MONEY BACK 
GUARANTEE OFFER 


Because this isn’t a ‘‘gimmick’’ plan — and you 
have been fooled in the past by ‘effortless exer- 
cisers’’ — I make you this UNCONDITIONAL 
GUARANTEE: ‘'GET IT OFF FAST’’ — and see 
measurable and firming results in three days or 
return the exerciser for a full 100° refund! Proven 
results are already verified. The guarantee is in 
writing. Now, can you think of a reason for not 
ordering your ‘'5-Minute Total Body Shaper?’’ 


FREE TRIAL OFFER!! 


See your exciting new body begin 
i , 
"9 


to take shape in 3 days or every 
y 
SEND TODAY “a<« 


penny back! 
Weight Just 16 oz. 


€ 





SY 


AFTER 
July 5 


BEFORE 
June 21 





AE 


14 miraculous days reshaped Jennifer's figure! 


IMINUTE 


BODY SHAPER 
We Care About The Shape 
You're In — DON'T YOU? 


Conete nds $9 95 





& 


< 


JOSEPH WEIDER Dept. BA/M 


“5” MINUTE BODY SHAPER PLAN 
21100 Erwin Street, Woodland Hills, CA 91364 


| love being a woman and want to show it! Prove it to | 
me at your expense that in just 3 days | can feel glor- 
ious all over, and start seeing my figure shaping up. 
Rush me the ‘‘5'’ Minute Total Body Shaper and | 
Slimming Course that does it — in plain wrapper! 
DO 1 enclose $9.95 for the above, plus $1.00 for 
shipping and handling. O SAVE! Order TWO for only i 
$17.95 plus $1.00 for shipping and handling. (No 
C.0.D.’s please). Enclosed is O check or O money 
order for $............... California residents add 
5% sales tax. 


NAME .... 


STATE 


(Please print clearly) 
=P Ge eae ae 2S 4S eae = 


IN CANADA: ‘’5'' Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec. 
: Start feeding Beauty to your Body — see our world famous Joe Weider Nutritional Supplements at your local health food store. 


Magnificent 
Wall Hanging 


Ur today, opulent beauty like this was restricted to the Rajahs and~ 


Maharajas of India, or the very wealthy! The photograph above can 
only begin to convey the dazzling richness of the reds, the greens, the 


golds...the almost 3-dimensional depth of the design! Each has been 
hand-loomed and meticulously block-printed by skilled, unhurried Indian 
cra :n trained for generations in the arts of looming and printing. You 
can almost feel the texture of the stately branches, scent the intoxicating 
perfume of the wondrous blossoms, hear the exquisite songs of the exotic 
birds. How elegantly, this lush ‘‘Garden of Eden’”’ panel enriches your home! 
Enhances Any Room—Dramatic With All Decor! 
Looks like and feels 2 linen but is actually rugged, durable unbleached 
cotton with 1001 ‘‘decorator look’’ uses! 1 panel is a dramatic wall hang- 
ing. 2 create spectacular mural to cover huge wall area. Smashing as 
tablecloth, bedspread, curtains, slip covers, piano/chair throw. Easily made 


into stunning caftan, other apparel! Completely machine-washable, it is 
pre-shrunk and colorfast. 

Limited Supplies—This Offer Will Not Be Repeated This Season! 
We wish to emphasize—this is a very special 1-time only decorating offer. 
Only a limited number of panels are being made available at the unbeliev- 
ably low prices shown above. When these are gone, no more! Don’t miss 
this opportunity to enrich your home right now and give it a ‘‘beauty lift.’’ 





A REMARKABLE 1-TIME 
DECORATING OFFER! 


Made in |ndia 
PN) -LOOMED 
REE OF LiF 
NEL 


TWIN SIZE 72” x 108” 


7 a8 


\ FULL SIZE, 
| A HUGE 90” x 108” only $10.98 












~ or Tablecloth! 
t 


= MAIL 10 DAY NO-RISK COUPON TODAY! = 


GREENLAND STUDIOS 

4969 Greenland Building, Miami, Florida 33059 

Enclosed is check or m.o. for $ . For items checked. 

If | am not thrilled, | may return within 10 days for com- 

plete refund: 

___ Twin Size #14019 @ $8.98 plus $1.15 pstg. & handl. 

___Full Size #14020 @ $10.98 plus $1.25 pstg. & handl. 

(J SAVE $2.30, $2.50 OR MORE! We will pay all postage on 
orders of 2 or more panels. 





Name 





Address__ 





City State Zip 


You May Charge Your Order 


(1 DINERS CLUB L) MASTER CHARGE 


Acct. No. 
(0 BANKAMERICARD INTERBANK NO... 
( AMERICAN EXPRESS (Find above your name) 


Acct. No. Good Thru 


Pees comes coms ces ces es ee eee es eee ee ee ee ee es ed 











ow your Horoscope can bring you 
success and happiness. 


by Norman P. Kennedy 


ealth.love 


d you know your horoscope could mean 
lifference between happiness or sorrow; 
’en success or failure? 

ture a long room with doors at each end. 
S$ room there is money, attractive persons 
e opposite sex, books that tell you the 

of happiness and many other valuable 
>s. But, also in this room are bottomless 
‘Taps, hostile persons and dangerous beasts 
2d in various places around the room. You 
walk through this room, but you may 
yut of it anything you can. 
yw if you had a choice, would you choose 
go through the room blindfolded or 2) go 
gh the room with your eyes open and with 
n instructions on which places and people 
\t or avoid. 
* course, all of would pick the second 
> in“a case such as this. Isn’t it ridiculous, 
that we would choose to go through life, 
ame situation, blindfolded! Even when 
is a means to go through life with a map 
ur eyes wide open! The means provided is 
logy. The map is our astrological horo- 


yw does it work? Nature’s cosmos imprints 
of us at the time of birth - when the 
ical cord is cut. We then become ourselves. 
the cord is cut, we are part of our mother. 
or how we presently do not know. The 
ent of the large solar bodies then times 
tials for events in our lives. Astrology does 
use events but is timing of events. But, 
ot fortune telling. It’s a prediction of 
tials which free will can override. 
at does a natal horoscope analysis by a 
ied astrologer contain? A natal horoscope 
is contains the best psychological analysis 
rself that you can get today. Because, in 
trolled experiment in 1960, astrologers 
sychologists in predicting case histories. 
addition, a natal horoscope analysis in- 
eons on the following: financial 
k; taxes and inheritances; early home 












nd me your exact time and place of birth. 
st and analyze your natal horoscope for 
ch purposes. You may have duplicate 
of your horoscope for only $3.00—the 
to make your copies plus postage and 
ing costs. You get the expensive casting 
nalyzing process-FREE, because of the 
at we must produce your horoscope for 
h anyhow. 
ur natal horoscope will consist of nine 
and over 3,000 words. Your natal horo- 
will contain your psychological analysis 
discussion of the following: your lovelife; 
jal outlook; marriage, family and children 
onships; career and occupations; hopes, 
5 and goals; and subconscious attitudes. 
roscope of this type would cost up to 
if done by an astrologer. 
vill cast your horoscope with the help of 
50.- 65 1.B.M. computer, which Contains 
4 million bits of information. Your horo- 
will not be the worthless type found in 
newspapers. Your natal horoscope will be 
om your exact time and place of birth 
u and you alone. 
ERE’S ABSOLUTELY NO CATCH. I 
this information for my astrological re- 
. I am looking for certain planet config- 
ns. If you are chosen as a research subject, 
mail to you a research questionnaire. If 
ll out and return this questionnaire, you 
> entitled to extra bonuses. 
ere is no need to worry about finding out 
an unavoidable coming disaster thru your 
. As mentioned, astrology deals in poten- 









‘now about them. In any case, the policy 


Your free will can override potentials if 


environment; relationships with family, relatives 
and parents; lovelife and marriage; children; 
career and occupation; hopes; wishes and goals; 


and subconscious attitudes. In a major analysis, 


a one year forecast is also included. 

Many people think that astrology only ap- 
peals to “way out” unscientific people. Nothing 
could be farther from the truth. In fact, studies 
show that astrology appeals most to intelligent 
and logical people. Famous scientists Galileo, 
Carl Jung, Johannes Kepler, Roger Bacon, 
Tycho Bache and Albert Einstein all believed in 
astrology. 

Your horoscope can help you be in the 
right place at the right time. 

Your horoscope can help you avoid disasters 
while guiding you to your beneficial opportun- 
ities. 

Did you know that astrology helped the 
allies win World War II? The allies employed 
astrologers. The axis powers started out em- 
ploying astrologers. But, this was ceased early 
when the famous astrologer, Karl Ernst Krafft, 
predicted the exact time and place of an 
attempt on Hitler’s life in 1939. Hitler thought 
the astrologers were conspiring against him, 
so they were imprisoned. 

Hitler turned back to astrology—too late. 
He read his horoscope in the last moments of 
the war as Berlin burned around him. 

More on avoiding disaster, came these stories 
from a recent article in the Miami Herald news- 
paper. The article tells the story of Mary 
Kelly, a Miami computer programmer, who 
heeded the advice of her horoscope which 
warned her of a wrong medical diagnosis. She 


avoided an unnecessary operation that would 
have left her a cripple. 
The Miami Herald also tells the story of 


astrologer Clifford McMullen, who is George 
McGovern’s personal astrologer. He warned 
McGovern that if he ran for president, that he 
would win the democratic nomination, but he 


of qualified astrologers is positive astrology. If 
there is something negative in your chart, you 
are told what you can do to make it positive. 

To get your horoscope thru this special op- 
portunity, simply fill out the research com- 
puter form to the right and mail to the address 
given on the form. Include the $3.00 copy cost 


es COMPUTER DATA ENTRY FORM - PLEASE PRINT 
¢ I submit my birth data for research. GIVE YOUR HOUSEHOLD ADDRESS BELOW 
¢ I am now eligible to promptly receive ADDRESS 

my 3,000 word natal horoscone for only 
a $3.00 cost to make my duplicate copy. 
One or two names from my household CITY STATE ZiP 
may be submitted. (Limit of 2 - no ex- 
ceptions) 

NAME 1 NAME 2 


DATE OF BIRTH TIME OF BIRTH * 
/ / 0 AM 


O PM 
City of your birth 


State and Country of your birth 


CHECK ONE: 
OCash, check or money order enclosed. 
($3 if one ordered, $6 if two ordered) 
Charge it to my: [J)American Express 
O] Master Charge () Bank Americard 
Acct. No. 
Signature 








Ce ee eee eRe 


*1F YOU DON’T KNOW EXACT TIME OF BIRTH, WRITE IN 12 P.M. 


IMPORTANT: THIS OFFER CARRIES A FULL MONEY BACK GUARANTEE 


Astrology Today 


PRESENTED BY THE 
INTERNATIONAL ASTROLOGICAL ASSOCIATION 





would lose badly to President Nixon in the 
November election. 

Your horoscope can bring you wealth. Fa- 
mous business tycoon, J.P. Morgan, used as- 
trology to acquire his fortune. Morgan did not 
make a financial move without checking his 
natal horoscope forecast. 

From an article in the Miami Herald came 
this story: 

“Stockbrokers on Wall Street are as likely 
to call an astrologer in this decade as Holly- 
wood film stars would call a psychiatrist in 
the last. David Williams, a 75 year old retired 
financial expert who lives in Clearwater, has 
made $150,000 from the stock market in 
13 years by using astrology as an investment 
guide. fe 
Your horoscope can show you the way to 

success and happiness in love and marriage. 
Horoscopes of Grace Kelly and Jackie Kennedy 
predicted their current successful marriages. 
Grace Kelly to Prince Rainier and Jackie 
Kennedy to Aristotle Onassis. 

Princess Grace and Prince Rainier have re- 
cently had their horoscopes done together by 
American astrologer, Keith Clayton. As with 
these famous people, your horoscope can help 
you find and keep a lasting and meaningful 
love relationship. 

Now and through the ages a good natal 
horoscope analysis has meant success for many 


people. In other cases many men have missed 
their opportunity; some with tragic conse- 


quences, such as Adolf Hitler. 

Will you miss your success opportunities? 
Will you stumble into pitfalls you could have 
avoided? 

Today, right this moment, you can have 
your natal horoscope cast and analyzed. You 
can get it for only the cost to make your 
duplicate copy. You get the expensive casting 
and analyzing process-FREE. The article be- 
low will tell you how. The means are available, 
but the choice is yours. © 1973 


HOW 10 GET YOUR NATAL HOROSCOPE FOR ONLY THE COST OF MAKING COPIES. 


for each horoscope or charge your credit card. 
There is a limit of two per family. If you don’t 
know your exact time of birth, fill in 12:00 PM. 

If you have any questions, call me, John F. 
Ford, president, The International Astrological 
Association, at (216) 494-4282. Thank you! 


TIME OF BIRTH * 


OAM 
OPM 


DATE OF BIRTH 


/ / 
City of your birth 


State and Country of your birth 


Clip and mail this form to: 


The International Astrological Assoc. 
Research Div., Dept. B-29 
6233 Whipple Ave. N.W. 
Canton, Ohio 44720 
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~ SKRUDLAND PHOTO 


HEBRON, ILL. 60034 
Dept. LH 


FREE CATALOG 
AND FUND RAISING GUIDE 


MAKE SOMEBODY HAPPY! EARN $50 to $1500 WITH 
OUR NO RISK-NO INVESTMENT PLANS. SEND NO 
MONEY! ALL GOODS SHIPPED ON CONSIGNMENT 
PAY AT THE END OF YOUR DRIVE! FULL RETURN 
PRIVILEGE ON UNSOLD MERCHANDISE! 


Get a FREE Sample! 


Sent To Bonifide Organizations... 
Church, Scouting, Civic Groups, C| 


Nam 
Address.. 










974 cas 
uso 
CO narsINe 


Organization. 


COLLINGWOOD FUND RAISING CO. 
44 WARREN ST. DEPT.35 PROVIDENCE, R.!. 02901 









VICTORIAN 
Multi - Book 
Coat Rack 


VICTORIAN CLOTHES RACK 


Cast iron clothes rack is a reproduction from 
the Victorian era. Features five large swing- 
away arms with three hooks on each arm. 
You'll have a place to hang hats, coats, 
scarves, even umbrellas! For bedroom, kitch- 
en or bathroom. Extends 714” from the wall; 
measures 14” wide. $3.98 plus 75¢ post. 


HOLIDAY GIFTS 


___Dept. 1701-A, Wheat Ridge, Colorado 80033 


25 YEAR GUARANTEE 


BARGAIN 








! 
Before | AFTER 


Limited time only. Have any item replated at 
sale price. No extra charge for dent removal or 
Straightening. Have your worn antiques, heir- 
looms QUADRUPLE SILVER-PLATED by 
America’s largest replaters. All work 100% 
guaranteed. Write for free price list to: 


i 

i 

SENTI-METAL CO., Silver-Plating Div. Dept. LH1 
1919 Memory Lane, Columbus Ohio 43209 } 
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TEAC 


Spectacular Collection of Genuine FIRST MEN ON THE 
MOON Postage Stamps. Strikingly dramatic stamps from 
Dominica, Grenada, Qatar, Togo, etc... . PLUS collection 
§ of fantastic Outer Space stamps — awesome moon rockets, 
weird interplanetary vehicles, man floating in orbit — 
from Russia, Rwanda, South Africa and other faraway 
countries. Both of these valuable collections — catalog 
price over $2.00 — for only 10c! Also, fine stamps from 
our approval service, returnable without purchases and 
cancel service any time — plus big free Illustrated Catalog. 
Send 10c TODAY. 


Jamestown Stamp. M14LJ.Jamestown.N.Y.14701 
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a = ASO02 Be anh ene at OLE 
ADDRESS LABELS with NICE DESIGNS 
Any Initia!, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 11/.x/2". Packed 
in neat plastic box. 500 on white or 250 on gold 
for $2 ppd. Or on DELUXE SIZE, 134” long, $3 
with design or $2 without, ppd. Specify Initial or 
Design desired. Via Air-1st, add 30¢ per order. 
Bruce Bolind, 31 Bolind Bldg., Boulder, Colo. 
80302. Thank you kindly! 


* pooper 
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FLOWER ARRANGING 


Quickly and Easily at Home 
Learn to make Professional corsages, 
arrangements, wedding and funeral de- 
signs. Study and earn your certificate at 
home. Unusual spare or full time money 
making opportunities or hobby. Send for 
Free Book...‘‘Opportunities in Floristry’” 
LIFETIME CAREER SCHOOLS 

Dept. p-839, 2251 Barry Ave., Los Angeles, Calif. 90064 





FREE LOVELY GIFT BOX 


1000 Deluxe, Gold Stripe, 2-color, gummed, 
padded Labels printed with ANY Name, 
Address & Zip Code, 55¢c for EACH Set! No 
limit, but please include 10c extra for pstg. 
or 65¢ in all. SPECIAL! 3 Sets for $1.50 plus 
25¢ pste. FREE Plastic Gift Box with each 
order for 1000 Labels! Money-back guarantee. 






TWO BROS. INC., Dept. N-888, Box 662, St. Louis, Mo. 63101 


RR 


FINE CUT ec 58 FACETS 
PURE WHITE ¢ FLAWLESS 


SLKONGITE is a hard synthetic stone, at 
a fraction of the cost of a diamond. 
STRONGITE’s hardness enables us to offer 
an UNCONDITIONAL LIFETIME GUAR- 
7 ANTEE in writing to replace the STRONG- 
ITE stone if it chips, scratches or has loss 
of color. All shapes & sizes up to 20 carat. Easy payment plan. 
Money-back Guarantee within 10 days. Send no Money. 
Write for FREE BROCHURE with settings for men and women 





THE STRONGITE CO. 5th Zick, WY. *25338" 


100 WORLDWIDE STAMPS <3=” 


GET this valuable collection of 100 different 
stamps from the world over. Scarce Kennedy 


stamp shown plus Red China, Viet Nam, many 

more colorful new, old issues—birds, beasts, 

commemoratives, topicals, pictorials. Also stamp 

selections to examine, Buy any or none, return 

ae balance. Cancel service anytime. Rush 10c today. 
GARCELON STAMP CO., Dept. 1LJA, Calais, Maine 04619 

















Unsocial security 
Burglar proof lock for sliding doors 
provides security against intruders. 
“Safety bar’’ fits all doors and adjusts 
up to 50” long. Installs without tools 
or screws. Of aluminum with anodized 
satin finish. $5.98 plus 95¢ hdlg. Gift 
catalog, 25¢. House of Minnel, 614E 
Deerpath Rd., Batavia, IL 60510. 









Fine print a problem? | 
Half-frame magnifying glasses in Be 
Franklin style let you read small print 
on menus, tags, etc. Clear-top unob- 
structed vision. Brown or black; men’s} 
or women’s. Not for astigmatism or eye 
disease. $5.95 plus 50¢ hdlg. (No or. 
ders for N.Y. del’y.) Joy Optical, Dept. 
406, 73 Fifth Ave., New York, NY 10003 
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You’re a puzzle 
It’s great to have a favorite photo blow 

up into a big black-and-white photo jig: 
saw puzzle. Easy-fit pieces. Send photo. 
If negative or slide, add $1. Origina 
returned. 8x10”, $3.99; 11x14”, $4.99 
12x18”, $5.99. Full color 8x10”, $6.99. 
Photo Poster, Dept. X506, 210 E. 23rd 
St., New York, NY 110010. 
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Good-bye tarnish 
Gorham silverware drawer pads of Pa 
cific Silvercloth keep your silverware 
neat, clean, and always ready for 7 
minute company. Standard size (14x12: 
x24") holds 108 pieces, $6.98. Jum: 
bo (1714x14x 214") holds 120 piece 

$7.98. Add 95¢ hdlg. Holiday cits ( 
Dept. 1701-D, Wheatridge, CO 8003 
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Famed European health and beauty authority reveals how.to 


UU aA THY FAT...LOSE 
THOSE LUMPS, BUMPS AND BULGES 


Ci COULDN'T LOSE BEFORE in a startling 
new book that exposes CELLULITE. 










In 224 revealing pages, Mme. Nicole 
Ronsard deals with a problem affecting 8 
out of 10 women ... the problem of the 
lumps and bulges that won’t go away no 
matter how much you diet ... no matter 
how much you exercise. 

If diet doctors, pills, salons, exercise 
gyms, spas and steam rooms haven’t 
helped, chances are that you have cellu- 
lite and can be one of those fortunate 
women that will benefit from the secrets 
in this sensational new book. 


WHAT IS CELLULITE? 

Don’t let the word frighten you. Mil- 
lions of women everywhere have cellulite 
and live their lives with it . . . simply be- 
cause they have never been able to recog- 
nize it, and thus have not been able to do 
anything about it. Now, thanks to the 
efforts of Mme. Nicole Ronsard, the pray- 
ers of many can be answered. 

Cellulite, which causes unsightly lumps 
and bulges, is more than simple fatty tis- 
sue. It is a gel-like substance made up of 
fat, water and wastes trapped in immovy- 
able pockets beneath the skin. 

Mme. Ronsard deals with evey aspect 
of cellulite. You quickly learn where to 
look for it... recognize it...and, most 
important, rid yourself of it forever! 

Think what this could mean to you. Un- 
sightly bulges around hips, thighs and 
buttocks—gone. Flab and pockets of fat 
around knees, upper arms—gone. Wear 
clothes you never dreamed you could 
wear; bathing suits you never dared to 
even try on; gowns and evening clothes 
made only for others ... not for you. 

Yes, new life awaits you within the 
pages of this exciting new book. Say 
good-bye to “jodhpur thighs” and “sad- 
dlebag buttocks’. . . never again be em- 
peripssed by “cottage cheese” textured 
skin. 

While cellulite is recognized through- 
out Europe, this is the first and only book 
published in America that deals with this 
relatively unknown blight to femininity. 
Every aspect of the problem is discussed 
and explained in easy-to-read language. 
For any woman who suspects she may 
have a cellulite problem, no matter how 
slight or advanced, this book is a “must.” 


FIRST PRINTING NOW READY 


The first printing of this important new book is 
now ready for distribution. To assure early deliv- 
ery, rush your order today. Fill in the coupon below 
and send it with your check for just $12.95. 

You are certain to agree that Nicole Ronsard’s 
treasure of Knowledge should become a permanent 
addition to your bookshelf. 


Mme. NICOLE RONSARD 
. the author 


A graduate of the world 
renowned Ecole Superieure 
de Paris in Esthetique Cor- : 
porelle (science related to 
body shaping techniques) 

Mme. Ronsard probed the AS 
With 


DE LUXE HARD BOUND 
EDITION 
224 Pages * 8Y2” x 9¥2” 
172 \llustrations and 
Photographs 
A Doctor’s Foreword 










“Ss 
causes of cellulite. 


of treating it. 


when all others had failed. 










intensive studies in anatomy, physiology, his- | a 
tology, nutrition, calisthenics and manipula- 
tive therapy, she developed a successful method 


Her salon in New York has gained eel INAS IMIS ist earecectcme arco -o-6) s elie 10 sraieredetaeh coastal colon cre reneisy svn epeyr tee | 
spread fame for remarkable results in thou-! ADDRESS 
sands of cases. Women, from housewives to 
socialites, have praised her — for she helped 





HOW TO RECOGNIZE CELLULITE 


Visually, ordinary fat and cellulite are different. Keg- 
ular fat, when squeezed, is smooth in texture. It does 
not show ripples or lumps. 

To discover if you have a cellulite problem, take one 
simple test that cannot fail: Squeeze the tissues between 
the thumb and index finger or between the palms of 
both hands. If cellulite is present, skin ripples and looks 
like an orange peel. At a more advanced stage, ripples 
will be noticeable without any pressure. 


PRAISES FROM THE PRESS 
WHAT LEADING EDITORS SAY: 


HARPER’S BAZAAR QUOTES NICOLE RONSARD: 
“Cellulite can be licked. It’s knowing what the prob- 
lem is and how to solve it that makes the difference.” 


VIVIAN BROWN, ASSOCIATED PRESS: 
“Mme. Ronsard is an expert in the treatment of cell- 
ulite. In her salon she uses the French treatment 
method; but one need not go to a salon to have it 
done, one reason she wrote the book, “Cellulite — 
Those Lumps, Bumps and Bulges You Couldn’t Lose 
Before.” 

VOGUE MAGAZINE: 
“Tf you ask Nicole Ronsard about cellulite, she could 
write a book. And she has — Cellulite: Those Lumps, 
Bumps and Bulges You Couldn’t Lose Before. The 
very first of its kind, it’s devoted exclusively to cell- 
ulite —a subject Mme. Ronsard has been studying all 
her life. 
RECOGNIZED BY MEDICAL PROFESSION 


“T am particularly pleased that Mme. Nicole Ronsard 
has decided to write this book, thoroughly exposing 
cellulite for what it is —a very special condition that 
needs very special corrective measures. I highly rec- 
ommend (it) as a tremendous help to all those women 
who have the problem and never knew what to do 
about it.” — Tan Botosan, M.D. 


MONEY BACK GUARANTEE 


When you order “Cellulite: Those Lumps, Bumps 
and Bulges You Couldn’t Lose Before,” you do so with 
the understanding that if this sensational book 
doesn’t help you overcome your most difficult figure 
problems, you may return for full money back. If you 
are not satisfied in every way with Nicole Ronsard’s 
contribution to a more beautiful you, then simply re- 
turn the book and it has cost you absolutely nothing. 


~ RUSH THIS NO RISK COUPON TODAY! 





Brookville Sales Corp. Dept. LHJ-1 | 
420 Lexington Avenue* New York, N.Y.10017 


Gentlemen: | 
| Please rush me ...... copies of “Cellulite: Those 

| Lumps Bumps and Bulges You Couldn’t Lose Before.” | 
| Enclosed is $......... in full payment. ($12.95 per | 
y post. paid). | 
If I’m not satisfied in every way—or not convinced 

| that your book can help me—then I may return it | 
| within 10 days for refund. 
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LONG TIME AGO 


continued from page 131 


The top of Texas passes by underwing 
incognito. Not even a fanfare or oilwell 
to mark it.” 

“Corn from horizon to horizon. How 
ean the world eat so much corn? Corn 
flakes, corn bread, corn muffins, corn 
on the cob, corn off the cob, cream corn, 
cor puddin’, corncorncorn.” 

Now and then, as we flew, a utili- 
tarian question: “Why are we headed 
for the only cloud in the sky, answer me 
that!” Question answered with a shrug, 
she went back to seeing and thinking. 

“Kind of takes the fun out of passing 
a train when you can see the engine 
and the caboose at the same time.” 


A prairie city moved majestically 
toward us. “What city?” she wrote. 

I mouthed the name. 

“HOMINY?” she wrote, and held up 
the paper in front of my windshield. I 
shook my head and mouthed it again. 

“HOMLICKe?” 

I said it over and over again, the word 
whipped away in the slipstream. 

“AMANDY?” 

“ALMONDIC?” 

“ALBANY?” 

“ABANY?P” 

I kept saying the name, over and over, 
faster and faster. 

“ABILENE!” 

I nodded, and she peered down over 
the side of her cockpit at the city, able 
now to properly inspect it. 








“Before Tender Vittles I would have 
done anything to get my cat to eat...” 


I would’ve climbed the highest mounta@ 
I would’ve swum the deepest ocean. 


Now all I have to do is tear open a 
pouch of Purina Tender Vittles. A 


——— delicious moist» K@gaiito=—ieat - 
=~ meal in a pouch. My cat loves all six flavors. 
me They give him all the nutrition he needs... 
everyday. And there’s no mess, no smell. 
,NowIdon’t get as much exercise anymore, 
but I don’t care. I love the 
onvenience of not swimming, 
climbing or opening cans. 


Purina Tender Vittles 
You'll both love it. 
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For your pet's health 


See your veterinarian annually. me 
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The biplane flew three days into the 
east, content to have brought me back 
to its time and introduced me to this | 
quick young person. The engine didn’t © 
stop again, even when rain poured 
down, on the last miles into Iowa. 

“Are we escorting this storm to Ot 
tumwa?” a 

I could only nod and wipe the spray 
from my goggles. 

At the Fly-In, I met friends from 
around the country, my wife quiet and 
happy at my side. She said little, but 
listened carefully. She seemed glad to let 
the wind play in her midnight hair. 

Five days later we struck for home, I 
with the hidden fear that I must return 
to a wife I no longer knew. How much 
rather I would stay and roam the coun- 
try with this mistress-wife! 

“A fly-in,” her first note read, hours 
out of Iowa and over Nebraska, “is in- 
dividual people; where they've gone, 
what they ve done, what they ve learned, 
their plans for the future.” 

And then she was quiet for a longi 
time, looking out upon the two otherj 
biplanes with whom we returned west,@ 
the three of us flying together into greati 
flaming sunsets every evening. 

That hour came, as I knew it must, 
when we had crossed ‘the plains andj 
mountains and desert once again, leav-} 
ing them holding their challenge thrust} 
silently into the sky. Her last note read, 
“I think America would be a happierl 
place if every citizen, on reaching the 
age of 18, would be given an aerial 
tour of the entire country.” 

The other biplanes waved good-bye 
and banked in steep turns away toward 
their own airports. We were home. 

Biplane once again back in its hangarj} 
we drove quietly to our house. I was 
sad, as I am sad when I close a book 
and must say good-bye to a_heroinejf 
that I have come to love. Whether she 
is real or not, I wish that I could spend 
more time with her. 

She sat beside me in the car as f 
drove, but in a few minutes it wouldj) 
be all over. She would comb her mid 
night hair neatly into place, away fro 
the wind and the propeller blast, to be 
come once again the focus of her chil 
dren’s demands. She would walk agai 
back into the world of shelter, a routine 
world that does not ask her to see with 
bright eyes, or to look down upon desert 
mountains, or to fight lofty windstorms. 
A routine world that has never seen a 
double and full-circle rainbow. 

But the book was not quite closed4 
Sparkling now and then, here and there, 
at strange and unexpected times, the) 
young woman that I discovered in 1929) 
and that I loved before I was born, looks} 
up at me impishly, and there is the} 
faintest hint of engine oil around her, 
eyes. And she is gone before I can 
speak, before I can catch her hand and 
tell her to wait. END 
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plete Book Bonus 


QUELINE SUSANN’S 
TILING NEW NOVEL 


T EVERYONE 
L BE TALKING ABOUT 


Joann 
Carsor 


LIVE-LONGER DIET 
Your Heart & Figure , 


[ MEAT BUYS 
Quick Desserts 


tive Divorce & You 


200M ETIQUETTE 
my Vanderbilt 


rriage Manual in 
e, By Lois Wyse 





























introduces Gourmet. 


The new Chandelier Ceiling 
that looks good enough to eat under, 


ks Make your kitchen ceiling as appetizing as your entrées, witt 
a new Gourmet Chandelier Ceiling from Armstrong. -Apple 
cherries, peaches, pears, and lemons make the design of Gourmet 
delicious. Gourmet is vinyl-coated so it’s easy to keep clean. And 
it’s acoustical, so it soaks up excess noise 

All you need is a few dollars. Enough tile for a 10’ x 15' room 
costs no more than $90 (which is probably less than you spent for 
your last big dinner party). If you're reasonably handy, you can in 
stall it yourself. Or your dealer can arrange professional installa- 
tion 

Once you see what Gourmet can do for your kitchen, you'll 
probably want one of our other Chandelier Ceilings in another 
room. We've gotaceilingto matchany room inyour house: Spanish, 
Early American, French Provincial, and Contemporary designs 


Santero 









See the entire collection at your Armstrong Ceiling Center or 
any building materials dealer that carries Chandelier Ceilings. To 
find the one nearest you, call this toll-free number: 800-243-600( 
(in Connecticut, 800-882-6500). Or, for a dealer list and free color 
booklet, writeto Armstrong, 7402 Moore St., Lancaster Pa. 17604 
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HAPPENING 


BY GENE SHALIT 





This has been a notable movie month. 
The screen’s been flicked with famous 
names from Elizabeth Taylor to Wil- 
liam Holden to Henry Fonda to Burt 
Lancaster. Disney is back with a major 
animated feature. Judges have wrestled 
with obscenity and, in my opinion, been 
defeated. A low budget film (Hurry Up 
or I'll Be 30) made by a young man 
nobody ever heard of has been received 
with cheers. Violence reached its nadir 
(The Don Is Dead), and Al Pacino (so 
good in The Godfather and Scarecrow) 
is better than ever in Serpico, a film 
opposed to violence. A month of films 
for many tastes, of many styles, for 
adults and for children. What’s impor- 
tant is to recognize which is which. And 
that brings me to the courts. 

The courts of this country seem to be 
hung up on the definition of the word 
“obscene.” They equate “obscene” with 
sex, with nudity, and with some 
naughty words. But Ill tell you what 
obscene is: violence the kind of 
violence splattered on the screen in the 
movie called The Don Is Dead, starring 
Anthony Quinn. This movie is rated R, 
an indication of the stupefying irrespon- 
sibility of the people who dish out the 
movie ratings. The R rating means that 
any child can see this movie if a parent 
—or an adult who looks like a parent— 
goes along. Any lazy parent or thought- 
less or couldn’t-care-less parent can go 
along with a child to see the sadism and 
seething hate of The Don Is Dead. 
This picture copycats The Godfather: 
two Mafia families are in a killing strug- 
gle for control of an American city. One 
man is clubbed to death with a baseball 
bat. Another has his throat sliced with 
a straight razor. A girl is barbarically 
beaten into a hospital case. A man is 
locked into a boiling laundry machine. 
Others are murdered point-blank, devas- 
tated with iron pipes, machine-gunned, 
blown up with time bombs and burned 
to death. It should arouse your outrage 
that an actor like Anthony Quinn and 
a producer like Hal Wallis have allowed 
themselves to be stained by The Don 


Is Dead—a hateful, hate-filled film. The 
rating raters should be berated for let- 
ting it get away with an R. That is the 
same as getting away with murder. 


THE JOURNAL CHEERS Al Pacino 
for his extraordinary performance in a 
film that opposes those who do violence 
to people and principle—in this case, 
the principle that police are a principal 
repository of honest dealings and jus- 
tice. This is Serpico, based on Peter 
Maas’s book about Frank Serpico, the 
incorruptible New York City cop who 
helped uncover corruption that was 
rotting New York’s force from bottom 
to top. In the Knapp Commission’s in- 
vestigation, Serpico gave keynote testi- 
mony that helped demolish the siren 
song of cops who said, “Who, us?” 

Al Pacino proves again that he is one 
of America’s finest actors, and director 
Sidney Lumet has collected a strong 
cast, down to the walk-ons. The cops 
are uniformly effective, and the use of 
unfamiliar faces gives the film a visual 
credibility. The only major flaw is the 
music by Theodorakis (Zorba) Mikis, 
but that’s the only discordant note. In a 
sentence, Serpico courts awards because 
of its power, its truth, and the gifted 
performance by Al Pacino. 


Plastic surgery interests everyone. But 
Elizabeth Taylor's plastic new movie, 
Ash Wednesday, could use some sur- 
gery of its own. Miss Taylor plays her 
makeup man’s idea of a woman in her 
50’s. She’s married to Henry Fonda, a 
rich Detroit lawyer. She thinks he 
doesn't love her anymore because of 
her looks, poor thing, so she comes up 
with a new wrinkle: plastic surgery. 
Without telling her husband why she’s 
leaving America, she repairs to Italy to 
have her face repaired. Also her belly 
and her bosom and her bottom. When 
she’s left her old body behind and has 
been handsomely repackaged, Miss 
Taylor telephones her husband to hop 
over to Europe because she has a sur- 
prise to show (continued on page 8) 
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Solarian 
byArmstrong 


The sunny floor that shines 
without waxing 





Armstrong developed Solarian especially for 
people who like bright, shiny floors—but don't like 
the waxing it takes to keep them that way. 

Solarian gives you the shine—without the wax- 
ing. Its special Mirabond” wear surface has a shine 
of its own and keeps its high gloss—without waxing— 
far longer than an ordinary vinyl floor. 
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Of course, any floor shines brightest when it’s 
clean; and thai’s another plus for the Mirabond sur- 
face. Most spills, dir-—even black hee! marks—come 
up easily. Sponge-mopping with a cetergent is all it 
takes to keep Solarian sparkling brigii. 

Eventually, heavy-traffic areas may Decin to show 
a reduction in gloss. So in case you need it, your 
Armstrong retailer can supply a special Solarian Floor 
Finish that you can use occasionally io touch up the 
shine in these areas. 

See all the designs and colors at an Armstrong 
authorized ‘“‘Floor Fashion Center™” or other floor- 
ing stores that carry Solarian. They’re in the Yellow 
Pages. Or, for our free color brochure, write Arm- 
strong, 7402 King St., Lancaster, Pa. 17604. 
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TOUCHSGLOW 
erent a great makeup, 
d call Ita 

















REVLON 
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é 

LIQUID MAKEUP 






TOUCH* GLOW LIQUID => TOUCH*GLOW SHEER 

ure dewy moisture, plus The same pure moisture 

ull, flawless coverage. plus sheer, sheer coverage, 
ou get a look that’s blended with young, healthy 
oft and ‘alive’ —never color. You get a glow 

greasy or flat. that’s country-fresh. 


OUCH * GLOW MAKEUP 
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Lamb a Indienne 
starts with | 
San Franciscos 


Rice-A-Roni 


Saute 2 strips bacon, diced. Cube meat 
from 2 shoulder lamb chops, fry with 
bacon. Stir in 1 pkg. Chicken Rice-A- 
Roni. Cook until vermicelli is light 
brown. Pour in 234 cups hot water, 
contents of Chicken flavor packet, V2 
to 1 tsp. curry powder, % cup raisins 
and %4 cup chopped green onions. 
Cover, bring to boil, reduce heat and 
simmer 15 min. Sprinkle with 4 cup 
chopped peanuts. 
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’'m using Lysol Spray 
~~ more than ever. 





Kills germs on surfaces 
in the nursery. 

I use Lysol” Brand Spray 
Disinfectant on the hamper, 
hobby horse, diaper pail. 





s germs 

it cause odors : 
surfaces. 2 | 
ol Spray goes ae 


it to the problem. Eliminates odors in the air 

s rid of it fast. not caused by germs. 
Lysol Spray goes right to the problem. 
Doesn't cover up. 
Really cleans the air, fast. 





Disinfects wastebaskets. 


I spray them all through the 
house, after I empty them. 








~* [rely on Lysol 
<7 totake good care 


5 germs people 


ve behind. 

ray Lysol on 

bathroom basin of my home. 
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WHAT'S HAPPENING 


continued 


him. Namely, her. Let’s face it: the sal- 
vation of this marriage is not in sight. 
Ash Wednesday shows closeups of the 
plastic surgery, which gets a bit bloody, 
but the movie publicity man says we 
shouldn’t worry because what we see 
the surgeon remove from Miss Taylor is 
really chicken fat. Maybe that’s why 
the movie’s music sounds so schmaltzy. 
The whole thing is a spray of dippy 
dialogue, smart cars, stylish outfits, rav- 
ishing furs and jewelry that even soap- 
operaddicts may snooze through. 


Hurry Up or Tll Be 30 is about a 29- 
year-old Italian boy in Brooklyn who 
lives with his parents and runs_ his 
father’s printing shop. One night a week 
he plays poker; one night a week he 
sleeps with Flo, who has all the allure 
of an armadillo; and sometimes he goes 
to the corner bar and plays the pinball 
machine. With a life like that, can you 
imagine being discontented? Well, he 
is. This film is a charming, disarming 
look at his discontent—a pizza-slice-of- 
life. In his desperation to escape his 
smothering father, he encounters a 
seedy oft-off Broadway producer and a 
young actress who is a burst of fresh- 
ness in his life. She’s appealingly played 
by Linda DeCoff. Best of all is John 
Lefkowitz as the nice Italian boy you 
root for even though you know he can 
never take root outside of his neighbor- 
hood because every route he takes leads 
back to where he started. This touching 
film may be modestly made, but it’s 
never shy of fun. 


Take a cast starring Michael York 
and Peter Finch . . . mix in international 
financial scheming, a blond brother 
whose beautiful sister loves him, Nazi 
Germany, mansions, chauffeured limou- 
sines and drunken parties and what 
have you got? A pretty awful mess. It’s 
called England Made Me, mis-made 
into a mishmash from Graham Green’s 
novel. Michael York is the fair-haired 
boy who sinks into a cushy job with 
Peter Finch, a German financial tycoon 
who is hatching a super-swindle. York’s 
adoring sister is Hildegard Neil, Finch’s 
mistress. The best performance comes 
from Michael Hordern as a_ squalid 
newspaper man who gets the goods on 
Finch. Or, rather, the bad. And bad 
sums up England Made Me. 


3ig names—that’s what you've got 
this month. Now William Holden is back 
with a movie called Breezy. In spite of 
what you may have heard, Breezy is 
one of the worst movies of the year. It 
is one of the worst movies of the past 
five years. I award it this year’s Icky 
Prize, awarded for the soupy script and 


the maddening performance by K 
Lenz as a girl with a mellow body at 
a soggy mind who leeches onto Willia 
Holden. He’s over the hill with a how 
on the hill but falls for little miss rej 
venation. It’s soon evident that Hold 
has been had. So has the audience. 


More big names—not only big, b 
hard to pronounce: Jean-Louis Tri 
tignant, Michel Piccoli and Michel B 
quet. They conspire against each othi 
in The French Conspiracy, a fact-ani 
fiction version of an actual 1965 ki¢ 
napping and murder in France of 
Moroccan leftist leader. Trintignant 
a weak disloyalist, Boquet is a weas| 
lawyer, and Piccoli is a military offics 
without a colonel of decency. It isi 
easy to make a good political movi) 
and The French Conspiracy proves i 





Here’s another political film, also_ 
mix of fact and fiction (except that a 
screen its not made clear which 
which). It contends that the assassin 
tion of John F. Kennedy was not t 
deed of a Lee Harvey Oswald, but 
conspiracy masterminded by right-win| 
American industrial tycoons. This co 
spiratorial theory is carefully acted ov 
in a movie called Executive Actio 
notable for its performances and for thi 
low-key presentation. Robert Ryan i 
masterful as the power behind the pla 
(his final performance), and Burt La 
caster is the super-killer who blueprin 
Kennedy’s death. Executive Action is 
bouillabaisse of invention, suppositio 
suggestion, hypotheses, guesses, 4 
sumption, maybes, could-bes, migh 
have-beens . . . and facts. It does n 
answer questions; it raises them. And 
that makes it a troubling film. 





Disney’s new full-length animate 
feature is Robin Hood, the best mou 
around for children under 12. Adults 
with memories of Snow White and Pi 
nocchio may be disappointed, becausé 
Robin Hood is not in their class, all 
though there are two-classy characters: 
Prince John, a thumb-sucking tyrant 
and his sneaky snakey sidekick, si 
Hiss: They are utterly beguiling be 
cause of the style of their uttered be 
guilements: Peter Ustinov is the voiel 
of Prince John, and Terry-Thomas is 
Sir Hiss. Now if only the rest of the cast 
had been stricken with laryngitis. Andy) 
Devine and Phil Harris may be okay for 
the Ozarks, but they never get out of| 
the woods in Sherwood Forest. But even 
though Robin Hood does not rank with 
the best of Disney (there’s not a single 
memorable song), it’s filled with the 
usual gang of Disney bears, bunnies, 
badgers, bullies and belly laughs. So 
Robin Hood is a cheerful entertainment 
for young children. END 
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Pick te emmde closest to your own. 

in 15 minmmes, Happiness.foams fabulous 
Claires een or—and lovely highlights — 

into. ye air. (And remember, it 

ql Dlishes.this little miracle without any 


Look, there's no need to mope Ground 
if your hair has been looking spectadglarly 
unspectacular. There’s noW @ simple 
solution to the problem of drabness 

and mousiness and dullness. * 








Happiness 





Just go outvand buy yourself some eroxide.) Rinse, set, and get ready to 
Happiness.” We mean the wonderful, oan feel very, very happy. 
no-peroxide haircolor from Clairol. It lasts ae Because the brightest thing around will be 
through four or five shampoos. And your hair. 
it actually contains conditioners. (Unless it's your smile.) 


Happiness Foam-in Hair Color 
Claro} nc. It Cures the Drabs. 
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a WAYS 
TO BUCK INFLATION 


BY CAROLE HARRIS 


The cost of living may concern you 
but it need not lay you low. Be in- 
genious. Devise wily ways to outwit 
those inevitable price hikes. Here are 
ideas for luxurious low-cost meals 
and other inflation-fighting tricks. 


1. Go fishing...for 
finny bargains. 
You may never have 
heard of turbot or 
ocean perch but they 
can save you a bun- 
edle. Cooked with an 
onion and Herb-Ox 
Bouillon Cube sauce they can out- 
gourmet steak — at a third of the 
cost, or less. 





2.Don’t be too proud to haunt the 
bargain tables. Bananas with tawny 
skins, cucumbers or grapefruit with 
a dent often wind up there. 


5.Make taste-of-meat sauces for 
pennies. Sautee an onion in askitter 
of oil, thicken slightly, then add a 
few Herb-Ox beef flavored Bouillon 
Cubes dissolved in a little boiling 
water. Pour over cooked noodles, 
spaghetti, vegetables. Delicious! 


4. More inflation-fighters. Free 


f=" inspired recipes for 
WME . . 
{ LL a adding rich, hearty 


flavor without buy- 
ing a smidgin of 
meat. Herb-Ox 
Bouillon Cubes work 

A the wonder. Send 
name and address to Pure Food Co., 
Dept. L3, Mamaroneck, N.Y. 10543. 






a 


5. Economize by being “extrava- 
gant” Herb-Ox Bouillon cubes and a 
pound of mushrooms will dress up 
sauces, stews, vegetables for days. 


; ae td 
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6. Car pool it to 
the supermarket 
. and on other er- 


rands. It’s a neigh- -X/ Gf we) 
borly thing to do.© “= as 
And, my how you f I 
save on gas! soe ay 


7. Make any main dish, sauce, 
vegetable taste meaty, so economi- 
cally, so easily with one or two Herb- 
Ox beef Bouillon Cubesor chicken, 
onion, vegetable fla- 
) vored if you prefer. 
All with that good, 
M good old fashioned 
Pf Herb-Ox flavor. 











People spend approximately one third 
of their lives in the bedroom. This 
month, Miss Vanderbilt devotes her 
whole column to answering your ques- 
tions about “bedroom etiquette.” 


Twin Beds 
My mother insists that when I get mar- 
ried my husband and I should have twin 
beds; she says that this is “American” 
and modern. Is she right? 


My research indicates that twin beds 
do seem to have originated here, in the 
days of the Hays Code (1930), which 
prohibited showing a couple on the 
movie screen in a double bed. This gave 
the United States—and the world look- 
ing at American movies—the idea that 
twin beds were “nicer” than what was 
always known as the marital bed. To- 
day, according to the world’s largest 
and oldest mattress manufacturers 
(Simmons), the most popular size bed 
is the queen size, followed by the dou- 
ble bed, and then the king size (third 
on the list because it is so expensive, as 
are the linens for it). Today twin beds 
are used mainly for children. Most cou- 
ples who have twin beds now have a 
double headboard. “Togetherness” is in. 


Sleeping Dogs 
My fiancée’s dog—an_ eight-year-old 
poodle—sleeps with her. She says he 
can't be retrained to sleep elsewhere, 
but I don’t want any dog sleeping in my 
bed. What should I do? 


Take a firm stand now. Animals should 
not sleep in or on people’s beds, espe- 
cially in the bed of a married couple. 
Animals can be jealous and possessive, 
too, as well as unsanitary. 


Neat Bedroom 
My wife keeps our bedroom very neat 
and even insists that I hang up my dress- 
ing gown before we go to sleep. Isn’t 
that going too far? 


[ agree that the room in which you sleep 
should be tidy. Clothes left all over the 
place bother many people. However, I 
agree with you about the dressing 
gown. It should be conveniently at hand 
and not hanging inthe closet during 
the night. 
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Making the Bed 
My wife makes a trim bed that leav 
no room for my big feet. I have to ki 
the bed covers clear before I can slee 
Please explain how she can make tl 
bed to avoid this irritation. 


Tell your wife to put her forearm und 
the top sheet and then under the bla 
kets as she tucks them in, holding tl 
corner high enough to accommoda 
your feet before she tucks the cove 
in. Have a look at the foot of the bi 
before you get in to be sure it is rig 
for you. : 


College Roommates 
My daughter shares her dormitory rool 
with her boyfriend and expects the sa 
arrangement when she brings him ho 
for the weekend. We realize that he 
friends are relaxed about these thing 
but we have younger children and di 
ferent mores. What should we do? ~ 


In your own home you have every rig) 
to insist that your daughter follow yot 
rules. Put her boy friend in a separal 
room. 


Bureau Sharing 
My husband and I share a big burea 
He is very neat and complains abot 
how messy my drawers are. Shouldn 
he mind his own business? 


If you can’t get your own bureau, 
hope your drawers have locks you ¢a 
use when you like. , 


Reading in Bed 
When we go to bed early, my husbani 
reads a little, then falls asleep. He tel 
me to go on reading or watching 
but I worry (continued on page 26 


Miss Vanderbilt welcomes questio 
from readers and answers them in ch 
column as space permits. 
Now ready for JourNaw readers: Mis 
Vanderbilt's new booklet, “Large Pan 
ties” (open houses, anniversaries, hous 
warmings, showers). Also “Letter Writ 
ing,” “Engagement and Wedding Et 
quette,” and “Table Manners.” Sen 
75¢ in coin for each booklet to Mig 
Amy Vanderbilt, Box 1115, Weston 
Conn. 06880. 
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Warning: The Surgeon General Has Determined 
Becrainaito the\latest'\'S: Government figures That Cigarette Smoking Is Dangerous to Your Health. | 





















HELEN REDDY 71213} 


Long Hard Climb 
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Kate had worked very hard to put her 
husband, Peter, through medical school. 
All she wanted in return was his love, 
but her mood swings drove him away. 


Young people planning to marry, 
who are already married, should care- 
fully study their own emotional differ- 
ences. In the case described here, Kate 
gave up her own plans for a higher edu- 
cation and took a job so that she could 
finance her husband’s way through med- 
ical school. At the Institute, we frequent- 
ly deal with cases in which the woman 
makes similar sacrifices for her husband, 
no doubt certain that he will always be 
deeply indebted to her. Then she is 
shocked and disgusted to find that after 
he is established in his new career, he is 
ready to divorce her for a glamorous new 
wife who will seem more an equal than 
a mother. Many men do manage to work 
their own way through college and grad- 
uate school. If a woman marries a man 
who still has six or eight years of school- 
ing ahead of him, she may be well ad- 
vised to go ahead with her own educa- 
tional plans on the basis that they can 
share financial responsibilities on a fifty- 
fifty basis—The counselor in this case 
was Dean Smith. 

Paul Popenoe, Sc.D., 

Founder and Chairman of the 
Board of Trustees, 

The American Institute 

of Family Relations 


Kate Talks First 
“I moved eight times in ten years to 
accommodate Peter,” said 30-year-old 
Katherine, the thin, yellow-haired moth- 
er of two small sons. “I worked full time 
for four years to put my husband through 
medical school. 

“Peter is a pediatrician. He has yet to 
build a really lucrative practice because 
he lost his important connections when 
we moved to California. I still work three 
days a week to help pay for the expen- 
sive equipment {n his office. 

“I cut our food and clothing costs to 
the bone so he can wear tailor-made suits 
and maintain a fancy boat he bought on 





his last birthday—with my complete ap- 
proval. I bleached my hair because he 
admires blondes, and I diet frantically 
because he abhors an extra ounce of fat. 

“Five weeks ago Peter moved out on 
me—with no excuse except that I was 
feeling blue and he prefers the company 
of cheerful people. That particular eve- 
ning I was m’serably homesick for my 
family in Oklahoma. When Peter walked 
in and found me crying, he was totally 
unsympathetic. If he’d just said he loved 
me, everything would have been fine. 
In a sarcastic voice he said I was a worse 
baby than two-year-old Tim, our young- 
est child. I answered that he was as un- 
feeling as a stone. 

“Then Peter, who dislikes the slightest 
criticism, calmly packed a bag. He drove 
back to his office and established himself 
on a cot in the examination room. 

“He had threatened to leave on sev- 
eral occasions, but this was the first time 
he ever did it. All night long I waited 
for him to retuin. He didn’t. The next 
morning, I phoned my parents in Okla- 
homa. They a'vised me to sit tight and 
await developm:enis. I’ve been waiting 
ever since. 

“Peter calls twice a week to inquire 
about the children. but when I try to put 
them on the phcne, he hangs up. Bobby 
and Tim miss thcir daddy; they cannot 
understand what has happened. 

“Ten days ago Peter sent me a check 
to cover the monthly payment on our 
house, which we are remodeling at enor- 
mous expense, but he has yet to appear 
in person. Every Saturday, he sends his 
nurse to drop oft his laundry. Last week 
she brought a typewritten note request- 
ing me to put less starch in his business 
shirts. 

“Peter won't let me talk to him at any 
length, either on the phone or at his 
office. He does all the talking, and it’s 
precious litt!e. He says we need a vaca- 
tion from each other until he can decide 
what to do about our unhappy marriage. 
When I break in and say I'm not unhap- 
py—except for my periodic low moods— 
he promptly enus the conversation. 

“Last week ¢ plucked up courage and 


went to his office to talk to him. Hi 
nurse was leaving just as I entered th 
lobby and for some reason I followe' 
her. I arrived at the parking lot just i 
time to see Peter and the nurse drive o} 
together. For a moment I felt as thoug| 
I'd been hit in the stomach. 

“Then I pulled myself together. Hi 
nurse is forty years old at least, and sh 
is now on her fourth husband. If Pete 
gets involved with another woman, 
will be somebody young and beautifu 
very probably a virgin and almost ce 
tainly rich. 

“T don’t want a divorce, that’s for suite 
I’m still in love with Peter, despite hi 
faults. The five weeks that he’s bee} 
gone seem like five years to me. 

“Tve often wondered whether Pete 
ever loved me. In his rare ugly moods+ 
he prides himself on being pleasant an; 
serene while I scream and carry on—h 
used to say that I had cornered him. H 
was only partly kidding. 

“We both attended a small-town a 
lege in western Oklahoma. I droppe 
out and went to work while Peter wen 
on to athletic glory. When we met, I wa 
employed as a well-paid medical techni 
cian by my Uncle Ben, a leading surgeoy| 
in the community. Peter was in his senio 
year. He was the biggest man on cam 
pus, the star of our unbeaten basketbal 
team. He was dazzingly good-lookin 
and I adored him at first sight. 

“We were introduced on a blind date 
At that time, he had scads of other gir 
friends, all of them’ prettier than me 
But he kept on dating me, which was ¢ 
comfort—in a small way. I guess he kne 
I was always sitting by the phone, wait 
ing for him to call. 

“Despite an athletic: scholarshin, his 
funds were skimpy. He would splurge o 
extravagant dates with other girls, an 
afterwards would call me. I glad y wine 
and dined him on these occasions. Some} 
times, to my father’s fury, I lent Pete 
money. He always repaid me. 

“Ten years ago small-town college et 
didn’t sleep together before marriage, or 
if they did, they lied about it. My parents 
suspected that Peter and I were ea 
together—and they were right; but 
course, I said we weren't. My lie did not 
convince Daddy, who tried to split us 
up, and at one point almost succeded, 

“Peter was anxious to get into medical 
school, but his marks were average. He 
was depending on my uncle’s recom- 
mendation to get him accepted. Da {’y 
threatened to block the recommendat on 
unless Peter instantly dropped me. Peter 
complied. He refused to answer my 
phone calls, and returned my letters un- 
read. 

“When I heard he was going stea’y 
with another girl, I fell apart. { coul_.nt 

(continued on page 20) 
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What this country needs is 


an appliance company 


that gives you service eve 


Because, we realize, a major appliance 
is a major investment. 

That's why, if something goes wrong 
with it, you shouldn't have to wait any 
longer than your patience to get it repaired. 

You won't with General Electric's 
Customer Care...Service Everywhere: ™ 
(A network of Factory Service Centers 
in over 100 major cities and 8,000 franchised 
servicers in the continental U.S.A.) 

So, no matter where you live, you can 
get service for your GE major appliances or 
televisions. Best of all GE service is always 
easy to find. Because you'll find it in the 
Yellow Pages. 

What happens when you call for 
General Electric service 2 


GENERAL \ 


“y: 


General Electric does. 


If your call is to one of our Service 
Centers, the first thing you'll get is a 
trained operator, who'll set up an appoint- 
ment for our service technician to call 
on you. (If it’s one of our franchised 
servicers, you'll get GE quality service 
because weve selected them for their high 
standards.) 

How long will it take for our man to 
get to you? 

He'll set up a morning or afternoon 
appointment, so you'll know when he'll 
be there. 

(Our records show that 9 out of 10 
times, our men show up on time.) 

Once our man gets there, how long 
will he be there? 
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Usually, less than an hour. 

Because GE major appliances and 
TV’s are designed to be easily repaired. 

And because our men usually have 
everything to finish a job on the spot. 

Now you know how we'll keep your 
GE major appliances in good working order 
wherever you live in the United States. 

And why we think theyre the best 
ones to invest your money in. B 
Because at General Electric one ® | 


when we say Customer Care.. 
Service Everywhere!™ sence WE 
we mean It. x 

Good Service... Another 
reason why GE is America’s #1 major 
appliance value. 
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THIS MARRIAGE 


continued from page 14 


sleep. I took pills by the handful, and 
eventually I landed in the hospital with 
a nervous breakdown. With Daddy’s 
okay, my psychiatrist notified Peter that 
I needed to see him. Our separation 
ended with Peter begging forgiveness— 
which I joyfully granted. 

“T recovered in time to attend his grad- 
uation ceremonies that June. In Septem- 
ber, Peter was admitted to medical 
school with a slight assist from Uncle 
Ben. That same week we were married. 

“Peter's studies absorbed so much of 
his strength and energy that he was un- 
able to hold even a summer job. For the 
next four years, I worked a ten-hour day, 
cooked, kept house and also supervised 
our incessant remodeling activities. No 
home has ever satisfied Peter. From the 
beginning, we have plastered, papered 
and painted before moving on. to another 
house—to start all over again. 

“All the effort seemed worthwhile 
when Peter finally became a_ pediatri- 
cian. Uncle Ben referred patients, and 
very soon Peter had a lucrative practice. 

“After Bobby was born, we bought a 
new house that required no improve- 
ments. And it was only a short drive to 
the homes of my parents and sisters. 
Then Peter suddenly decided that we 
should pull up stakes and move to Cali- 
fornia—so he could practice in a state 
with a warmer climate. It was crazy. 
Young, successful physicians with estab- 
lished reputations stay put. 

“We sold our beautiful house at a loss, 
and we practically gave away our furni- 
ture. At this moment our beautiful $750 
carved walnut sofa, a wedding present 
from Uncle Ben, is stored in my parents’ 
garage, on sale for $100. Peter said it 
was too heavy and formal for California. 
As always, I gave in. 

“I wouldn’t mind the sacrifices I’ve 
made for Peter if he would just come 
back and say he loves me.” 


Peter’s Turn to Talk 


a probably shouldn't have gotten mar- 
ried at all,” said 32-year-old Peter, a tall, 
blond, magnetically handsome young 
man. “Except for my kids, I consider my 
marriage a ten-year mistake. 

“Life with Kate is as unpredictable as 
the weather. She thrives on turbulence 
and uproar. I prefer a peaceful environ- 
ment. I’ve been driven to distraction by 
Kate’s shifts of mood. One minute she is 
generous and loving; the next, she is 
mean and bitchy. She gives me gifts I 
don’t want, then expects me to be eter- 
nally grateful. On my last birthday, she 
insisted that I buy a boat I couldn’t af- 
ford, saying I could use it to entertain 
patients. She now complains of the cost. 

“Kate has bursts of fantastic energy, 
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followed by stretches of apathy and 
senseless, childish despair. I’ve frequent- 
ly come home at night to find her col- 
lapsed on the sofa, her hair disheveled, 
sobbing her heart out because she didn’t 
get a letter from her mother or because 
I forgot to kiss her good-bye that morn- 
ing. If she wanted to be kissed, why 
didn’t she say so? I like to kiss Kate—or, 
rather, I used to like it. 

“Frankly, it wasn’t my intention to 
marry until I completed my education 
and was established in a medical career. 
As a kid, I made up my mind that I 
wasn't going to be poor. I also acquired 
a respect for doctors. My father was sick 
a lot; he had a bad heart and worked too 
hard, and his doctors impressed me. 

“If I'd been six inches taller, I might 
have been tempted to go into profes- 
sional basketball—I received a few at- 
tractive offers—but after I was injured in 
a couple of college games, I realized that 
I had no desire for a career in which I 
was likely to get hurt. The only part that 
appealed to me was the fame. 

“Even as a boy, I had a hungry ego. 
I was an only son. My parents were lib- 
eral-minded people who put no value on 
money, but exaggerated my smallest ac- 
complishment beyond all proportions. 
My father was a self-taught printer who 
drifted from job to job, guided by Moth- 
er’s intuitions and their mutual altruism. 

“They went where they believed they 
could help others by challenging and 
changing public sentiment. My parents 
invariably took a stand with the poor and 
underprivileged on all burning local is- 
sues—almost before we unpacked our 
bags. Father published pamphlets at his 
own expense. Mother wrote the contents. 
I was their delivery boy. 

“My labors were lavishly praised, but 
I got no pay. I envied regular newspaper 
boys who had spending money. And I 
often wished my parents didn’t always 
jump in on unpopular issues. 

“In comparison to my boyhood, my 
undergraduate years in Oklahoma were 
paradise. I was president of my fraterni- 
ty. Every year the student body selected 
the ten best-looking girls on campus, and 
I dated each one—one date per girl. I 
didn’t want to be fenced in. 

“I don’t know why I broke my rule 
with Kate. I knew she had more person- 
ality problems than the average girl. She 
told me so herself. We fought constant- 
ly. Maybe I felt that helping to solve her 
problems was a challenge. She seemed 
more genuine than other girls, I knew 
she loved me, and that counted. 

“But I was secretly relieved when her 
father tried to split us up. I willing- 
ly bowed out of the picture until Kate 
landed in the hospital. Everybody 
seemed to think I was to blame for her 
breakdown, and I decided it was my 
responsibility to stand by her until she 
got herself together again. 

“Well, in no time, I found myself en- 




























gaged to be married; and then Kat 
Uncle Ben, a very generous guy in 
own way, pushed through my admissi 
to medical school. 

“On our wedding day, I panicked 
woke at dawn with a sense of doom. 
best man and I took off for Mexico in 
car. After we had driven for seve 
hours, I stopped and called my moth¢ 
She told me I was morally bound 
meet my obligations. I turned the ¢ 
around and came back. 

“In recent years, I have thought abo 
divorce more than once. I owe a lot 
Kate, but I think she owes a lot to 
She is now living in a better house the 
her parents ever owned. Every time 
moved we sold at a profit. She forge 
that. 

“Kate is a capable girl, but she has 
sense of money. Her long-distance ca 
to her parents cost twice as much as n 
lunches. But when I tell her, she moat 
about missing her family. I like her fan} 
ily, but when Uncle Ben hinted that th} 
two of us might open a clinic togethe 
I felt a chill as cold as a prairie win 
I could see myself stuck forever out 
western Oklahoma, the second biggei} 
frog in a very small pond. That’s whe 
we came to California. it 

“I need peace and calm to handle m§ 
practice. I miss my kids. I miss Kate, tog 
But I don’t miss her tantrums. Kate say 
she loves me. Why doesn’t she prove | 
by learning a little self-control? After a 
she isn’t the only one with problems. M) 
nurse’s mother died last month. Whill 
she was attending the funeral in Ohid 
her husband took off with her best frieng| 
I am mighty tired of listening to her ta 
of woe, but a guy gets lonesome in t 
evening. I would be tempted to give t 
marriage another try if Kate could im 
prove her personality.” 


The Counselor Speaks 


“Peter believed that Kate had trappet 
him into marriage,” the counselor said 
“and Kate believed the same thing. Bo 
were mistaken. 

“To be sure, Kate was the pursuer, bu 
Peter was content to' be pursued. If he 
had truly wanted to escape, why didn’ 
he continue on his flight to-Mexico? No 
body forced him to telephone his pa: 
ents; and it’s my hunch that th 
wouldn’t press a cherished only son t 
act contrary to his own wishes. 

“Peter prided himself on never getting 
emotionally involved. He might be de 
scribed as a ‘low-effect’ personality. With 
his startling good looks and athletic abil 
ity, he easily attracted men and women 
alike. He basked in their admiration bul 
inwardly remained withdrawn and un 
involved. One might speculate that he 
acquired his deep dread of involvement 
from seeing his parents repeatedly fing 
themselves into unpopular causes and 
repeatedly meet defeat. 

(continued on page 24) 





+ ACoty Woman. She knows 
he lipcolor she uses today mu 
ilso help her lips look soft and 
smooth 
omorrow: 









(OWS, IS 
> today. 
When only the 
vht shade, the right lustre, the 
ht depth of color will do. 
And tomorrow! 
For tomorrow, lips need 
® conditioning, moisturiz- 
| ing. And so, a woman 
like this selects Silksticks. 
By Coty. 

With hydrolyzed 
protein conditioners and 
—Z moisturizers.-To bring 
lips a softness and silki- 
ness most lipcolors sim- 
ply can’t achieve, ever. 

To this woman, 
Iksticks’ rich, lustrous, lasting 
lors are important. 

But the difference is condi- 
ming, silkening. 

A small difference, perhaps. 
ut then, every great look 1s 


Be ade only of many ewe @ e 
@ vio” ~~ Silksticks by Coty 
| differences. \ 


B® With protein sawiy 
aa conditioners. aaa 








©Coty, New York 


New Freedom 
“Small Pads” 


No pins. No belts. No doubts! 





Because sometimes smaller is better. The. 
little napkin that holds itself in place. 


Now, a highly absorbent little napkin, so slim 
and lightweight, you hardly know you're wearing anything. 
Just what you need for your tapering on 
and tapering off days. 
Or for extra security with a tampon on heavy flow days. 
And best of all, it holds itself securely in place. 
All you do is strip off the tape and press to panty briefs. 
New Freedom Full-Size Pads, too, for your regular 
and high flow days. No pins, no belts, no doubts. 
For peace of mind and body. 
When you’ve got it, you can forget it. 





PREM oot Pads by Kotex” 


FEMININITY TODAY FROM KIMBERLY-CLARK &2 


| 
| 
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"Free to be myself all of 


shampoo-in hair color 








New Dawn 2 
is an exclu- 
sive new 
color formula 
that gives 
you dark 
shades that 
are deep, 
rich, lasting. 
And lighter 
shades that 
stay more 
natural than 
any other 
shampoo-in 
hair color on 


the market. 
| New Dawn 2 





“you always _ 
wanted. And 
at just $1.59, 
that makes 

New Dawn 2 


_the world’s 


best possible 


| hair color at 


an incredibly 
low price. 
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THIS MARRIAGE continued from page 20 : 

“Kate broke down these barriers. She won him with the 
tender weapons of her genuineness and honesty, her enthusi- 
asm and glowing warmth, Unemotional people like Peter 
often choose mates at the opposite end of the scale. 

“Peter found Kate very sexually attractive. And as the son} 
of problem-seeking parents, he also itched to help her solve 
her problems. 

“During the couple’s common struggle for Peter’s degree, 
his urge to be helpful to his wife was replaced by a hea 
sense of obligation. 

“Peter deceived hirhself in other ways. He hid his deep, 
unconscious resentment of Kate under a facade of amiability. 
And it was absurd of Peter to pretend that he liked and ad- 
mired Uncle Ben. In reality, Peter was envious of the older 
man and burned to surpass him professionally. 

“Possibly, Peter’s restless desire to shift from one home to’ 
another was an echo of a restless boyhood. But his insistence 
upon constant refurbishing in order to sell at a profit reflect- 
ed a determination to outshine Uncle Ben’s home in Okla- 
homa. 

“Peter went back to Kate after two weeks of intensive 
counseling. During those two weeks, he learned a great deal 
about himself. When he realized that he was instinctively 
drawn toward ‘problem’ women, he recognized the hazard of 
further association with his nurse and her problems. 

“Kate was just as self-deceived as Peter. She fancied she 
was doing everything to please him. For his sake, she 
smothered her jealousy of the nurse. She dieted, bleached her 
hair and submitted to unwelcome changes of residence. 

“Nevertheless, she denied him what he wanted most: 
peace and quiet and an adult acceptance of their move to 
California. Kate was the youngest and favorite of three 
daughters. As a child, she had been spoited and indulged. 
At thirty, she was much too tied to her family. 

“At the beginning of the marriage, in the belief that she 
had hit the jackpot by catching Peter, Kate poured forth un- 
stinting, uncritical love, expecting nothing in return. But 
Kate was human. Gradually, she developed a natural hunger 
for some feedback—a few compliments, a show of gratitude, 
occasional expressions of love. But Peter's policy of non- 
involvement did not permit him to say he loved her; she was 
supposed to take his love for granted. 

“Eventually, she became embittered by his silence, and 
she demonstrated her bitterness with scenes of hysteria. 
Kate’s highs and lows were based on habit. The separation, 
combined with our counseling, forced her into a painful 
course of self-examination. 

“She acknowledged that her violent mood swings had 
driven Peter out of the house and might well keep him away 
permanently. She then made up her mind to master her emo- 
tions. First, she curtailed the long-distance calls to her 
parents. With effort, she achieved independence from her 
family. She then learned to conquer the fits of temper and 
modify the severity of her mood swings. 

“Peter promised to try to be more honest with himself and 
more open in his dealings with Kate. He learned to speak | 
sincerely if he was annoyed, instead of smiling or making a 
sarcastie crack. He also learned to express his love for Kate 
in words as well as actions. | 

“Kate and Peter have been back together for two years 
now. They report that their marriage is on an even keel. | 
Peter is well on the way to establishing his practice. Kate | 
still works part-time, but is now free to use her earnings as | 
she chooses. She is taking sailing lessons and has joined a 
tennis club where she has made new and interesting friends. 
The remodeling of their home was completed months ago, | 
but this time it looks as though they plan to stay where they 
are for a long and happy time.” END 


| 
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osiess Helpers special 0 





Handsome special pieces in Oneida Community Stainless to match 


ra eS eee 





Add extra elegance to special meals 

with these Hostess Helpers. Try 
Grapefruit Flambe served with the 

special fruit spoon — perfect for 

brunch. The graceful seafood forks 

add an extra special touch to your 

N seafood entrees. And imagine how 
eo | beautifully the dainty coffee spoons 
will set off your after-dinner coffee. 


cial savings make this a wonderful time to 
2r all three four-piece sets. 


Batty Crocker 


lla My Rose Vinland Chatelaine Via Roma 


P. Henry 





your favorite pattern from the Betty Crocker Coupon Catalog. 


4 pieces 


= a 4 pieces 
i =~ >) = 
ma 59.9! 


Hostess Helpers are available in 
the six exclusive patterns shown 
below. 


Each four-piece set is only $2.25. 
Save by ordering any combination 
of 3 sets for $6.25. If not entirely 
satisfied, return merchandise with- 





in 10 days and your money will be 
refunded. 

Add to your set from time to time 
with individual pieces from open 
stock at big savings with Betty 
Crocker Coupons found on more 
than 175 General Mills products. 


General Mills, Inc., Box 439, Minneapolis, Minnesota 55460 
[] | enclose $2.25 (check or money order) for each set. 
[J] | enclose $6.25 for any combination of 3 sets. 


PLEASE INDICATE NO. OF SETS AND PATTERN CHOICE BELOW: 


Isabella P. Henry 


4 Coffee Spoons 


My Rose Vinland Chatelaine Via Roma 





4 Seafood Forks 
4 Fruit Spoons 


Name__ 
Address _. 


City 





State __ Zip 





To assure delivery give zip code. Offer good only within 


USA. Offer expires April 15, 1974. 






» new 


Free breast exams in 20 cities . . 
relief from painful facial tics . . . the 
world’s first long-acting birth control 
“shot’—and its risky side effects. 


ot bath for bad back? On these 

cold winter days, many women 

treat a stiff or sore back by sit- 

ting and soaking in a tub of hot water. 
A British doctor believes this cure is 
worse than the disease. “The bones at 
the base of the spine are bent at right 
angles in a bath,” says Dr. Robert 
Burrows. “Scores of muscles, ligaments 
and fibers are stretched. The heat re- 
laxes them further still, and the mus- 
cles become sloppy and will not do their 
work of bringing the body upright.” Dr. 
Burrows’ Rx: Fewer baths. “For clean- 
liness,” he says, “showers should be 
used if back trouble is to be avoided.” 


Most feared disease: Breast cancer is 
the disease American women fear most, 
reports a Gallup poll conducted for the 
American Cancer Society. Despite this 
fear—or perhaps because of it—most 
women still fail to take the two steps 
that could lead to early diagnosis and 
lifesaving surgery: monthly self-exam- 
ination of the breasts, and a thorough 
annual breast exam by a doctor. 

The poll disclosed a widespread mis- 
conception that most breast lumps are 
cancerous; actually, most are not. Non- 
surgical methods to determine which 
lumps are cancerous are improving, but 
early diagnosis is each woman’s respon- 
sibility. She can easily learn the steps 
for self-examination, and the American 
Cancer Society together with the Na- 
tional Cancer Institute now underwrites 
20 special breast cancer detection cen- 
ters across the nation, where the annual 
exam (which may cost $50 to $100 
when done by a private doctor) can be 
obtained free. 

These centers are located in Wash- 
ington, D.C.; Philadelphia; Des Moines; 


Wilmington, Del.; Honolulu; Durham, 
N.C.; Pittsburgh; Oakland, Calif.; Ann 
Arbor, Mich.; Newark, N.J.; Kansas 
City; Milwaukee; Boise, Idaho; Jack- 
sonville, Fla.; Cincinnati; Oklahoma 
City; New York City; Seattle; Atlanta; 


and Louisville, Ky. Information about 
appointments at these centers can be 
obtained from the American Cancer 
Society branch in each city. Some but 
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not all of the centers will accept out-of- 
towners. 


Excruciating pain relieved. One of the 
most agonizing pains is tic douloureux, 
a nerve disorder that persistently strikes 
the cheek and face. We reported several 
years ago that a new drug, carbamaze- 
pine, effectively relieves tic doulour- 
eaux. The drug’s early promise now has 
been confirmed by experience, say the 
Medical Letter, which rates it the solid 
first choice for treating the painful tic. 

For more obstinate cases, a neuro- 
surgeon at West Virginia University has 
developed a method to sever the afflict- 
ed nerve inside the skull by inserting 
a thin electrode needle through the 
cheek and up through a natural open- 
ing in the skull. Dr. Robert Nugent says 
that his method—which avoids a major 
surgical procedure—provides permanent 
pain relief. 


Toughening tender noses. After wearing 
glasses all day, the bridge of your nose 
may be sore where the frame rests upon 
it. Optician Irving Soifer of New York 
City offers this home remedy: At bed- 
time, rub a little talcum powder on the 
bridge of your nose; it will toughen the 
skin and relieve the soreness. 


Long-acting birth control “shot.” The 
first long-acting hormonal contracep- 
tive, Depo-Provera, has been approved 
—with major qualifications—by the U.S. 
Food and Drug Administration. It is de- 
posited in muscle tissue by injection, 
and slowly seeps into the bloodstream, 
protecting against pregnancy for three 
months. 

Depo-Provera has long been used to 
relieve painful uterine cramps and for 
other purposes—but the FDA has been 
reluctant to permit its use as a contra- 
ceptive. Breakthrough bleeding is a 
relatively frequent side effect. More im- 
portant, when women go off Depo- 
Provera it may be many months before 
their menstrual periods resume—and 
some women regain neither their peri- 
their fertility. 

So, says the FDA, Depo-Provera can 
be prescribed only for women who can- 
not or will not use other contraceptive 
methods. They must agree to accept the 
risk that it may work too well, and ren- 
der them sterile. END 
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continued from page 10 









































that I am bothering him and feel gui 
about it. What’s the best way to wor 
out the problem? 


A spotlight lamp on your side of thi 
bed would be the solution so far 
reading is concerned. If your husban 
says that your watching televisio: 


doesnt bother him, es I think yo ! 


answer seems to be for the ee 
to look at television elsewhere in the 
house. At present, headphones are nei 
ther generally available for color set 
nor interchangeable among black and} 
white sets. 


Who Sleeps Where? 
My husband and I disagree on whe 
should sleep near the door—and the 
telephone. I think I should sleep nea 
both because of our young children andj} 
because I am a light sleeper while noth) 
ing wakes him. 


I think that most mothers would agree} 
that you should sleep near the door and 
the telephone. 


Greasy Headboard 
When my husband sits up in bed watcha 
ing television, his ‘air cream leaves 
grease marks on the headboard. Should 
I put a plastic cover on the headboard?) 
He says plastic covers are awful except 
in the kitchen. 


Have the headboard properly cleaned, 
then use a protective spray on it. If you} 
are having your headboard recovered} 
in fabric, you can, for an extra charge, 
have it made soil-resistant. Ask your 
druggist about the wide variety of men’s 
hair preparations that do not stain and | 
are not greasy. I do agree with your 
husband that plastic is not a very cozy | 
fabric. / 
t 

Toilet Seat 
My husband and male guests always 
leave the toilet seat up in the bathroom. — 
How can women teach men not to? 


Many women are irritated by the fact 
that many men do leave the seat up. It 
should be returned to the down posi- 
tion. Many people also prefer to see the 
lid closed, which gives the bathroom an_ 
extra seat—hence seat covers. Ask your ™ 
husband to help come up with a solu-— 
tion. He may never have thought of 
this before. A young reader who shared ~ 
an apartment with several girls solved — 
the problem by decorating the under-— 
part of the seat with daisies and the — 
legend, “It’s So Nice to Have a Man 
Around the House.” 

(continued on page 166) | 










Handy answers to hard questions asked by children in the Health-tex years. 


het’s paper made 





) Most paper is made from trees What’s Health-tex made of? 

t down and sliced into tiny chips no All Health-tex is made of machine-washable 
lager than postage stamps. The wood single knits, doubleknits and wovens. It’s 
nips are cooked in a big vat with water mostly permanent press too. And Health-tex 
ad chemicals. This is called pulp and it is so sturdy that the same jeans, polo or 
»oks like oatmeal. little jacket often finds itself on a boy, size 
When it’s clean and de-lumped, 6 months to size 8, one year, and onagirl, 
‘trickles through along machine with hot size 6 months to size 6x, the next. Health-tex 
dllers that squeeze the pulp flat and dry makes Health-tex recycle-able in a family. 
itora giant piece of paper 30 feet wide and neapoenuneveneanunscereoaennntais sats 
Bpareds of feet long. { Health- tex, | 

Paper od also be made from TOSS ull 


otton fibers. And paper can be made from 
aper itself. This is known as recycled Te IEE sae 
aper and is very important to us. New York, N.Y. 10018 











Income Taxes 
I've just finished filling out my first in- 
come-tax return and I’m absolutely 
stunned at the outrageous amount I owe 
on my salary as a secretary. Do you know 
what other people pay? 


The Tax Foundation in New York figures 
that during the current 1974 fiscal year 
(July 1, 1973, through June 30, 1974), 
the Federal tax bill will reach $1,179 per 
person nationwide. 

This year’s per capita average will be 
$582 more than the average only 10 
years ago—and a full o1Ol higher than 
in fiscal 1973. 


Currency Exchange 

My younger sister and I are going to 
Europe for spring vacation. We don't 
want to be foolish about the money we 
are carrying with us; where should we 
change our dollars for francs, pounds 
and lire, the currencies of the three coun- 
tries we re visiting? 


Do all your money changing at banks or 
other top financial institutions and be 
sure to compare rates among them. 
These banks and institutions are as in- 
tent as speculators on protecting them- 
selves against unexpected currency fluc- 
tuations and may at times pad rates in 
their own favor and against you. 

Do not trust the shops that advertise 
favorable exchange rates. The rates may 
indeed be more favorable, but the shops 
may be more than making up for this in 
the higher prices they charge for mer- 
chandise. 

Do not change your money on week- 
ends, when the banks are closed and you 
almost certainly will get the least favor- 
able rates. 

Do not change your money at hotels, 
restaurants or shops. Even the best may 
gouge you during periods of currency 
uncertainty. 


Veterans’ Benefits 
My husband was discharged from mili- 
tary service in mid-1955, but has never 
taken advantage of GI education allow- 
ances. He’s looking into the possibilities 
of going back to school and finishing his 
college degree. He wouldn't still be 


eligible for this type of help, would he? 
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He certainly is eligible. The rule here is 
that he must have been discharged after 
January 31, 1955. BUT his eligibility for 
these benefits runs out on May 31, 1974. 

Show him this answer and urge him to 
check into the matter immediately with 
the nearest VA office. 


Making a Will 

After experiencing the frustrations and 
unnecessary agonies of settling my 
father’s estate, it seems to me that the 
typical will people write today, all 
dressed up in legal formality, fails to 
spell out some of the most important 
things they would want their survivors 
to know. For example, a will may say 
that your beneficiaries are to divide up 
equally all of your cash and other 
assets—but it won't give a clue to what 
these assets are and where they are to 
be found. The will may spell out how 
your house is to be disposed of—but not 
your body. 

Don’t you think it’s time to bring the 
whole business of wills up to date? 


Quite possibly—but there are a few 
points you should keep in mind, too. 
For instance, there are no real restric- 
tions on what you may or may not put 
in your will—instructions for burial or 
cremation or whatever. Also, it may be 
impractical to list specific assets; these 
tend to change pretty rapidly. 

Many experts suggest that all of us 
write, in addition to a will, a personal 
“letter of instruction” simply _ telling 
our survivors whatever they'll need to 
know to manage our affairs as we want 


them managed. This letter should 
answer the following questions: 
How much money and other assets 


will your survivors get—from all sources? 

Where are your personal papers? 

Where are your bank accounts and 
safe deposit boxes? What's in them? 

Do you have mortgages and/or bank 
loans outstanding—and will these be 
paid up automatically at your death by 
credit life insurance? 

Who should be notified of your death 
and what else should be done? 

How much and what types of insur- 
ance do you have—and what agents are 
handling your insurance? 

What investments do you presently 


have—and who is your securities broke 
Where are the key documents 
lated to your house, such as the dee 
survey, certificate of title, purcha 
price, value of home improvements? — 
Attach a copy of this letter to yo 
will, send another to your executor ar 
leave a third copy for your survivors. 



































Charter Flights 

In recent months I have seen any nu 
ber of very low-cost overseas flights at 
vertised in newspapers. Apparently, ye 
don’t have to be a member of any pa 
ticular group or club to get on one ¢ 
these flights. In many cases the fligh 
are operated by major airlines. 
What’s the hitch on these flights 
Aren't some of them illegal? 


These are perfectly legal, and they7 
called travel group charter flights. Thi 
is a relatively new wrinkle in charter ai 
travel, permitting non-club, non-grouj 
members to get the same air fare ac 
vantages others who belong to a gro 
have been enjoying for years. 

The “hitches”—and under regulation 
of the Civil Aeronautics Board in Wasl 
ington these must be clearly stated i 
the ads by those who operate sue 
flights—are: | 
e The price you pay depends on thi 
number of places actually sold on th 
flight—the fewer the seats sold, t 
higher the fare. Both a maximum ant 
minimum price must be stated, as we 
as the total service charge. 
e The minimum fare may be boosted b | 
as much as 20 percent because of dé 
faults by other passengers. If too fey 
passengers sign up or if too many de 
fault, the flight may be cancelled. 
@ To be eligible for this type of charte 
your name must be included on a mai 
passenger or standby list that has bee 
filed with the Civil Aeronautics Board a 
least 90 days before the flight. You als 
must pay a deposit of 25 percent of the 
minimum fare. by this time. Unless 
substitute passenger is available from the 
standby list, this deposit is refundable 
only if the flight is cancelled, if you be 
come ill or die up to 45 days before de 
parture, and only for flight cancellation 
after that. ' 
e You must spend at least 10 days 
abroad, or 7 days in North America. 
e Charter organizers usually demand 
your deposit about 100 days before de- 
parture, to give them time to prepare 
their passenger lists for the CAB. You 
must pay the rest of the fare a month 
later, and your share of the cost of un: 
filled seats about two weeks after that. 

A few illegal charter organizations stil 
exist. One clue to an illegal charte 
would be omission of the above informa: 
tion from its advertisements. Anothe 
clue would be the refusal by the pro 
moter to disclose the name of the airliné 
on which you are to travel, (continued 
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COOL THE FEVER. 


THE MISERIES OF A COLD OR THE FLU 
DONT HAVE TO BE THAT MISERABLE. 
TAKE BUFFERIN-” 


Bufferins pain reliever not only starts going to 

those aches and pains twice as fast as plain 

aspirin, it also reduces the fever as effectively 

as any plain aspirin tablet. And Bufferins 

special ingredients help prevent the stomach 

upset olain aspirin can cause. ibys wiki eee 
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At last, a novel the 
whole family will 
enjoy—and it’s 
available in paperback 


from Dell! 













A Day 

NoPi 
Woul 
Die ,,,..: 


NEWTON PECK 


“It is a long time since I read a 
book that caused me to laugh 
aloud and a few pages later to 
cry my eyes out. Robert Newton 
Peck ssAp DAY -INOPPIGS 
WOULD DIE made me do both,” 
said Ilka Chase. That just about 
sums up the sentiments of every- 
one who read this beautifully 
written, critically-acclaimed 
novel. 


A DAY NO PIGS WOULD DIE 
is the gentle, heartwarming story 
of Rob Peck, a 12-year-old 
Vermont farm boy raised as a 
Shaker. The novel was a selec- 
tion of two book clubs in hard- 
cover, and will be a forthcoming 
major motion picture from 20th 
Century Fox. 


Author Sloan Wilson said: “My 
daughter, 8, my wife and I all 
loved A DAY NO PIGS WOULD 
DIE. It’s nice to read a book 
about a boy who loves and re- 
spects his father. All fathers will 
be grateful.” 


Hy $1.25 


SREEE: ai MONEY continued 








the name of the bank that 
will hold your deposit money 

[s’ in escrow, or the organization 
vfs with which the promoter has 
‘i posted a bond (as a legal alter- 
native to making escrow arrangements). 

If you have any doubts as to the legal- 
ity of a charter, call or write to The Of- 
fice of Consumer Affairs, Civil Aero- 
nautics Board, Washington, D.C. 20408 
or call the CAB “hotline” collect: 
202-382-7735. 


Automobile Clubs 


What are the advantages (if any) of 
joining an automobile club? If there are 
any, do you think they are worth the 
costs? 









is 


A lot depends on which club you join. 
There are quite a few now competing 
for your business. 

Here are the key advantages offered 
by most of them: 

e Free travel-planning services. When 
youre mapping out a vacation or con- 
templating a long trip, a good travel 
club will guide you to the best routes 
and the best sleeping and eating places 
along the way, as well as informing you 
about important tourist attractions. 

e Free towing service, if your car breaks 
down enroute, by participating service 
stations throughout the country—plus 
assurance that the participating service 
station where your car is taken is honest 
and reliable. 

e In some cases, legal assistance if you 
get in an auto accident away from home 
—including putting up a bail bond if you 
land in jail. 

@ Some clubs lobby in Washington for 
highway safety measures, stricter driver 
education requirements and similar im- 
provements. 

Find out which of these and other 
services are offered by auto clubs in your 
area. Weigh them against your driving 
habits and plans (especially if you do a 
lot of long-distance motoring). Then 
youll have a sound basis for a decision 
on whether these advantages and 
services are worth the cost to you. 


Help with Tax Forms 


('m no good at all at filling out tax re- 
turns and nearly every year I seem to 
have a frustrating experience with some 
income-tax preparation service. In 1970, 
the return was incorrectly prepared. so 
the IRS hauled me in for an audit. In 
1972, I found I had to pay more than 
the firm’s advertised charge. 

How can I avoid this kind of head- 
ache and still get my tax return prepared 
at reasonable cost? 


Simply follow these nine rules, based on 
the findings of New York’s Department 
of Consumer Affairs: 


1. Make sure you understand 
type of service a firm provides. Will 
firm actually fill out your forms or 
charge you a consultation fee for 
advice? 

2. If an ad states that the comp 
charges “$5 and up,” always be _ 
pared for the “and up.” The $5 
tioned is only the minimum you 
expect to pay. 

3. Steer clear of a company that 
vertises “$2 per tax return.” This 
probably would cover only a postea 
type short form. 

4. State clearly the type of help 
need, and then be sure to ask for a w 
ten statement of the complete cost 
this service. 

5. Be sure the preparer identi 
himself and his qualifications before 
accept his services. 

6. Find out what (if any) respo 
bility the preparer assumes for the 
curacy of your return. Get his guaran’ 
in writing. : f 

7. Insist that the tax preparer 
your returns. 

8. Get a written receipt for all 1 
money you pay to a tax service. 

9. Report any deceptive ads to ye 
state or local consumer  protecti 
agency. 


Medicare: Who Is Eligible? 


I've been told that Medicare covera 
has been extended to disabled work 
of any age—not just people aged 65 4) 
over—and also to younger people 
are suffering from kidney disease, 
think an aunt of mine, who is only 
years old, might be eligible. I would li 
to tell her how to qualify for these né 
benefits. 


Coverage for hospitalization, extend 
care, home health services, outpatie 
hospital services—all the standard Me¢ 
care benefits—is now available to d 
abled individuals who have been @ 
titled to disability benefits for at least 
consecutive months under Social § 
curity. Included are disabled worké! 
of any age, disabled widows and 
owers aged 50 and over, and peop 
aged 18 and over who receive Soe 
Security benefits because they beca 
disabled before reaching age 22. 

Medicare coverage also was exten 
ed, beginning July 1, 1973, to peop 
with chronic kidney disease if they neé 
renal dialysis or a kidney transplant af 
have worked long enough under Soci 
Security to be insured or get month 
Social Security benefits, or the wiv 
or husbands and dependent children 
someone who meets these specific 
quirements. 

Go to the Social Security office nea 
est you and present the details on you 
relative’s case; if she is indeed eligibl 
you will have done an enormous servie 
for her. EN 





They’re economical. 
These days, when the cost of 
breakfastand ‘% 
everything else is 
going upandup, / 
It’s nice to know || Sigleee 
that Post" Super \\\Sa& 
Sugar Crisp® 
Alpha-Bits? and 
Honeycomb’ are only about 5° or 6° 
an average one-ounce serving. 
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They’re good for you. 
Theyre all fortified with 
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to buy 3 kids’ cereals: 
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8 essential vitamins, and as part of 
a balanced breakfast they help give 
your child the nutrition he needs 

in the morning. 


They taste great. 


Theyre crisp and deliciously 


pre-sweetened and have been pleasing 
kids for years. 


The 7¢ Off coupon. 
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Better grab the coupon opposite 
this page and use it before some- 
body else does. 
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he pain 
of part- 
ing eventually 
ceases in even the 
most difficult of 
divorces. Lessons 
are learned, conclu- 
sions drawn, bar- 
gains struck and, in 
time, life somehow 
becomes manageable 
once again. What we 
make of this life will depend on 
how well we have understood the 
process of mourning we have lived 
through, and how firmly we have 
grasped the meaning of those un- 
familiar and powerful feelings that 
boiled to the surface. 

The divorce crisis provides an ex- 
cellent learning situation—a time 
when we are forced to try out new 
ways of acting, thinking and feeling 
as single people. Because I know 
how rewarding this process can be 
[author Krantzler was motivated to 
begin his divorce therapy practice 
after the breakup of his own 24- 
year marriage], I am concerned by 
the number of people who get stuck 
midway. Having emerged from 
mourning intact, they strike a bar- 
gain with life: in exchange for the 
cessation of pain they agree not to 
ask for any exhilarating pleasure. 

In the first months of divorce, this 
bargain seemed more than fair. Yet 
as months and years pass, they find 
that an anesthetized existence isn’t 
enough. Yes, they enjoy many plea- 
sures: they read, they attend cultur- 
al events, they see other people. But 
still the question remains: “Is this 
all there is?” These people are tom 
between their basic dissatisfaction 
with themselves and their fear of 
opening their lives to change. 

I will always be indebted to 
Evelyn, a woman in one 
of my seminars for 
® divorced men and 
women. Her expe- 
rience __ illustrates 
~ the seductive ap- 
peal of turning a tem- 
porary refuge into a 
permanent way of life. 
An intense woman in 
her mid-forties who 








































CREAIIVE DIVORCE 


In his absorbing new book, a 
California divorce therapist offers a 
positive program for healing the 
trauma of a failed marriage. 

This excerpt details nine hazards 
blocking the way to a better life. 

By Mel Krantzler. 





had been divorced for two years, 
Evelyn joined the group because 
she had just moved to town and de- 
cided that she wanted to meet some 
new people. 

One day, she asked if she could 
speak with me privately. “I thought 
you might be amused by something 
I found the other day,” she began. 
“About a year ago, my college 
alumni magazine asked me to write 
an article, and I decided to do 
something on my divorce. I had 
gone through hell after my husband 


_ walked out on me, and had finally 


gotten to the point where I could 
face the world again. I thought 
other women would like to know it 
could be done. It’s funny, though. 
Last night when I read the article 
again, it was as if a different person 
had written it. She sounds sort of 
selfish to me now. I’m proud of the 
way I survived, but if I were to 
write it today, I wouldn’t make it 
sound so final or so negative.” 

This is her article: 

“Here we are, divorced women 
with the courage to stand firm 
against the pseudo-sophistication of 
life today. We'll take the old days 
when life was simpler. Some of our 
old friends still ask us out, and we 
know we're supposed to circulate, 
but why is it that the most innocent 
conversation with a married friend 
turns his wife into the green-eyed 
monster? 

“We try one of those singles get- 
togethers, but it’s just what we 
knew it would be: a tacky banquet 
room in a second-rate restaurant, 
lots of nervous laughter and hyper- 
active sniffing around. Things get off 
to a bad start when an overhearty 
greeter pins a corny Hello! My 
name is tag on our dresses. 
And those people are all such losers, 
so dreary and apathetic! Fifteen 
minutes is enough to tell us that. 

“Yes, we still want sexual fulfill- 
ment, but not for us the adolescent 
dating and the constant hassling 
with men out for a good time. We 
want something forever and good 
this time around. 

“We don’t have to settle for any- 
thing less, so we go to the library 
and take out those novels we've al- 


EMOTIONAL 
TRAPS 
TO AVOID 











ways wanted to read. We lay in a 
bottle of good sherry, relax, and let 
things come to us. In the meantime, 
we continue to exercise, eat sensi- 
bly, dress well. We move away to 
a new town, find a job, start over. 
Maybe the job isn’t everything we 
hoped it would be, but then busi- 
nessmen are so busy making money 
that they don’t have time to show 
personal interest in their employees. 
“And then, while we are watch- 
ing a television drama and finishing 
off. a sweater for our grandchild, 
who should breeze in but our 
grown-up college sophomore. Sud- 
denly everything is all right. The 
parties, the dating, the disappoint- 
ing job—they all vanish in the glow 
of living in a real home again. We 
are awash in well-being. This is 
where our real happiness lies.” 


You may have mixed emotions 
about this story. On one_hand, we 
can only admire the fact that Eve- 
lyn refuses to throw in the towel. 
She has come out of hér divorce 
with dignity intact. On the other 
hand, you may also detect an under- 
current of dissatisfaction that belies 
her statement of happiness. You 
may feel, as Evelyn did later, that 
she was in fact assigning herself to 
emotional retirement when part of 
her still wanted to live. If so, you 
have probably identified some of 
the following emotional traps into 
which Evelyn has fallen. * 

Unwarranted generalizations. 

We all unwittingly adopt gen- 

eralizations that keep us from 
acting im our own best interests. In 
this case, by assuming that all di- 
vorced women feel as she does, Eve- 
lyn is laying the groundwork to 
explain personal defeat. So long as 
she believes that her attitude 
is universal, she will feel 
justified in maintaining J 
it. Statements like “no 
man can be trusted” 
or “all women are pos- 
sessive’ reveal more 
about the speaker's 
attitude than they 
do about people 
in general (con- 
tinued on page 38) 
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Going natural with Miss Clairol hair color 
for the natural look, the natural feeling. 
In these days of commitment, it’s hard to find a moment for your- 
self. But when you do, remember if your hair looks great, every- 
thing else looks better. Natural Wear Miss Clairol 
is the improved shampoo-in haircolor that keeps 
its wonderfully soft look, week after week. Covers 
gray beautifully. Our special conditioning formula 
leaves hair shiny and so nice to touch. You'll like it. 


Natural Wear Miss Clairol! 


Does she...or doesn't she?° 





1. Meatballs. 


3. Meat loaf. 


4. Hamburger 














































1. Meatballs with lemon/ 
parsley topping. This simple 
idea is a knock-out. Just make 
meatballs like you usually do. 
Arrange ’em on a bed of rice. 
Top with canned brown gravy. 
Then sprinkle with a mixture 
of 2 Tb. coarsely grated lemon 2 Packas 
peel, 2 Tb. chopped parsley 
and 1 clove garlic, crushed. 


2d hamburg 
dinner freshened with lemo: 
Lemon kicks up the tast 








‘ brings it to life. Make 


in your skillet, accord- 





ing to package 
directions, adding 
4 > 1/2t crated 
lemon peel 


and 1-1/2 Tb 
fresh lemon 
juice 


3. Meat loaf with 

| lemon/apricot 
glaze. Make meat 
loaf from any 
basic recipe. Then 
take an 8 oz. jar 
apricot preserves 
and blend with 

2 Tb. fresh 

lemon juice. 
Brush on loaf 
while cooking. 

: 10 minutes 
p before it’s done, 
decorate with 
lemon slices 
Brush with 
glaze. Finish 
baking. Simple. 
Yet special. 


imburger patties 
lemon. You'll find 
n gives ‘ema 

t, fresh taste. To 
namburger, add {Aa 
yarsely grated ; 
n peel, 2 Tb. 
lemon juice, 
easoned salt, 
,eEpper to 
_ Shape 
atties. 
or 
scue. 





The dry skin solution. 


Jergens Extra Dry Skin 


barrier to reduce loss of 


and can thus destroy chances for fut 
happiness. | 

Unreal expectations. As Evelyn y 

to realize later, her article betr! 

a range of unreal expectati 
about life. This is a common trap | 
vorced men and women fall into 
justify their miserable state. Hav) 
high standards sounds like a good exc} 
for not attempting a difficult challen| 
This is the attitude behind stateme| 
like, “If it can’t be perfect, I don’t wi 
any part of it.” Of course, we all wi 
what she wants—a permanent and p 
foundly good relationship. But wl 
chance is she giving herself? Very litt 
Such a relationship cannot be certif 
in advance, any more than love can 
guaranteed to last forever. Rather th 
face her needs openly, she “solves” } 
conflict by setting impossibly high stay 
ards and waiting for things to happ 
to her. 

The writer is also disappointed in } 
job. Here, too, she perhaps has unr 
expectations of the needs work can f 
fill. The statement that today’s busine 
man is self-centered and thoughtl 
(another generalization!) could well | 
flect inappropriate personal needs 
boss interested in taking her out?) gs 
had hoped her job would fulfill. Whi 
she expects her work to take the pla 
of a personal life, she is once agg 
guaranteeing disappointment. 

Disasterizing., It is one thing 


| 
4 
| 
| 
| 
| 






EXTRA DRY SKIN FORMULA 
* Moisturizing emollients, humectants added 


Formula has been specif- 
ically designed to treat 
severe dry skin problems 

Here's how it works 

First, moisture is re- 
stored to severely dried 
skin by arich blend of mois- 
turizers. This smoothes 
away scaliness, soothes 
soreness 

Then, Jergens Extra Dry 
acts as a protective 


the skins Own moisture 

Finally, it helps skin heal 
naturally and permits nor- 
mal tissue growth when 
used regularly. 

The result: Softer, more 
attractive skin 

If you have severe dry 
skin on hands, elbows, 
Knees, or anywhere, let 
Jergens Extra Dry Skin 
Formula go to work on it. 


plan realistically for contingenc! 

and another to act on the bel 
that the worst will always happen. Ey 
lyn sees the empty years ahead as 
she has already lived them. How da 
she know they will be empty? They ce} 
be, but only if she makes them ‘ 
Disasterizing means always being | 
the defensive, flinching before you 4 
hit. People who disasterize need bi 


OUTER SKIN 
* Natural moisture loss reduced 





UNDERLYING TISSUE 
* Area of normal tissue growth 


Representation of Skin Cross-section 


Jergens Skin Care Laboratories 





DIVORCE continued 
Many men and women profess ignor- 
ce as to why their best social efforts 
always come to naught, yet when 
pressed wil lmit to a belief that “men 
are after onl 1e thing” or “all women 
are tramps. Such unwarranted gener- 
alizations, often bas« 1 one or two bad 
experiences, keep the divorced person 
from ever taking the chance of being 


proved wrong 
The self-fulfilling prophecy. Like 


generalizations, preconceptions can 
serve as protective shields against 
trying out new behavior or attitudes. 
Because Evelyn knew in advance what 


the singles party would be li she 
found only what she was looking for 
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Maybe the people were losers, but 15 
minutes wasn’t much time to find out 
for sure. 

It is fair to assume that Evelyn went 
to the party to meet new people. How- 
ever, once she got to the party her fear 
of a new relationship took over. “Re- 
member how your ex-husband hurt you. 
Don’t risk it again.” Consequently, she 
backs off from even casual small talk, 
rationalizing that all the people there 
are on the prowl. They have become, 
to her, generalized extensions of her 
own fear rather than real people in their 
own right. 

Such defenses can be self-preserving 
in the initial stages of divorce. But when 
carried past the first months, they keep 
us from reaching out to another person, 


news to justify their passive acceptan| 
of an unsatisfactory life. | 
Wallowing. Disasterizing _ pla 
beautifully into wallowing. If li 
is really as bad as you think it | 
arent you within your rights to fé 
sorry for yourself? Evelyn has set he 
self up for some pretty elegant walloy 
ing: sherry, good novels, a cozy fire. D 
lightful in moderation, but dangeroj 
in excess. The more time she spends 
these pastimes, the more they becom 
excuses to avoid meeting new peop 
and getting out of her rut. You ai 
probably wallowing if, a year or moi 
after your divorce, you are still clingir 
to reasons to feel sorry for yourself, an 
using them as excuses to avoid takir 
necessary risks. 
Blame-making. Many divorced pet 
ple blame others for their problem 
instead of facing them squarel} 
Evelyn finds herself in just such a stat 
The men at the singles parties are lose 
and schemers, the host is overheart 
her boss is selfish. She is attributing t 


srs qualities she perhaps senses in 

self. Because she is probably still 
ging to her identity as wife, she 

Js her: single-person social life as 

lescent. Rather than face up to her 

1 unease with herself, she finds it 
er to belittle others. 

, Flight from oneself. Closely related 
to Trap 6, this trap assumes that 
since the causes of one’s problems 
external, the solution must be to 

ye away, get a new job, start over 
ewhere else. Getting a fresh start 

| be a therapeutic step; however, if 
ple move in the belief that they can 
ve their fears and anxieties behind, 

y will be disappointed. Evelyn 

ved to a new town. But the move was 

a beginning, not the entire solution. 

, Living through others. This is per- 
haps the cruelest trap of all, espe- 
cially for women, who have been 

nwashed to believe that personal 

ilIment lies solely in their family. 
ding themselves suddenly single, 

y often clutch frantically at any 

‘iges of their former lives. As with 

lyn, children often become the ve- 

e to continue old identities. A cre- 

e divorce can bring about more 

arding relationships with our chil- 

n but, paradoxically, the very joys 

- our children provide can also keep 

nired in the past—if they are our only 

(continued on page 46) 
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IMI aI 
your love. 


CHRISTIAN CHILDREN’S FUND, INC. 
BeLo HorIZONTE, BRAZIL 


CASEWORKER REPORT 





To Famity HELPER PROJECT, SAO DOMINGOS 


Name: MarTA Marta Da SyLvA Ace: 4% YEARS NATIVE PLACE: Beto HorIZONTE 


OrpeR oF BIRTH: Last CHILD (LIVING) 


HEALTH: FAIR, VITAMIN DEPRIVED WITH POSSIBLE DAMAGE TO HER EYESIGHT. 
CUTS AND BRUISES ON BACK & LEGS. 


CHARACTERISTICS: CHEERFUL, BRIGHT, AFFECTIONATE, SPEAKS WITH SLIGHT LIsP. 


PaRENTS CONDITION: 


FATHER: BLIND, ASKS_ALMS ON THE STREETS 
MoTHER: DECEASED. DIED IN CHILDBIRTH (INFANT STILLBORN). 


INVESTIGATION REPORT: 
MARTA 


' N GET ONLY A FEW PENNIES A DAY FROM BEGGING. 
BN en cpaos HOME SITUATION BAD. THERE IS LIVING 


i = CRUEL AND IS SUSPECTED OF TAKING 
WITH THE FAMILY AN “UNCLE WHO IS pee nny s SUSPet IED OF TSS 
PUNISHES MARTA. FATHER PITIFUL IN HIS PLEA THAT WE HELP MARTA. 
TERRIFIED AT WHAT MAY BECOME OF HER: T N 
AWAY FROM UNCLE’S HOUSE. (HUT APPEARS TO BELONG TO THIS UNCLE: ) 


Home CONDITIONS: HoUSE: TWO ROOM HUT OCCUPIED BY MARTA, HER TWO BROTHERS. 
HER ene AND A MAN THEY CALL UNCLE BUT WHOSE ACTUAL RELATIONSHIP TO THE 
FAMILY IS NOT CLEAR. THE “UNCLE” IS A BRUTAL._MAN AND IT APPEARS LIKELY HIS 
“PUNISHMENTS” ACCOUNT FOR THE BRUISES & CUTS ON MARTA. FATHER FEARS THE 
UNCLE BUT BEING BLIND IS UNABLE TO DO ANYTHING. HOUSE IS DIRTY - 


CARE OF, OR PROTECT, HIS CHILDREN, 
ADVANTAGE OF, AND BEATING THE BOYS 


NO SANITATION OR RUNNING WATER, 


Every day our workers overseas receive 
reports like this one on Marta (her real 
name is not used to protect her future). 

And then our staff must make the 
difficult decision—which child can we 
help? And which child must be turned 
away ? 

Little Marta is one of the lucky ones. 
An American such as you became her 
sponsor and Marta wasenrolledina CCF 
Family Helper Project. 

These Projects help children from wid- 
owed, impoverished and broken homes 
remain with their families. Under the 
guidance of a trained caseworker, CCF 
youngsters receive supplementary food 
and clothing, medical care, school books, 
family guidance and a variety of special 
services. 

And of course, Marta is only one ex- 
ample of thousands of youngsters around 
the world who desperately need your 
assistance. 

For only $12 a month you can sponsor 
achild like Marta. Just fill out the coupon 
and mail it with your first monthly check. 
In about two weeks you will receive a 
photo and personal history of the child 
you are helping. 

Your sponsored child will write to you 


S FATHER SUFFERED FROM AN ILLNESS SEVERAL YEARS AGO nt Se LEFT HIM 


E CANNOT TAKE 


far ONLY 
E IS 


BEGS US TO HELP SO THEY CAN MOVE 


BROTHERS: ALIMIRO FELIx Da SyLva - AcE 8 YEARS 
ANTONIO ADRIANO Da Sytva - AGE / YEARS 


REMARKS: IN SPITE OF BAD HOME LIFE, MARTA IS A TRUSTING, SWEET CHILD, 
BuT SOON SHE MUST CHANGE IF HELP DOESN T COME. FATHER IS 
EAGERLY WILLING TO COOPERATE_IN ALL WAYS IF CCF CAN FIND SPONSOR 
FOR MARTA AND ENROLL HER IN FHP PROGRAM. 


URGENT: RECOMMEND IMMEDIATE ACCEPTANCE INTO CCF Sao Domrncos FHP. 


and a housemother or staff worker will 
send you the original letter and an Eng- 
lish translation, direct from overseas. 

Please, won’t you help? Let today be 
the day you begin to enjoy the rewards 
that come from person-to-person sharing 
with a needy little child. 

Sponsors urgently needed this month for 
children in: India, Brazil, Philippines, In- 
donesia and Guatemala. (Or let us select 
a child for you from our emergency list.) 









Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a 0 boy OC girl in 
(Country) Fea Ti eee 
O Choose a child who ‘needs me most. I 
will pay $12 a month. I enclose first pay- 
ment of $ . Send me child’s name,story, 
address and picture. 
I cannot sponsor a child but want to give 



















O Please send me more information. 
Name 


Address 
City 
State Zip 


Registered (VFA-080) with the U.S. Govern- 
ment’s Advisory Committee on Voluntary For- 
eign Aid. Gifts are tax deductible. Canadians: 
Write 1407 Yonge, Toronto, 7. LH 9320 
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Feelin’ Stronger 
Every Day 
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don't Come Home 
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TAMMY WYNETTE 
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THE FIRST LADY 
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Welcome 


Love, Devotion 
& Surrender 


CARRY ME BACK 
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Whatever Happened 
To Randolph Scott 
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* Spinning Whee! 
* You've Made Me 
So Very Happy 
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Yes, it’s true! —If you join now, you may have any 11 of 
these records or tapes for only $1.97...and you will 
also receive the special gift described on the applica- 
tion card as an extra bonus! Just mail the application, 
together with your check or money order for $1.97 as 
payment. (Be sure to indicate whether you want car- 
tridges, cassettes, reeltapesorrecords.)|Inexchange... 


You agree to buy 8 more selections (at regular Club 
Prices) in the coming two years. That's right!—you'll 
have two full years in which to buy just eight selec- 
tions...soO you are not obligated to buy a record or 
tape every month, or even every other month! And 
you may cancel membership at any time after youve 
purchased your eight selections. 


Your own charge account will be opened upon enroll- 
ment...the selections you order as a member will be 
mailed and billed at regular Club prices: cartridges 
and cassettes, $6.98; reel tapes, $7.98; records, $4.98 
or $5.98... plus processing and postage charge. (Oc- 
casional special selections may be somewhat higher.) 


You may accept or reject selections as follows: every 
fourweeks(13times a year) you will receive anew copy 
of the Club’s music magazine, which describes the 
Selection of the Month for each musical interest... plus 
hundreds of alternate selections from every field of 
music. In addition, about six times a year we will offer 
some special selections (usually at a discount off 
regular Club prices). A response card will always be 
enclosed with each magazine 


..if you do not want any selection offered mail the 
response Card by the date specified 


.. If you want only the Selection of the Month for your 
musical interest, you need do nothing—it will be 
shipped to you automatically 


..if you want any of the other selections offered just 
order them on the response card and mail it by the 
date specified. 


You will always have at least 10 days in which to make 
a decision. If for any reason you do not have 10 days 
in which to decide, you may return the regular selec- 
tion at our expense and you will receive full credit for it. 


You'll be eligible for our bonus plan upon completing 
your enrollment agreement —a plan which enables you 
to save at least 33% on all your future purchases. 
Act now—mail the application today! P59/S74 
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a cure for obesity? Dr. Rubin answers 
these and other questions. 


Be SS H8 3 S8 Se 


What Makes a Good Friendship? 
What ingredient makes for the best 
friendships? Is it loyalty, common in- 
terests, openness, honesty—or what? 


The best friendships are what I call “con- 
structive” friendships. Such friendships 
are not based on any one thing; they are 
friendships that, as a whole, enhance 
self-esteem or make us feel good about 
ourselves. I'm not referring to a mo- 
mentary delight or superficial flattery, 
but rather a good, warm feeling that 
comes from a relationship that is mutual- 
ly respectful, appreciative and reward- 
ing. However “interesting” or “famous” 
a person is, ifbeing a friend to that per- 
son causes self-hate, self-doubt or poor 
self-esteem in any way, the friendship 
is not constructive and should be termi- 
nated as quickly as possible. 


Life’s Most Important Time 
What is the most important time in a 
womans life? 


The most important time in anybody’s 
life is right now. Regardless of age or 
condition, the present is the only time 
that counts, the only time we actually 
live in. The past is gone; the future is 
not yet here. Living in the past or antici- 
pating the future deprives us of energy 
and involvement in the present and de- 
stroys the very substance of our lives. 


Chronic Telephone-Talker 

[ have a friend who can talk on the tele- 
phone for hours at a time. The interest- 
ing thing is that . group, she is not 
particularly talkative or outgoing, but 
let her get a phone in her hand and there 
goes my evening. She seldom calls for 
any special reason, but rather just to 
relate almost every detail of her day or 
week—depending on how long it’s been 
since her last call. Why does she do 
this? When I finally got up the nerve to 
tell her about her over-long calls, she 
was not offended; she said she couldn’t 
help it and to just hang up if need be— 
that she would understand 
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Very lonely, shy and insecure people 
often “visit” and relate to people by 
telephone because there is no other way 
for them to do it. The physical pressure 
and presence of people—particularly in 
unfamiliar places—become too involved, 
too threatening, At a distance, in their 
own homes, such people can visit and 
relate on the phone—as your friend does. 

Many chronic telephone talkers are 
caught in an unconscious dilemma: they 
desperately need people—but, at the 
same time, they are afraid of being over- 
whelmed and absorbed by ordinary con- 
tact. As a result, they can’t stand being 
with or without people. The telephone 
offers a solution because it allows them 
to be alone and still maintain contact. 
Once contact is established, they will 
prolong it by conversations of little con- 
sequence because the dread of loneli- 
ness (hanging up) pushes them on. As 
much as these people fear too much con- 
tact, fear of no contact is greater. 


Getting Involved 
I hate to sound like a female chauvinist, 
but why can’t a man be more like a 
woman? What I'm talking about is a 
woman’s ability and willingness to get 
involved. So many of the men I meet 
seem scared to make up their minds 
about anything: getting involved with a 
woman, getting married, having a child 
or any other important step. We women 
are far more willing to take a chance. 
If a man and woman were on a beach 
and there was someone drowning out in 
the surf, it would be the woman who 
would jump in and pull out the victim 
while the man stood there on the shore, 
giving the situation heavy masculine 
thought. Now don’t disagree with me! 


I am afraid I do disagree with you— 
somewhat. The ability to make a de- 
cision and act on it is a matter of self- 
esteem—not sex. Both men and women 
with high self-esteem can take chances 
or responsibility much easier than less 
self-assured people because they know 
that whatever the outcome, they will be 
loyal to themselves and believe in them- 
selves. This means they will stand up 
and fight off any recriminations that stem 
from their actions—either from them- 
selves or from outsiders. 


If men seem more inhibited al 
involvements than women, it is p 
ably because our culture demands hi 
standards of performance and perfec 
from men, and therefore the fear of 
hate as well as outside chastisemen 
greater. If, on the other hand, wo 
seem less inhibited, I feel this is direl 
connected with a woman’s ability 
bear children. Once she is well alon 
a pregnancy, a woman knows that | 
must eventually give birth. This is ak 
of deep, basic, no-turning-back 
counter with one of life’s most import 
functions that men never experieni 
Living with inner knowledge of this “¢ 
counter” may well make all other « 
cisions and moves easier to encompa 

















Preoccupied with Death 
Can you tell me why I am constan 
thinking about death and the fact th 
I will one day die?’ 
Your very particular reasons for pi 
occupation with death have much to 
with you as a person. I would, therefor 
need to know much more about you 
order to understand why you feel as yi 
do. In general, however, many peo 
preoccupied with death are afraid 
strong feelings and afraid of feeling “a 
alive. They are, in fact, fearful of livi 
in the fullest sense and use preoccup 
tion with death to’ deaden themsely 
and to escape confrontation with li 
These people can give up morbid at 
compulsive preoccupation with - 
only after they are able to overco 
serious inhibitions .that prevent thet 
from living fully. One of the deepe: 
fears of death occurs in people who fet 
that they have not yet lived and wii 
possibly die before they can. 


The Gift of Love 
All my life, I’ve heard the expressio 
“gift of love.” What exactly does j 
mean? How does one really show lov. 
for someone else beyond affectionaté 
gestures and saying, {I love you”? 


I think we give love whenever we make 
someone feel better about being them 
selves, regardless of how we do it. Self 
esteem is one of the greatest of emotiona 
assets. When we help anyone to raise his 
or her self-esteem we are producing and 
giving a “gift of love.” (continued 


As a regular feature, Dr. Rubin answerg 
questions on your personal, marriage, 
family, and emotional problems. i” 
doctor is a well-known psychoanalys 
who practices in New York. If you have 
questions for Dr. Rubin to answer in his 
column, please address them to him in 
care of Ladies’ Home Journal, 641 Lex- 
ington Ave., New York, N.Y. 10022. We 
regret that only letters selected for use 
in the column can be answered. 
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RUBIN continued 
No Cure for Obesity 


I know that you believe psychotherapy 
is helpful in treating obesity, but do you 
think psychotherapy can cure someone 
who has been more than 60 pounds over- 
weight all her adult life? I am that per- 
son and I am now 41 years old. 


[ think that true cases of obesity are 
chronic and incurable like other chronic 
disorders (such as diabetes). Just as 
diabetes can be controlled with medica- 
tion, so can obesity be controlled with 
psychotherapy, which will give insights 
into the obese person’s emotions and 
reasons for overeating. Just as medicine 
cannot cure diabetes, neither can psy- 
chotherapy cure obesity. While control 
is not as good as a cure, it is extremely 
important and can even be lifesaving. 


Children and Pets 
My 12-year-old son is really strict with 
our dog. He is not cruel, but he demands 
obedience and usually gets it. With peo- 
ple my son is the opposite. Why? 


How children behave with household 
pets is often an excellent clue to how 
they feel about themselves, their parents 
and their friends. Overly compliant chil- 
dren who are subject to excessive pa- 
rental authority may be able to assert 
themselves only with a pet. The pet may 
also become the object of their anger 
and frustration, since it is the sole crea- 
ture with whom they feel equality or to 
whom they feel superior. 


Clinging to the Status Quo 

My husband refuses to change jobs, even 
though he could find a better one in 
another town. He seems wedded to this 
town, our friends here and his old job, 
although none of these deserve his loy- 
alty. Can you explain his inertia? His 
current job is a good one, but he could 
do better—if you know what I mean. 


Yes, I know what you mean. But people 
like your husband cling to the familiar 
because they are afraid of what the new, 
the different, the unknown will bring. 
his is especially true of insecure people 
who to extend their feelings of 
identity nd their own selves to the 
place the their job, their friends. 
A move to unfai territory is felt as 
of self duces ind 
As a result secure people 
cling to the status quo. However. I want 
to point out that there could be an al- 
together different reason for your hus- 
band’s non-action. It is possible that he 
is a happy man, content with his life as 
it is and, therefore, has no special moti- 
vation to change for the sake of change, 
or for a bit more money, You should dis- 
cuss this with him to be certain of 
motives—as well as your own. 


a loss fear 


anxiety. 


Ihe 
Nis 


END 
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DIVORCE continued from page 39 


joys. The eagerness with which Evelyn 
seized on the visit of her college-age 
child is poignant proof that she is still 
seeking fulfillment in past roles, not in 
present possibilities. We cannot help but 
be disappointed when we live only 
through others—and continuing disap- 
pointment can turn into bitterness. 

Yearnings of the half-person. In 

spite of all her distancing devices 

and rationalizations, Evelyn. still 
feels that only when she has found 
another husband can she be happy 
again. Instead of taking the opportunity 
to develop her own strengths as an in- 
dependent person, she has directed (and 
then thwarted) her efforts toward find- 
ing “Mr. Right.” As Evelyn herself later 
said, “Thank God I didn’t remarry then. 
It’s really only in the last six months that 
I've begun to learn something about the 
kind of person I’ve become and the kind 
of relationship I need.” 


Men are just as emotionally devas- 
tated by divorce as are women. They 
can be much more frightened than wom- 
en by feelings of vulnerability, helpless- 
ness, loneliness and fear—frightened and 
horrified that their reactions should be 
so “womanly.” Women can seek help 
from friends, books, magazines, profes- 
sional counseling. Men are not supposed 
to need any help. 

At the outset of a divorce, it is the wife 
who seems totally destroyed, while the 
husband, to all external appearances, 
sails on smoothly. After all, a man still 
has his job to tell him who he is. Often 
he has hobbies—golf, fishing, hunting— 
that reinforce his strong-man facade. A 
woman, on the other hand, has usually 
put all her emotional eggs in the mar- 
riage basket; when the bottom drops out, 
she feels that her identity has been com- 
pletely shattered. 

Furthermore, society accords men 
greater freedom to meet new people. 
Ex-husbands do not generally have to 
worry about baby-sitters. Nor-do they 
have to fear what the neighbors will say. 
It is a fact of life that members of the 
opposite sex are more available to men 
than to women. No one gives a second 
thought to a 50-year-old man in the com- 
pany of a woman 20 years his junior; 
but if the ages were reversed, eyebrows 
would rise. Society is becoming more 
tolerant toward women who actively 
seek out men, but changing social mores 
is a slow process. 

Ironically, the advantages men enjoy 
can prevent them from ever moving into 
the present. Because they find it easier 
to escape from their problems, they can 
successfully sidestep the painful con- 
frontation with their own feelings which 
is a necessary part of coming to terms 
with the past. What may have started 

(continued on page 156) 
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If you reach a wrong number when youre dialing a toll call, let the 
operator know about it as soonasit happens. We’llhelp youget the charge 
removed. 

If the call does turn up on your bill, or if you are charged for a call 
you didn’t make, just call your local Bell business office. 

We know mistakes can happen. A service representative will be 
happy to correct any that turn up on your bill. 

At AT&T and your local Bell Company, we agree: you shouldn’t 
have to pay for calls you didn’t make. 


We hear you. 
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and bad—about events 
that affect working women .. . ideas 
and resources you can call on to make 
your own February job news! 


News—good 


ebruary may be the shortest month 

of the year, but it has been a big 

month for working women, as it 
can be for you! 

Last February, Carol Polis became the 
first woman to be licensed as a pro- 
fessional boxing judge in Pennsylvania, 
and Emily Howell became the first fe- 
male pilot in commercial airline history. 
Dixy Lee Ray was the first woman 
named to chair the U.S. Atomic Energy 
Commission, and three women broke 
precedent by becoming members of the 
Board of Directors of the U.S. Olympic 
Committee. In New York City, Marion 
McAllister began training to become 
the first subway train motorwoman. Be- 
yond these individual breakthroughs 
last February, there was evidence of 
women’s new collective power: nearly 
1,500 delegates from 48 states jour- 
neyed to Houston to attend the first an- 
nual convention of the National Wom- 
ens Political Caucus. 

There is something special, too, 
about the women born in February: 
Elizabeth Blackwell (1821), the first 
woman doctor in America; Betty Friedan 
(1921), author of The Feminine Mys- 
tique and founder of the National Or- 
ganization for Women; Anna Howard 
Shaw (1847), the first female Methodist 
minister; Gertrude Stein (1874), writer 
and poet; Mary Lyon (1797), founder 
of Mt. Holyoke College; and, of course, 
Susan B. Anthony (1820) —suffragist, 
women’s rights advocate, lecturer, vi- 
sionary and “mother of us all.” 

Obviously, Feb: favorable 
changes in our lives, 
rethinking our personal 


lary is a 
month for making 
goals and im- 
proving our status as women in the work 
force. Here are some items that may help 
you set off firecrackers in February. 
GOOD NEWS 

Job titles: The concept of “men’s jobs” 
and “women’s jobs” has been built into 
the very words that define our occupa- 
tions. At long last, 52 sex-stereotyped 
job titles have been changed in the U.S. 
Census Bureau’s Occupational Classifi- 
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cations System. Craftsmen and clergy- 
men have been replaced by craft workers 
and clergy. Stewardesses are now flight 
attendants, firemen are fire fighters, 
newsboys are newspaper carriers and 
public relations men are designated P.R. 
specialists. 

Equal pay action: 350 women em- 
ployees at General Electric’s Fort Wayne, 
Ind., plant will get $300,000 back pay, 
$250,000 annually in increased wages 


and the right to bid with men for the» 


same jobs, as a result of one of the largest 
private suits ever settled under the Equal 
Pay Act. (See “The Working Woman,” 
July, 1973.) Also, 1,100 stewardesses 
will receive up to $250 per month in 
back wages from Northwest Airlines, 
found guilty of favoring male pursers 
over female flight attendants in hiring, 
pay, promotions and working conditions. 
In recent years, other companies who 
have paid through the nose for discrim- 
ination against women are A. T. & T. 
(the whopper at $38 million in back pay 
and adjusted wages); PPG Industries 
($1 million); Wheaton Glass ($901.- 
000); Delta ($700,000); Corning Glass 
($600,000). In 1972, nearly $15 million 
was found to be coming to 29,000 em- 
ployees. Have you filed your complaint 
yet? 

Labor pains, delivery in sight: Wom- 
en who have been waiting for signs of 
commitment from Secretary of Labor 
Peter J. Brennan were glad to see the 
establishment of a National Advisory 
Committee on Women to inform him of 
the concerns and needs of working wom- 
en in America. The presence of notable 
strong women on the Commission sug- 
gests that Brennan means business, so 
send your ideas. 

Military women win one battle: The 
Supreme Court has struck down laws 
that allowed all married servicemen to 
get housing and medical fringe benefits, 
while married servicewomen had_ to 
prove the dependency of their husbands 
betore qualifying for such allotments. 
This finding in the case of Air Force 
Lt. Sharron Frontiero is expected to 
affect all the armed services. 

Pregnant workers: Minnesota insur- 
ance laws have been amended to provide 
the same maternity benefits to married 
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and unmarried women and their dep¢ 
dents. Rep. Yvonne Braithwaite Bur 
41 (D., Calif.), became the first me 
ber of Congress to be granted matern}} 
leave for the birth of her first child. 
Child care: The latest Revenue 
allows a business to deduct over | 
years the expenses of acquiring, c¢ 
structing or rehabilitating property 
use as a child-care facility for emplq 
ees’ children. There are only 11 on-si 
industry-financed day-care centers 
America. One of them is at Joshua Tr 
Women’s Sportswear in Californ 
where the center is open from 6:50 A.! 
to 6 P.M. six days a week. Employe 
pay $2.60 per day, the company pic 
up the remaining cost of the prograt 
which amounts to only $12,000 p 
year after taxes. “It’s not a burde 
says company president Bernard G 
nell. “It’s something we think is wort 
while.” (Some five million worki 
women have kids under six.) 
Sportwomanship: It was a big dé 
for female athletes when the New Jersé 
Division on Civil Rights ruled that t 
Little League cannot exclude girls fro} 
its baseball teams. Today, Little Leagu 
tomorrow, the majors. Don't laug 
Those ballplayers earn five- and six-fig 
ure salaries. 





BAD NEWS 
Bottleneck politics: Among the discou 
aging testimony heard last summer be 
fore Congresswoman Martha Griffith 
(D., Mich.) Joint Economic Committe 
were these charges: less than half of t 
back wages due in violations of the Equé 
Pay Act has been paid up by emplo 
ers; the Equal Employment Opportunit 
Commission (EEOC) acts on only 15,00 
cases a year and it already has a backlo 
of about 65,000 cases. The EEOC chai 
man admitted that not one of the 50 
largest U.S. corporations was in compli 
ance with antidiscrimination laws. Bu 
two months after Rep. Griffiths’ hearing 
the EEOC launched the most impressivé 
campaign in its eight-year history whe 
it charged job bias against Ford, G.M. 
Sears and G.E., and against the unions 
in each industry. : 

What else is new? As if it were 
obvious to every working woman, Th 
Bureau of Census reports that women 
earn‘only half the salaries of men whd 
have the same education. 

Subscriber beware! Readers of “The 
Creative Secretary” newsletter pay $2 
per month for what I feel is denigrating, 
how-to-be-a-proper-slave advice that no 
self-respecting woman should tolerate. 
Examples: “Her ingenuity brought her 
to the attention of the executive vice- 
president who was looking for an intelli- 
gent, imaginative secretary.” (A mal 
with “ingenuity” wouldn’t be typing; 
he'd be promoted.) “Be aware of your 
boss’ goals—for his success is your suc~ 
cess.” (What about your goals? Must we 
forever be the woman (continued) 
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Simplicity 4 


Simplicity Pattern Co. Inc. 200 Madison Ave. N.Y. 10016 
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WORKING WOMAN continued 


behind the throne?) The creative secre- 


tary, according to this publication, ig 
one who “makes the boss look good, 
“covers for him in a proper way when he 
goofs,” and wants “to be a real power 
in your boss’ career.” If that’s power, 
forget it. 

The pension pinch: About 15 million 
workers are not covered by retirement 
plans, and women are 50 percent less 
likely than men to receive private pen- 
sion benefits. Retired women receive 
fewer benefits than men even if they 
worked the same number of years. 

Credit cruelty: A lawyer earning 
$25,000 a year was told that she needed 
her husband’s signature in order to get\} 
a $3,000 bank loan. The lawyer's secre=|} 
tary, an unmarried woman, applied at 
the same bank and was granted a loa 
on her own signature. This is not unus | 
al; in most places a married woman's) 
earnings simply don’t count. How cruel} 
are credit policies where you live, work 
buy and borrow? Let’s hear from you! 

ACTION BULLETIN BOARD: 
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WRITE/CALL/ORDER/ACT NOW!)}, 


Ready to help you: Last year they pro 
essed more than 56,000 requests for 


information on job training, equal em | 


ployment laws, child-care facilities and} 
educational opportunities. Are you using) 
the free or low-cost services of the Wom-| 
ens Bureau, Washington, D.C. 20210? 
Career counseling: The Women’s Op- 
portunity Research Center, Middlesex 
Community College, Springs Rd., Bed-| 
ford, Mass. 10730, has a job-exchange| 
program, workshops, counseling, testing, | 
leadership training and a job-referral 
service. The Career Awareness Project 
assists school and community groups 
who are working to encourage career’ 
exploration by young people. The C.A.P. | 
Program Guide costs $2.50; write Busi- } 
ness and Professional Women’s Founda- | 
tion, 2012 Massachusetts Ave., N.W.,) 
Washington, D.C. 20036. Career Coun- 
seling for Women, 755 New York Ave-" 
nue, Huntington, N.Y. 11743, offers an} 
eight-week workshop course of three-" 
hour sessions limited to eight women. 
STRIKE GOLD AT 
YOUR BOOKSTORE 
e The New Woman's Survival Catalog 
edited by Susan Rennie and Kirsten — 
Grimstad ($5, Coward-McCann), con-— 
tains 30 pages on work, money, wom- | 
en's resource centers, union activity, | 
women-owned businesses and 190 more 
pages on children, legal rights, health, 7 
sexuality and women’s culture. | 
e The New York Woman's Directory | 
($2.95, Workman) lets your fingers do 7 
the walking to find trustworthy bankers, 
brokers, child-care co-ops, employment 
agencies, lawyers, feminist groups, loans, 
part-time work. 
e The Illustrated Women’s Almanac ’74 
continued on page 142 
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At 22 years of age and 148 pounds, I was 
n pretty good shape ... for me. 


or someone like me who’s gone 
through life being called Piano 
uegs, the Beef Trust and a Sherman 
Tank, it’s almost unbelievable to lose 
101 pounds and weigh less now than 
when I was married — at the age of 22. 
_ Fortunately, my husband Smitty 
was never interested in a real skinny 
oride. He married a girl who liked to 
cook and loved to eat. Why, it was 
nothing for us to have a lavish meal 
with homemade bread or muffins and 
hot baked pies, then go into the eve- 
ning snacking on pretzels, potato 
ships, pizzas and beer. 

Oh, I realized I was over-eating, but 
somehow my fat never bothered me 
much. Maybe because I knew I was 
loved and felt secure. Then, Smitty 
and I decided to go to Maine on a 
vacation and I wanted a pants suit 
for traveling. Well, I shopped and 
shopped, saying each time I left the 
nouse: “I’m off to Tent City.” But at 
size 24%, I found nothing. And for the 
irst time in my life, I admitted that 
being fat was no joke. 

After Maine, when we got back 
10me to Pear! River, New York, I de- 
sided to try to lose some weight. A 
riend suggested that reducing-plan 
randy, Ayds®, since one of the “girls” 
1ad lost 20 pounds on the plan and 
ouldn’t say enough good things about 





Who'd believe ’'m only 51 here? That's 
what 235 pounds and gray hair did to me: 


it. Things like Ayds contain vitamins 
and minerals; that they have no drugs; 
and that the Ayds plan leaves you 
really satisfied. 

Frankly, with the tremendous 
amount of weight that I had to lose, I 
was certain that the Ayds plan 
wouldn’t work for me. Nevertheless, I 
bought a box of the vanilla caramel 
Ayds at the drugstore and began fol- 
lowing the plan. The only person I told 
was my neighbor. 

It was not until I’d taken off 25 
pounds, however, that my other 
neighbors began to notice. My family, 
too. Ill tell you, those Ayds candies 
really helped curb my appetite. 

I did one thing differently on the 
Ayds plan and it worked perfectly for 
me. At breakfast, instead of chewing 
my Ayds, I'd put one into a cup of hot 
tea and it looked just as if ’d added 
milk and sugar. Tasted delicious, too, 
and all [had was 26 calories. At lunch, 
I'd go back to chewing Ayds with tea; 
then I’d have a lettuce and tomato 
salad and cold roast beef or chicken. 
Then at dinner, I would have Ayds and 
tea again with meat, a green vegeta- 
ble and salad. Why, with the help of 
Ayds, I was even able to cut out all 
those starches I used to have and, hon- 
estly, I didn’t even miss them. 

You know, it took me only a year to 








r losing 101 pounds, I weigh |e; 
than when I was 22 years old. 


By Mary Falt Smith — as told to Ruth L. McCarthy 
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Now that I’m 52, I’m down to 134 pounds 
and feel spry as a spring chicken. 


go from 235 pounds to 134, thanks to 
the Ayds plan. And it was when I hit 
that low figure that I couldn’t resist 
getting out an old snapshot and com- 
paring what I looked like when I was 
in my twenties with what I look like 
today. That’s when I decided to color 
my hair, buy a new pants suit and be 
what Iam —a “liberated” woman who 
still loves to cook for her man. 


BEFORE AND AFTER 
MEASUREMENTS 
Age 22 Age 51 Age 52 
Height....5'2'’ DYDD Die 
.134 lbs. 
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990 


Weight...148 lbs. .235 lbs. 


38"! 
10 


*Mary does not remember what her measure- 
ments were when she was in her twenties. 
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Delfen’ 
Contraceptive Foam 
helps eliminate 6 real worries 
about birth control. 


Side Effects Delfen is a “natural” form of birth control 
that doesn't have to be introduced into your system to be 
effective. (It can’t change your hormonal balance.) 

Interruption Many women find Delfen the least inter- 
ruptive of the contraceptives you can buy without a prescrip- 
tion. You apply it up to an hour before. There's nothing to 
remove and no douching. 

Discomfort Delfen is foam.Just foam. It can’t shift around 
or annoy you hours later. It's “self-fitting”—that is, it spreads 
out and conforms to your own contours, neatly and easily. 
It's quickly absorbed. In fact, you probably won't even feel it. 


Satisfaction Delfen is light and pleasant. It lubricates. It 
won't interfere with your pleasure or his. 

Confusion The reason so many women use Delfen is 
that its such a simple, unconfusing form of birth control. 
Theres nothing to be measured and no prescription. Theres 
only one step. The only device is the applicator. There's noth- 
ing to figure out, no days to count and nothing to wonder 
about. Just use it every time. If you follow the instructions, 
its hard to make a mistake. 

Effectiveness While no contraceptive is guaranteed fool- 
proof, a research study conducted in ten separate centers 
does indicate Delfen to be highly effective. Out of a total of 
857 women, only 8 became pregnant when using Delfen 
regularly. Even when used irregularly, only 10 more became 
pregnant. 

Delfen coats the entire cervix with one of the most effec- 
tive spermicidal ingredients known. Delfen Foam is recom- 
mended by doctors. 


DELFEN 





Delfen. 


A natural approach to 
birth control. 
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Hospital costs are so high that long or intensive illnef 
can bankrupt even average-income families. And if pric} 
keep skyrocketing, hospital care may soon be beyond 
reach of most Americans. Here’s what can be done about 


last year, you may still be recovering—not from your i 
ness, but from what it cost you. 

Nine years ago, you paid an average of $45 a day fo 
stay in a hospital. Today you pay an average of $105 a da 
(In some areas it’s much more; the average hospital cost 
Washington, D.C., for example, is $137 a day.) ; 

You will also pay an average of 25 percent more from ya 
own pocket to cover your hospital expenses, even if you haj 
insurance. Although most hospital insurance plans have 
panded their coverage, hospital charges have risen evéll 
more. And, of course, insurance premiums have gone up, taf 

Much of your hospital bill has little to do, with the treatme 
you require, or with the quality of care you receive. There a 
four reasons why you are probably paying so much. 

1. Hospital overbuilding. Many hospitals are never mo 
than three-quarters full, and Americans are paying $3 billi¢ 
a year for vacancies—this according to Stewart Altman, a de 
uty administrator for health of the Cost of Living Coun¢ 
The oversupply of hospital beds has been estimated at 30( 
000. Hospitals base their costs on staffing and maintainin 
all their beds, even empty ones, and also include the cost 
X-ray equipment, special care units and other expensive faci 
ties designed to serve all beds, regardless of the occupant 
rates. These costs are reflected in patients’ bills. 

2. Unnecessary tests. A recent American Medical Ass 
ciation study found that more than 70 percent of the doctd 
interviewed order extra tests to protect themselves again 
malpractice suits. A study by a radiologist at M.I.T. four 
that one of every three X-rays is not needed for the patient 
treatment, but is taken for the doctor’s protection. One phys 
cian who has studied the problem, Dr. Michael Halbersta 
of Washington, D.C., said recently that hospital tests orderé 
primarily for doctors’ protection may account for as much 
15 percent of the patient’s bill. ; 

Lack of coordination in many hospitals may also result 
extra tests. In one case, both the attending physician and 
intern ordered the same X-rays for a patient. The doctor failé 
to inform the intern of his order, the intern did not bother { 
check, and the hospital had no system to prevent the duplie 
tion. Only $20 or $30 was added to this patient’s bill, but 
could have been much more. 

Some hospitals encourage extra tests as a money-makin 
device. A graduate student at the University of Arizona —q 
surveyed hospital practices during 1971-72 was told by 
percent of the administrators interviewed that they encoul 
aged extra tests to bring in more revenue. 

3. Duplication of services. You may also be paying moj 
because your hospital installed expensive new equipment thg 
is already available nearby. Open-heart surgery units, f@ 
example, cost about $700,000—and hospitals actively see 
them, regardless of a community’s need. In Philadelphia, I 
hospitals offered open-heart surgery in 1971, although od 


I you were one of the 33 million Americans hospitali 


hospitals did most of the work and were sufficient for the nee 
according to Pennsylvania Insurance (continued 
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nd went to work for a decorator. 





er the past few years I'd gotten a 
e fatter and a little grayer. Year 
vear. Maybe because my husband 
2d me too much. But deep down 
rew. And here I was nearing 40. 


it 38, I got rid of 10 pounds and my gray hair: 


Before when Id had these feelings 
I'd work it off cleaning a closet or 
something. [his time I knew I had 
to renew myself. It was painful but 

I went looking for a job. 


a 





I decided one thing I didn’t need 
was gray hair. Every time I looked 
in the mirror it was depressing. 
‘That gloomy gray-brown color just 
wasn't me!... 





idn’t want to use a peroxide dye 
ugh. I wouldn’t touch my hair 

[ found out about Loving Care* 
on. It’s nota permanent tint or 

». It’s a gentle color wash. 


Youre not getting 
Youre getting b 


173 Clairol Incorporated 


It’s different from most all other 
haircolor brands because it doesn’t 
have peroxide! And it doesn’t 
change your own natural color. 
Just the gray goes away. 


etter! 


Now I’m doing things. I like myself. 
And who knows what’s ahead! 

I feel asa person I’ve only just begun 
and forty is going to be fabulous! 


LOVING 
older. 





What good does 
a funeral do...really? 


Today, there are those who 
find themselves asking this 
question. 

Certainly the funeral can do 
nothing for the person whose life 
has ended beyond providing the 
dignity of a proper burial 

But no matter where, when, 
or under what circumstances 
death may occur, there are 
needs that must be met—for 
the bereaved family; their 
friends: their close circle in the 
community 

The funeral helps meet those 
needs. It helps those who grieve 
accept the reality of death. They 
know it happened. But a part of 
their mind rejects it, runs away 
from it 


The funeral takes them gently 
y the yulders and turns them 
to se it 1 having faced it 
having v wed things are 
easier 
ih 
ee 
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the most trusted protection 





Things continue to be easier 
(though it may not seem so at 
the time) as arrangements have 
them talking with sympathetic 
friends, reflecting upon 
moments shared, giving tes- 
timony to the life that was lived 
on earth 

Another thing the funeral 
does—whether the choice is 
made for atraditional, a contem- 
porary or ahumanist service—is 
to reaffirm the faith, the creed, 
or philosophy by which one's life 
was guided 

As the poet John Donne said: 
“No man is an island...” His 
death touches his world. A 
funeral considers the feelings of 
all those who shared his life. It 
iS a moment when grief shared 
is grief diminished. 

It is truly a unique moment of 
sharing for the family... for 
friends for society 
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Commissioner Herbert S. Denenberg. Similar situations have 
been documented in New York City and Washington, D.C 
Compounding the overall cost, glamorous, high-pricec 
equipment may be installed at the expense of services tha 
could treat more patients at less cost through outpatient facili 
ties. The problem is one of quality care as well as cost. Forme 
U.S. Surgeon General Jesse L. Steinfeld has noted: “We have 
more hospitals equipped for heart surgery than the rest of th 
world combined, but males over 40 have longer life expe¢ 
tancies in a dozen other nations.” 
4. Unnecessary hospitalization. Dr. John Knowles, forme 
head of Massachusetts General Hospital and now president 0 
the Rockefeller Foundation, has warned that “incredibl 
amounts of unnecessary surgery are going on.” Other medica 1 
experts estimate that as many as two million unnecessan 
operations a year are performed in this country. One reasot 
is an excess of surgeons; even AMA officials have called for é 
reduction in the number of surgical residencies. Another rea) 
son is the lack of alternatives to hospital care—such as ou 
patient and ambulatory medical facilities. But one of the 
biggest reasons is the lack of control over a doctor’s decisioll 
to hospitalize a patient, for surgery or any other reason. Evel i 
if an insurance company rules that hospitalization was med} 
ically unjustified, it is the patient, not the doctor or hospital 
who is penalized by having to pay the bill. | 
What can an individual do about soaring hospital costs 
First, ask the hospital for a full explanation of your bill. . | 
Patient Bill of Rights, issued by the American Hospital Asso 
ciation, says: “A patient has the right to examine and receiv { 
an explanation of his bill regardless of the source of payment) 
Although AHA recommendations are voluntary, most hospi 
tals should be willing to comply. 
If tests or X-rays appear more than once on the bill, asl 
your doctor and a second medical authority for an explanation 
If an item seems outrageously high, such as $500 for an hour 
use of the operating room, ask for an explanation and che 
other hospitals for their fees. (Some operating room charge 
are as low as $50 an hour.) Whether or not this kind of cog 
analysis reduces your bill this time, it could alert you to ex 
orbitant rates at a particular hospital should you or a membe i 
of your family require hospitalization again. And it coulk 
make your doctor more careful about duplications. 

A guide to comparative costs of hospitals in your area cal 
be helpful. Blue Cross of Western Pennsylvania and Pennsyl 
vania Insurance Commissioner Denenberg have issued } 
Shopper's Guide to Hospitals; it lists average daily charge 
bed occupancy rates, average patient stay, and number @ 
substandard beds. (Hospitals varied as much as $50 in dail} 
charges.) Urge Blue Cross to issue a guide for your area 

Far more helpful to patients would be comparative cos 
data on an itemized basis: charges for operating room, la 
tests, X-rays, etc. Hospitals are required to post these chat 
under Cost of Living Council regulations. 

Other financial records showing what hospitals do wit 
their resources are important, too. Frequently, for example 
private hospitals maintain sizable cash balances in interest 
free accounts at banks of which hospital trustees are office 
and/or stockholders. Such information is not generally avai 
able to the public; indeed, it is often held in great secrec 
There is no federal law requiring private hospitals to disclos 
their financial records, but some states, such as Maryland ang 
California, are beginning to act in this area. i 

Consumers need a guide to quality as well as cost. A hos 
pital charging higher rates than another does not necessarilh 
offer better care. Consumers need to know the rate of infee 
tions occurring in a hospital, the rate of deaths from anes 
thetics, and the rate of deaths related to malfunctioning 
equipment (such as electrocutions in operating rooms). Dé 
termined, informed citizens should obtain such informatio 
A booklet to help you evaluate (continued on page 166 
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Nationally Advertised Prices 
of Twin or Full Size Sets. 


2 ORING. 0- Ne Size Mattress Set 
95° 
“4 Now Only 69 ‘each piece 


Full Size Set $ 95° 
Now Only 19 each piece 


Right now your Spring Air dealer is offering one 
of his biggest bargains ever—a fine quality 
Spring-O-Pedic mattress set at a limited-time 
savings of $40. And even more on Queen and 
King Size sets! An exceptional value because 
the Spring-O-Pedic is famous for firm, durable 


: support with deep-upholstered comfort. Valid 
Twin Size at participating Spring Air dealers only. 
2 3595" 
* All prices are suggested retail 


each piece 
ee 


Full Size AR Si 
A gorgeous value $9995" : 
with its new Palace : 
Blue covering and each piece . 


: quality inner 
>. construction Exclusive maker of the 
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i he BACK SUPPORTER s mattress 


Se Spring Air Company * 666 Lake Shore Dr. + Chicago. Ill. 60611 











"IT'S ME AGAIN" 


By René de Chambrun 


It was the year 
Also the year I first knew 
who turns ninety this 


I was seven years old in 1914. 
World War I broke out. 
Alice Roosevelt Longworth, 
February. 

My father, a young Major in the French Army, was 
Military Attache at the French Embassy in Washington. 
My mother was the sister of Nick Longworth. So Alice, 
his wife, was in fact "ma Tante Alice." But I have 

yJmever been able to call her "Tante Alice"--"Alice" 
she was then, and is today. 

From the very beginning, as a little boy, I 
thought of her as a contemporary--a wonderfully 
vivacious person who was at most a few years older 
than I. She has given me that same impression ever 
Since. For sixty years she has been my best "all- 
generation" friend in the United States. In Paris 
her portrait has never left the main table of my 
office. So we look at each other day after day. 

Upon reaching and leaving New York, my first 
and last telephone calls have always been to her, 
and her voice has always seemed to be the same-- 
lively, gay, animated. Even after six months or 
a year, her first words make me feel as if I had 
seen her only a week before: "Bunny, my angel, you 
are here! What fun!" And then the fun begins in- 
mediately when she describes what is happening in 
Washington, in quick, witty, sometimes naughty sen- 
tences. Then she will ask: "And how is indomitable 
Josée?" Alice had come from America to attend our 
wedding and took an immediate shine to my wife, and 
Josée had liked her for herself, and for her intui- 
tive perception of people and politics. 

Always on those first telephone calls from 
New York, her final question was: "And when are you 
coming to Washington?...Turner [her faithful chauf- 
feur| will meet you at the station with your key." 

In Washington, I always stayed with her in the 
old Massachusetts Avenue house. I would arrive at 
the end of the morning to wash up and leave my bag. 
To reach "my" room on the third floor, I would creep 
up past her door on the second, whispering to her 
devoted maid. Alice kept very odd hours, as she 
would read in bed until four or five and sleep all 

|morning. So our first meeting would take place in 
the late afternoon. I would quickly sum up the 
family news, what was happening in Paris. "What 
fun, what fun!" she would exclaim. Then her replies 
and comments would keep coming at me like arrows. 

But let us go back to the beginning, to the 
old days. Alice married Uncle Nick on February 
17, 1906. My mother had gone to America to visit 
her mother and Nick in Cincinnati and Washington a 
few months before. Nick was devoted to his young 
sister, and on the train taking her to New York, he 
confessed that he was practically engaged to Alice. 
On the pier they agreed that when and if the engage- 
ment became official, he would send her a cheap, 
two-word coded cablegram. Nick was witty and 
thrifty, too, and the cable was to read: "NASUM 
NANDA"--NASUM standing for "held by the nose," and 
NANDA for "N" and "A"--Nick and Alice. 

My mother had agreed that if the message ar- 
rived, she would take the first boat back to Amer- 
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ica. The cable arrived soon after, and true to he 
promise, she sailed back on a small German liner 

My mother has often told me of that terribl 
crossing. She was married to a French Army officer 
The French and Germans were not friends in thos 
days, and the unfriendliness showed up in many ways 
Even though she was terribly seasick, she was unabl 
to secure a deck chair or cabin service--or, fo 
that matter, any service at all. Then, all of 
sudden, on the last day, as the ship was nearing Ne 
York harbor, a wireless to the ship announced tha 
Alice, President Theodore Roosevelt's daughter 
would be coming aboard with the harbor pilot tc mee 
my mother. But before my mother received this mes 
sage, there was a knock at the door of her cabin 
It was the captain of the ship, stiff, in full dres 
uniform. He began a laborious little speech, sayin 
that he knew my mother had not received the treat 
ment she deserved, that he apologized for all pas 
negligences, and that if she returned on a Germa 
liner, she would be well taken care of. Only the 
did he hand her the envelope that contained the wire 
less message--and also explained his change of heart 

In those days, the pilots came out in midge 
motorboats, and I will never forget mother's de 
scription of Alice standing valiantly (it was freez 
ing) ina bright green costume tailleur, next to Nic 
and the pilot, then energetically seizing the verti 
cal rope ladder (there were no stairways in thos 
days). According to mother, Alice climbed up muc 
more bravely than her fiancé, who was a prudent man 

Mother returned to France immediately afte 
the White House wedding in February, as she had begu 
to prefabricate me; and in June, Nick and Alice cam 
over to Europe on a deferred honeymoon. 

During their Paris stay, my father took the 
to Lafayette's home at Lagrange, which my wife an 
I have now restored as a museum. In those days, i 
was in the possession of a granduncle, the Marqui 
de Lasteyrie. When he heard of the impending visi 
of "La Princesse Alice," he purchased a lavish gues 
book, all encrusted in mother-of-pearl, and Alic 


inaugurated it with her signature. Later, whe 
Josée and I were restoring Lagrange, we found th 
book, full of dust--and signatures. Sixty-thre 


years later, 
and we took her to Lagrange. 
for her to sign again. 
She laughed as she wrote: 
"Alice Roosevelt Long- 
worth--It's me again!" 
To me Alice has 
always been "It's me 
again!"--my symbol of 
perpetual youth: the 
friend unchanged after 
long intervals, the 
friend to whom no expla- 
nation need be given, who 
understands everything, 
and is always there--gay, 
happy and victorious 
over space and time. END 


in 1969, Alice visited us in Pari 
The book was ther 
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Heline Susann ts the best-selling author of our time. Here, in her first work of fiction since Once Is 


N al 


ugh, she creates Dolores, a character born of her long concern with “women who have been married to 
ins, women in their prime who lose their husbands by death or divorce.” Says Miss Susann: ‘I’ve seen this 
pen so often in Hollywood: stars lose their husbands, and other men fall short by comparison: Most of 
novels have been show-business oriented, but I believe the characters I invent could have the same im- 
t with different backgrounds. To prove the point, I let my imagination play with a political background. 
in many of niy books, I try to show with my fictional Dolores that the everyday woman really has a 
ter life than the women she-reads about, admires and envies.” 
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here was a mean chill 
in the air as Executive 
Supersonic One began its slow 
approach toward Washing- 
ton, D.C. The occupants could 
almost sense the dankness be- 
low. Dolores Cortez Ryan 
shivered and folded her arms 
ut herself as she stared down at the 
’s lights. She shivered again and hud- 
d deeper in the seat. She was still wear- 
the beige and tan suit she had worn 
New Orleans, where it had been warm 
sunny. She knew the press would be 
iting for her when she got off the plane; 
y were always waiting when she got off 
plane. But this would be the last time 
would ever disembark from this plane. 
mes T. Ryan, affectionately called “Jim- 
y’’ by everyone—even more affectionate- 
than his two predecessors were referred 
as “Dick” and ‘‘Slim’’—was in the back 
the plane . . . cold and alone... in a 
x. James T. Ryan, President of the 
nited States, had dropped dead of a 
assive heart attack just hours ago in 
ew Orleans. 
Jimmy had everything to live for. God, 
one loved life as much as Jimmy. Just 
is morning . ... the pride on his face as 
e audience called out “DOLORES! DO- 
YRES!” Oh, God, why had she argued 
th him all that weekend about the lug- 
ge and the clothes she took? She had 
inted to look her best . . . and had 
ought several changes; her secretary, 
tsy Minton, had checked and rechecked 
e weather reports, but one could never 
|. Right now, Betsy was with the chil- 
en. She had taken them to Jim’s brother 
. and when the proper moment came, 
tsy would break it to them. 
What would she tell them? That their 
ther had died of a heart attack while he 
is being cheered at a speech .. . that 
ey would have to leave the White House 
. that their entire world had changed. 
ould they understand about death? 
ary Lou was six. She had seen her dog- 
- die. She understood about Heaven. But 
> twins, Jimmy and Mike, were only 
ree. . . they still couldn’t differentiate 
tween God and Santa Claus. 
She felt a gentle hand pat her on the 
m. Who dared touch her! She was Dolo- 
; Ryan, First Lady. God, no, now she 
is Dolores Ryan, private citizen. The 









) a ae shy 
—- <a 


hand was that of Elwood Jason Lyons, the 
new President of the United States. He 
managed a sympathetic smile as he walked 
on down the aisle. She stared at the skinny 
back of the new President. She watched 
him sit beside his wife—the new First 
Lady. The Lyonses would live in Aer be- 
loved White House . . . the place she had 
made so beautiful . . . the place where she 
had wanted Mike, Jimmy and Mary Lou 
to spend eight wonderful years. 

Elwood Jason Lyons thought of himself 
as a man of the people. They'd probably 
radar-roast hot dogs right on the White 
House lawn. Oh, Lord! Jimmy wouldn't 
like her to put down the Lyonses. Besides, 
there was nothing wrong with hot dogs. 
Jimmy loved them. When they went on the 
Ryan family’s beach parties at Newport 
Beach, the whole clan ate hot dogs. Jimmy 
used to get so angry when she packed a 
picnic basket of paté and cucumber sand- 
wiches for herself. He would grimace at 
the thin watercress sandwiches she often 
served for tea... and he thought her pas- 
sion for caviar was ridiculous. 

Caviar! That brought back memories of 
Rome. Rome had given them some won- 
derful, close moments. There weren't too 
many of those moments in their lives .. . 
and, oddly, most of them came out of trag- 
edy. Like now. She felt Jimmy was not 
cold and dead in that flag-draped box; he 
belonged to her. But he didn’t belong to 
her. Maybe he had never belonged to her 
completely. Even on their honeymoon, he 
had wanted her .. . taken her . . . but he 
had not seemed to belong to her in any 
way. There had always been a part of 
James T. Ryan that he kept to himself. A 
strange coolness that would occasionally 
come into his eyes . . . a look that said, 
“No trespassing.” 

Like Jimmy’s private world . . . the 
world she had almost entered the night of 
the debacle of the River War in South 
America, when so many American soldiers 
were killed. He had come to her bedroom 
that night to tell her the news. She had 
never seen him so defeated, and she had 
sprung into his arms because she had seen 
the tears in his eyes. And that night in bed 
they had clung together; not on their hon- 
eymoon had they been so close. She was 
sure the second set of twins were conceived 
then. And she carried them with pride, 
because these two babies had come from 





remembered moments of their deepest love. 

She hadn’t been able to take it when 
they were stillborn. There had been a hint 
of tears in Jimmy’s eyes, too, but he had 
held them back because she was sobbing 
so hard. That’s when he said, “Dolo, I’ve 
always felt God has singled me out for 


some kind of greatness . . . and they say 
that with greatness goes tragedy. Remem- 
ber a Ryan never shows weakness in pub- 
lic.” And then, through her tears, she had 
shouted, “But I’m not a Ryan!” 

Yes, the closeness came during trage- 
dies. “Oh, Jimmy,” she whispered to her- 
self. “I can’t hold you in my arms any 
more. That’s why I put my St. Theresa 
medal around your neck. My father put it 
on me when I was seven, and I never took 
it off. At least with that medal we are to- 
gether’. . . I hope there really is a here- 
after because there were so many times we 
were apart . . . so many times when I 
found it impossible to tell you how I felt. 
But Ili try to do what you would want 
me to do today ... I'll be a Ryan. And I 
won't cry. Oh, Jimmy, I promise! No one 
will ever forget you. I'll see to that. Now 
you belong to me forever . . . and I'll try 
and make you proud of me. Like you were 
that time in Rome, when you finally ad- 
mitted that caviar didn’t taste bad at all.” 

Caviar! There had been tons of caviar in 
Rome. That was when she had come into 
her own. Until Rome she had always been 
the blueblood, the pretty girl-woman mar- 
ried to a man with movie-star looks and 
unbelievable charisma—a girl from a fine 
family, but a blank. And then that trip to 
Rome, during his second year as President. 
The Italians had adored her. They had ad- 
mired her chic clothes and her easy flu- 
ency with the language. Poor Jimmy had 
sputtered a well-rehearsed greeting, but it 
had been Dolores who had taken over the 
city. That was the first time she had seen 
the new look in Jimmy’s eyes. Actually, it 
was not really a new look; it was the old 
look . . . the look he had given her when 
they were first dating . . . the look he had 
given her when she wore all those beauti- 
ful dresses on their honeymoon .. . the look 
that had not changed even when the ru- 
mors began. ... During the last months of 
her pregnancy, some of her “best friends” 
had hinted to her about Tanya. Elegant 
Tanya with the slight accent, married to| 
an elderly Senator. But then James T.| 


| 
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Ryan had always had_an eye for a pretty 
face. 

But the rumors vanished in Rome. 
Dolores had come into her own as a full- 
fledged, glamorous personality. And it had 
been like a second honeymoon. Jimmy's 
new desire for her gave her the security of 
her own femininity. Sometimes she read the 
movie magazines; they called her beauti- 
ful. Secretly, she cut out the pictures of 
herself on their covers. Actually, she didn’t 
believe that she was beautiful. Her sister 
Nita was the beauty. Juanita and Dolores 
Cortez, born eleven months apart—the 
most beautiful debutantes in New York. 
How she had envied Nita’s looks! Nita 
was only five feet four—never too tall for 
a man. Dolores was five feet seven—mar- 
velous for fashion . . . marvelous because 
Jimmy had been~six-one. But at sixteen 
she had always felt oafish around Nita. 
nd all those secret tears she 
had shed when Nita became 
engaged to Lord Bramley. 
Dolores had adored Lord 
Nelson Bramley. They 
had met at their dual 
coming-out party, a 
party at which she 
and Nita had been presented together. 
Being “presented” at nineteen! But it was 
the only way her mother had been able to 
manage it financially. Things had been 
rough after her father’s death. The Cor- 
tezes were still high in the Social Register 
but nil in Dun and Bradstreet. But the de- 
but of Dolores and Juanita had been an 
important social event. Every eligible male 
had accepted. Mrs. Cortez had even man- 
aged to have a few titles attend. Lord Nel- 
son Bramley was the outstanding name. 
Not only was his lineage perfect, he was 
also a millionaire—and the handsomest 
man Dolores had ever seen. 

Lord Bramley had danced with Nita a 
few times, but it had been Dolores he had 
been with most of the evening. After that 
he had taken both girls to the theater sev- 
eral times. Then one night he came to the 
house and spoke to Mrs. Cortez alone. 
Dolores waited in her bedroom, trying to 
hide her excitement, while Nita placidly 
played solitaire on the bed. It seemed an 









| eternity before Mrs. Cortez sent for both 


| her mother had said, 


Dolores and Nita. She was smiling. Lord 


| Bramley had asked for Nita’s hand. Some- 


how Dolores had managed a bright smile 
as her mother beamed and Nita demurely 
accepted, 

She managed to go to Nita’s fittings for 
her trousseau and wedding gown (the last 
of the Georgian silver and Limoges china 
had been sold for these luxuries). “Dolo,” 
“you're just going to 
have to elope when your big moment 


comes! I can’t afford another wedding.” 


| Dolores had gotten a job with the U.N. as 


translator; she had not only conquered 
Italian but was fluent in French and she 
began to study Russian. Anything to ob- 
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literate the memory of Nita’s marriage. 

She had been at the U.N. a year when 
she met James T. Ryan. He was marvel- 
ously attractive but she was unable to feel 
any emotion about him. It was too soon 
after Lord Bramley. However, they dated 
whenever he was in New York and she 
pretended an enthusiasm she didn’t feel. 
After all, dating the most eligible, most 
attractive Cabinet member was a coup. 
And when their pictures began to appear 
in the society columns, Dolores promptly 
sent them to Nita. 

She knew it didn’t impress Nita. Nita 
still had it all. She commuted between 
London, Paris and Italy, and had at least 
seven fur coats. 

But it didn’t hurt as much because Nita 
was in London . . . and Dolores was in 
New York—in the thick of it, with the 
dashing, famous Jimmy Ryan commuting 
to see her. Nita was.now just another title 
in Suzy’s column. 

Dolores had gone with Jimmy almost a 
year when Nita arrived with Lord Bram- 
ley for a Christmas visit. Nita was buried 


deep in sable when Dolores and her mother 


met them at the airport. Once again, Dolo- 
res felt oversized and unattractive. The 
next day she and Nita had a quiet chat 
over lunch at Orsini’s. Dolores was con- 
scious that every woman in the room was 
staring at Nita’s 20-carat diamond and 
her new mink sport coat. Dolores tried to 
conceal the envy that welled up inside her. 

“How is Nelson?” 

Nita laughed. “Nelson? Oh, Dolo, he 
had women friends when we got married. 
Everyone in Europe knew about it except 
me. But he needed a proper wife... .” 

Dolores reached out and pressed her 
sister’s hand. “Oh, Nita, I’m so sorry.” 

“Don’t be,” Nita said. “I am Lady 
Bramley, and Nelson is very generous. I’ve 
got a beautiful thirty-room flat in Bel- 
gravia, servants, a huge country place... 
I like the luxurious life so I told him I'd 
help him put up a marvelous front, but 
that I meant to go my own way.” 

After Nita returned to London, Dolores 
began to read newspaper items hinting at 
a romance between Nita and an Italian 
movie star... then cryptic allusions to a 
swift and tumultuous romance with a 
croupier in a London gambling club. Most 
recently, Dolores received a quick note 
from Nita raving about Baron Erick de 
Savonne, one of the richest men in the 
world. Dolores had met the Baron once— 
briefly—when she went to London to visit 
Nita. He had accidentally run into them 
at a restaurant and joined them for coffee 

. he was built like a prizefighter and had 
a scar over one eye. He owned a larger 
fleet of tankers than Onassis, vast holdings 
in the Middle East, many luxurious hotels 
throughout the world and an art collec- 
tion worth millions. 

He also was often seen with a world- 
who was inscrutably 


famous ballerina 


' sisters were his heirs. 


to buy.” 

















































beautiful. But this didn’t seem to bo 
Nita. “When the time comes,” she saic 
the Baron, “I'll marry him.” 

In the beginning, Dolores had b 
shocked by Nita’s life-style. But gradu 
Dolores had shrugged it off. After all 
was Nita’s life. And Dolores’ own 
now seemed far more glamorous. She | 
the First Lady. She was on magazine e 
ers. And when Nita came to visit her, 
was now her sister—sister of the 
beautiful woman in the world. 

“Most beautiful woman in the world 

Dolores adored that title. She was 
tiny or pencil-thin like a model, but 
best designers designed clothes for her thi 
made her appear regal and slim. She wow 
her blonde hair like a lion’s mane. Hg 
posture was perfect, she kept a perpett 
tan and managed to stride into a roof 
with a walk that was all her own: 
panther, part athlete. Beside her, 
now looked small and unimportant. 

But Nita rarely came to the States, a 
with her own fame on the rise, Dole 
grew closer to her sister. There was no off 
else she could really trust. It hadn’t 
been beautiful and romantic with Jima 
Their marriage had been recorded in t 
society columns because of the Cortez nat 
and the Ryan millions. They were “nex 
millions, made by Jimmy’s father, Tim 
thy Ryan, who had worked his way 
from bricklayer to become one of t 
wealthiest contractofs in North Ameri 
Jimmy, his brother Michael and their t 4 


“Darling, I’m ae with money!” y 
It had been a lovely wedding and Jima 


different. When she was Mrs. James 1 
Ryan, she'd have all the money she neede 
And she'd pay Nita batk. 

After the honeymoon the disappointin| 
realities set in. She had stared in horror 
the small house in Bethesda that Jimm) 
had- bought without consulting her. Sh 
hid her unhappiness as he carried her ove 
the threshold with pride. Dolores could | 
believe it. 

She had eS Jimmy to give her | 


free hand . . . to pick a house of her owl 
choosing . . . decorate . . . hire a staff @ 
servants . . . give brilliant dinner partie 


But instead she found he was extremel} 
thrifty. 

Their first real argument came when sh 
bought ten pairs of shoes. Jimmy ha 
stared at the bill with total disbelief. “Ho 
can you wear ten pairs of shoes at once? 

“They match different clothes I intent 





e’ve only been married two months, 
» 


eaning what?” 
eaning my mother’s trousseau lasted 
ears. Of course, she was in maternity 
es a lot... and you probably will be, 
So don’t go on any buying sprees.” 
d even after Mary Lou and the twins 
born . . . and the fantastic whirlwind 
e Presidential nomination and elec- 
_... he still kept after her about the 
. Finally, after a heated battle about 
snses, he blurted out, “Dolo, we don’t 
. all that money. My father always ex- 
zrated our fortune. We are worth per- 
three or four million dollars in cash— 
_dogsn’t include our real estate hold- 
P .. And don’t forget . . . my election 
a fortune. Of course, there are trusts 
side for the children . . . and a trust 
million that we'll inherit when I’m 
. By that time we can both relax and 
y life. But for now we have to take 
gs easy.” 
nd when Nita came to town and 
ht two dozen pairs of shoes and three 
coats, Dolores merely smiled and said 
idn’t fit her image-as First Lady. How 
longed to own all those beautiful furs 
clothes. But she consoled herself with 
fact that Nita was just her sister. She 
Dolores Ryan, First Lady of the Land. 
nly now she wasn’t first 
lady anymore. She 
was a widow. All the 
glamour she and 
Jimmy had given to 
the White House 
would vanish—and 
she would vanish with 
uddenly Dolores sat up straight in her 
_ No she wouldn't vanish. She might 
be the President’s wife anymore, but 
would hold on to her personal fame. 
he big plane was circling for a land- 
She had to get her thoughts together 
it her future and the children’s. She 
dered what would happen to the trust 
1. Jimmy was only forty-two. They 
never discussed making a will; they 
e both so young and healthy, But there 
to be plenty of money. 
nd then she stood at the ramp... a 
e-eyed, lost little girl, The cameras 
1ed, and she stood there dry-eyed. Not 
shy young First Lady but an angry 
ther bringing her mate to rest. Michael 
Nm was waiting to escort her through 
crowd. 
olores walked with Michael and fought 
uncontrollable urge to sob. The pro- 
ve arm of Jimmy’s brother only made 
realize how alone she really was. Mi- 
‘| had always thought her a snob, but 
was acting in the true Ryan fashion. 
family stays together. 
've talked to the Cardinal. We'll plan 
funeral with him tomorrow,” Michael 
spered. “You go home and get a good 
it’s sleep. Joyce has the kids all comfy 





ere 1st tee 


and playing with ours. Now about the fu- 
neral. We'll have a High Mass and private 
interment. I figure we can bypass Arling- 
ton and bury him in our family plot in 
Virginia. It will save you a lot of wear and 
tear. My mother will handle things... .” 

“That’s very kind of you,” Dolores said 
softly, “but Jimmy was my husband.” 

“Well, sure,” Mike said; “anything you 
want.” 

“IT want to know how President Ken- 
nedy was buried!” 


The funeral service had been impressive 
and correct. Only she hadn’t been able to 
take the twins. She managed to make Mary 
Lou stand still through it all, but it had 
been rough. Then she had taken the chil- 
dren to London to stay with Nita. She 
soon found that Nita was still fascinated 
by Baron de Savonne. 

Dolores couldn’t understand it. ‘Nita, 
do you really feel something for him—be- 
sides his money and power?” she had 
asked. 

Nita turned away. “In the beginning, 
maybe it was just all the trimmings that 
attracted me. I mean, if he had just been 
a nobody and walked into a room, I might 
not have been attracted to him. Yet he Aas 
a presence. Don’t you feel it? Besides, I 
guess I was accustomed to having every 
man gravitate toward me. He didn’t. When 
he was introduced to me, he seemed unim- 
pressed. So it became a challenge, then 
love. Yes, love! And now it’s actually 
more on my part than his. He’s flattered 
... but I really adore him.” 

“But he’s almost sixty. And you're thir- 
ty-five.” 

“Yes,” Nita smiled. “This is one month 
we're both thirty-five. You go to thirty- 
six in three weeks.” 

Dolores had smiled. “I’m the widow of 
the ages, and I’m only thirty-six.” 

Thirty-six! 

She had celebrated her birthday alone 
with the twins and Mary Lou. 

She had bought the $250,000, ten-room 
duplex apartment in New York’s River 
View House sight unseen. Bought it when 
she was still in London with Nita. 

The first six months she spent with 
decorators. She wanted her apartment to 
be really beautiful. And it was. She turned 
and stared at the beautiful living room. 


- It was a real salon. But for what? She 


still wasn’t allowed to entertain. Next 
week would mark a year... and then she 
was attending a memorial with Michael as 
her escort. The rare times she did go out 
in public, dressed in navy or black, Michael 
was her escort. And she knew there were 
rumors that there was more than a 
brother-in-law, sister-in-law relationship. 
That was a real laugh. Michael, who al- 
ways sat across the room when he came to 
visit her! 

But where could she go? To lunch with 
her mother-in-law, Bridget Ryan. Bridget 





loved the theater and concerts, and she 
came to New York every week for two 
days. Dolores would lunch with Bridget 
... go to the theater with her . . . with the 
constant Secret Service men in attendance. 
The only thing she enjoyed was the un- 
believable publicity these rare outings 
caused. 

She stared at the river. Now, to top it 
all, she had financial problems, The law- 
yer had just left. The children’s trust fund 
was in order, but according to the will, 
Jimmy’s money was to be added to their 
trust and she was to receive $30,000 a year 
tax-free until his million-dollar trust came 
due. If Jimmy were still alive, he’d be 
forty-three. That meant she wouldn't get 
the million for another seventeen years. 
But meanwhile, how could she live on 
$30,000 a year? Bridget insisted on paying 
for the apartment. “Look, my dear,” she 
had said, “personally, I don’t think you 
were properly cared for in the will. So the 
least I can do is give you and the children 
a suitable place to live. Washington would 
hold dreadful memories for you now. I 
think New York is a wise move. I will also 
pay the maintenance for the apartment 
and for the children’s schools. The thirty 
thousand should take care of your needs 
very nicely.” 

It was a generous gesture... and Dolores 
was grateful . . . but did Bridget know she 
had to pay $150 a week to her social secre- 
tary, who was still answering condolence 
letters from all over the world? There was 
also $150 a week for the children’s nurse, 
$85 for a daily cleaning woman, $150 for 
a cook-housekeeper, plus Mr. Evans, who 
came twice a week for the heavy cleaning 
—that was an extra $40 a week. The food, 
no matter how she economized, ran over 
$200 a week. These expenses alone came 
close to $37,000 a year. Christmas gifts to 
the building employees were another small 
fortune. The limousines she hired were $16 
an hour . . . the twins were heavily into 
orthodontia. No, Bridget just didn’t under- 
stand. Dolores couldn’t do “very nicely” 
on $30,000 a year. 
fter she attended the cere- 
monies commemorating the 
anniversary of her hus- 
band’s death, she came 
home and stared at her 
wardrobe. All those 
outdated midi dresses. 
For the past year, 
she had lived in about six new “mourning 
outfits.” 

She began taking long walks . . . wearing 
slacks. Photographers snapped her, and 
somehow she came out looking sleek and 
dashing. She cycled in the park with Mary 
Lou when the weather permitted. She met 
Eddie Harris when Mary Lou fell off her 
bicycle. The Secret Service man rushed to 
pick her up, but Eddie, who was coming | 
the other way, grabbed her first. Dolores | 
recognized him immediately. He was a 
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| brilliant young motion-picture producer 
_ (she often sneaked into movies in the after- 
noon with a bandana and dark glasses). 
He introduced himself, but he didn’t 
have to. Dolores had seen all of the som- 
ber, cinema verité films he had produced. 
She smiled regally and he asked if he 
_ could cycle the rest of the way with them. 
By the end of the day they were good 
friends. 

“Listen,” he said eagerly. “How about 
going to Leonard Bernstein’s concert with 
me next week?” 

“I’m afraid I can’t,” she said. “My 
mother-in-law is coming in for the week 
and I’m spending some time with her in 
the country with friends, But the follow- 
ing week, would you come to my apart- 
ment for dinner? Let’s say, a week from 
Tuesday?” 

He seemed thrilled at the invitation. 

She discussed Eddie Harris with Bridget, 
who nodded solemnly while she ate her 
lunch. “You were quite right not to go out 
with someone in show business. I'll speak 
to Michael. He’ll find you a suitable es- 
cort.” 

And she did attend an opening of a mu- 
seum the following week—with a suitable 
escort: An unmarried judge who was fifty- 
nine. It was the most boring night of her 
life. 

Sp ddie Harris came to din- 
ner—and soon she began 
to see him every week .. . 
then twice a week . . . and 
then he suddenly stopped 
te calling her. She waited a 
week, then phoned him. 

He was charming, but 
when she asked him to dinner, he said, 
“Sure, but it’s my turn.” 

“What do you mean?” 

“To take you out to dinner.” 

Shcanitybdadie.--<— 

“Oh, sure! But you can go to Twenty 
One with the judge and to Le Mistral with 
a poet who is old enough to be your grand- 
father... .” 

Those were two functions I was obliged 
to attend. I was bored sick.” 

“What makes you think I’m not bored 
coming to your apartment, drinking vin- 
tage wine from Steuben glasses and eating 
a gourmet meal?” 

She slammed the phone on him. 

The next day he sent flowers, and the 
following day she accepted his phone call. 
“Listen,” he said eagerly. ““There’s a big 
party being given by the Mayor. All your 
kind of right people will be there. Will you 
go with me?” 








“I received an invitation,” she said. 
Bute... 
“But what? Listen, Dolores, it’s either 


you go to the party with me or I take 
someone else . . . and we call it quits.” 
“All right, Eddie.” 
She bought a new gown for the party. 
She had the hairdresser come to her house. 


62 


ase T 

She wore her one pair of diamond earrings. 
Jimmy had never been lavish with jewelry. 
He had never allowed her to wear furs, but 
someday she would have a sable coat. She 
longed for one! The mink Bridget had 
bought her after Jimmy’s death was out of 
style. It amused Dolores that everyone had 
put her on their best-dressed lists. 

The party was in full swing, but when 
she arrived, she felt the immediate hush 
and then the sudden murmur that ran 
through the room. For the next half hour 
it was a maze of introductions. Her back 
ached as she stood erect and accepted each 
new face with a firm handshake. And 
through it all she sensed someone across 
the room—someone who lounged against 
the wall lazily and seemed amused at the 
whole procedure. When everyone had been 
presented, he ambled over. Her first 
thoughts were, “He’s incredibly handsome! 
Where have I seen him before?” 

“Hi,” he said, not bothering to hold out 
his hand. “I think it’s about time we met. 
We have a lot in common.” 

“We have?” She was using her husky 
voice now. For some crazy reason she 
wanted to please this tall, handsome man. 

He pulled up a chair, and she noticed he 
did it with a peculiar ease . . . an ease that 
Eddie Harris lacked . . . an ease that comes 
with years of breeding or being in the pub- 
lic eye. 

“You came into power being married to 
a President,” he smiled. “I lost my power 
being the son of a Vice-president.” 

She smiled. Of course! It was Barry 
Haines. His father had been Vice-president 
and had died of a heart seizure when he 
was running for President. And he would 
have made it. Barrington Haines, Sr., had 
great magnetism. His three daughters had 
been beautiful and made brilliant mar- 
riages. Barry Haines, Jr., was better look- 
ing than anyone in the family . . . in fact, 
his looks had hurt his political career. 
When he ran for Mayor of New York, 
he lost to a dreary “party” man. People 
felt a man who looked like Barry Haines 
couldn’t be a brilliant politician. Finally, he 
had married a woman worth many mil- 
lions. He was supposed to be connected 
with an important brokerage house, but 
his marriage to Constance McCoy had de- 
stroyed any chance that people would take 
him seriously. Constance McCoy was the 
Hap Hap Cereal heiress, Everyone knew 
that she had only married Barry Haines 
for his name—because she wanted children 
to carry on the Haines’ name. So far, she 
had suffered two miscarriages. She was in 
her forties, but it was common knowledge 
that she was still determined to bear a 
child. 

All these thoughts flashed through 
Dolores’ mind as her eyes met the gray 
eyes of Barry Haines. His stare was so 
direct that she felt the color come to her 
face. There was a small orchestra playing 
in the other room. 


_T pushed around.” 









































“Want to dance?” he said slowly. 

‘t ” She hadn’t danced in yea 

He took her arm and led her to the 
For a few minutes they danced in sileng 
Then he said, “Relax, you’re trying tol 
At least, this is one thing I do well. 
knows I had to attend enough debut 
balls. I should have medals for all the 

“Do you feel 
around?” 

He laughed. ‘My lady, no one in 
world could ever push yow aroun 
doubt whether even your esteemed 
band ever did that.” 

She chose not to answer but relax 
bit and tried to follow his steps. Actu 
she wasn’t a good dancer . .. she had n 
had time to learn to dance. ‘After her 0 
debut, when most girls were attendif 
parties every night, she had taken aj 
And most of the men she met wanted 
sit in quiet restaurants and talk. 

“You don’t like me, do you?” 

“Why do you say that?” 

“Well, you’ re not exactly pouring 
any charm.” : 

“Why should I? You're a married ma 

“Oh ... you mean charm is reserved 
unmarried men. I didn’t realize youll 
husband-hunting.”’ 

“I don’t want to walk off and leave 
alone on the floor,” she said quietly. | 
please take me back to Eddie.” 

“With pleasure.3 He deftly led 
through the crowd and when he brou 
her to Eddie Harris he said, “Thank 3 
for the dance.” He smiled at Dolot 

“You didn’t disappoint me. You’re exat 
as charming as I thought you'd be.” 
he was gone. 

She thought about the incident for | 
eral days. She refused all of Eddie Har 
calls. It was Barry Haines who faa 
nated her! 

Perhaps she should give a cocktail pa 
A small one. No, that would be too 


you're pushing 


| 


. 
j 
| 
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vious. 


or the next few we 
she, accepted every 
gagement that seem 
proper. She attended % 
opehing of a show wi 
Michael, and went to several 2 
shows with the judge. She wé 
every place where she thought $ 
might run into Barry Haines. Each outt 
brought her unbelievable publicity. Butt 
Barry Haines. 

The more she thought about Barry, § 
more obsessive the feeling became. Yet he 
could she reach him? She had no privat 
Photographers were always outside! 

She decided to give her first party th 
spring. She spent weeks going over the I 
Mr. and Mrs. Barry Haines were amo 
the thirty-five people she had invited 
cocktails and a buffet supper. She let 
social secretary address the invitations, 
when it came to Mr. and Mrs. Ba 
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daines, she crossed out her printed name, 
nd wrote: “Am looking forward to seeing 
ou both... Dolores.” 

The night of the party Constance Haines 
alled to tell her that she would be de- 
ighted to come but would it be all right if 
he had her cousin escort her... Barry had 
he flu and was running 102° temperature. 

Dolores was devastated . but her 
tharm never wavered. The building out- 
side was cluttered with the press and pho- 
-ographers. It was truly the social event of 
he season. Yet her only happy moment 
tame when Constance said, “As soon as 
3arry gets well, you must come to our 
lace for dinner.” 

The following day, the papers were filled 
with the famous society figures who were 
shotographed as they came into her build- 
ng; the party made news for three days. 
Dolores wrote and rewrote ten get-well 
notes to Barry, then tore them up. 

_ She was in the midst of supervising the 
sewing of name tapes in the children’s 
summer camp clothes when the cable came 
rom Nita. “FIND ME A TEN OR 
TWELVE ROOM APARTMENT IN 

EW YORK. AM ARRIVING IN TWO 
WEEKS TO LIVE THERE. WILL EX- 
PLAIN ALL WHEN I SEE YOU. IF 
HORATIO HORACE CALLS YOU ... 

ELL HIM I'LL BE IN ON SUNDAY. 
HE CAN MEET ME AT THE AIRPORT 
... IKNOW IT WOULD CAUSE TOO 
MUCH COMMOTION IF YOU DID. 
(LL NEED A GOOD BUTLER, A 
COOK, A PERSONAL SECRETARY, 
AND A FEW MAIDS. LOVE, NITA.” 

Before she had time to think, the phone 
rang and a voice announced itself as 
Horatio Horace. She knew his work; he 
had painted some excellent seascapes, and 
the art critics had given him raves. But 
he hadn't had an exhibition in years. He 
had become a television pérsonality, gush- 
ingly telling outrageous stories and gossip. 
“Oh, Dolores Ryan,” he cooed. “What a 
pleasure! I mean, I’ve known Nita a long 
while. We met in England when I had a 
showing there, and I’ve always wanted to 
meet you.” 

. I just received Nita’s cable and... .” 

“Oh, let’s go apartment-hunting _ to- 
gether,” he said. “It will be such giggles. 
I'm a whiz at apartments. I know all the 
right buildings and we could have a ball.” 

“Well, if my real estate agent doesn’t 
come up with something, where can I reach 
you?” 

“Who knows?” he said. “I just flit 
about. I’m afraid I'll have to call you. 
You know,” and now his voice grew con- 
fidential, “Nita has to come here. Lord 
Nelson has dumped his fast fling for a 
new one—a young Italian princess. She's 
absolutely divine ... and Lord Nelson takes 
her everywhere openly. She makes poor 
Nitzi look dowdy. told her to come here. 
Between you and me, we must give her 
some new glamour.” 





exgere 

Dolores hung up the phone slowly. Poor 
Nita! 

t was a mugsy day in July when 

Nita arrived. Vheré@ had been many 

phone calls from Horatio but Do- 

hadn't 

found a marvelous apartment for 

Nita on. Fifth Avenue: fifteen 

rooms, and since it was obvious thar 


lores accepted them. She 


Nit d plenty of money, she hired 
Nita had plenty of m ws! 

an excellent staff. She looked farward to 
Nitas being there; Dolores would have 


someone to talk to whom she could 
trust 


daiyin.-. 


someone to dunach with every 
. someone with whom to talk out 
her loneliness. 

She hired a limousine and, with a Secret 
Service man, met Nita’s plane. The air- 
line ailowed her to drive onto the strip, and 
Nita was whisked through Customs. She 
took Nita to her new apartinent. 

“OF course, it’s bare,” Dolores said en- 
thusiastically. “But Nita, think of the fun 
we can have furnishirs it.” 

Nita nodded. “I’ve got i get it done by 
fall when [ send for the childrca. Nelson 
has them ia a French camp.” Then she 
turned away. “I suppose Horatio told you 
about the princess. .. .” 

“Nelson will get over this girl,” Dolores 
said. When Nita didn't answer, Dolores 
hurried on. 

“Look, I had to put up with a lot of ru- 
mors about Jimmy. .. . If you ignore them, 
they_soon die a natural death. Besides, no 
beautiful young girl is going to stick with 
Nelson if she knows there’s no chance of 
divorce.” Dolores suddenly put her arms 
around her. “Oh, Nita, it’s not the end of 
the world.” 

“It is,’’ Nita said quietly. “Actually, I 
don’t give a damn about Nelson and this 
girl. It’s Erick.” 

“The Baron? Is that still on?” 

Nita held out her hand and Dolores 
stared at a huge diamond. 

“Thirty carats. His parting gift to me.” 

“He's left you?” 

Nita nodded. “A week ago. He told me 
he really loves that ballerina ... and that 
she refused to stand for his seeing me any 
longer. She wouldn't stand for me! Imagine 
losing out to a forty-five year old woman.” 

“But she’s very beautiful.” 

“Her face has been pulled so tight from 
so many lifts she can barely smile. But 
Erick remembers her when she was a star, 
and he worships talent. That’s the only 
thing that turns him on. Titles mean 
nothing; he Aas a title. Money? He's got it 
all. But Ludmilla Rosenko was a star. He 
used to watch her night after night and 
dream about her. And when he won 
her, he gave her everything. He’s made 
her independently rich—-so he knows she 
loves him... .” 

“But you're independently rich,” Dolo- 
res said. 

“But I have no name and no talent. 
Erick adores possessions. He's just bought 







a ship from the Germans—an ocean liner 
—and he’s having it turned into a private 
yacht. It wiil be twice the size of the one 
Onassis has. You see, that will be a pos- 
session. Ludmilla is still revered . .. and 
she’s a possession. So when she gave him 
the ultimatum... 
ee 

Dolores stood up. “Oh, Nita, I'm sorry. 
But perhaps it’s for the best. Look, you're 
staying with me until this place is done. 
Vl give a party for you _ invite fun 
people... and you'll have a big social life 
here. Then, when your apartment is fur- 
nished you can pive parties. And we'll have 
a great time doing it. Just think, not hav- 
ing to stint on money! You've got more 
than you can use... .” 

“Why didn't Horatio come with you to 
meet the plane?” 

“T don’t like him,” Dolores said. 

“He makes me laugh,” Nita said. “And 
he's better to lunch with than any girl. 
He know’s a// the dirt.” 


me or her... that was 


Dolores stared at her sister. It was the 
first bit of enthusiasm Nita had shown. 
“Aull right, Nita, ii have Horatio to dinner 
one night.” 

The next month passed quickly. Dolores 
showed Nita swatches and took measure- 
ments. Through it all she tried not to 
notice Nita’s air of sadness. She went to 
Orsini’s for lunch with Nita and Horatio. 
Nita was right. He was a funny gossip and 
she enjoyed him. When Horatio was 
around, Nita seemed happy. 

In September Nita sent for the children 
and their nurse. She met Horatio for 
lunch almost every day, and the third week 
in September, Dolores had a sit-down din- 
ner for thirty in her honor. 

This time the Barry Haineses accepted. 
The party went well, and Nita seemed to 
snap out of her lethargy. She liked the 
guests and was the last to leave. 

She called Dolores when the party was 
over. “Dolo,” she said, “you've saved my 
life. I love you, Dolo.” 

“I'm so glad . . . I loved giving the din- 
ner for you. By the way, Nita, did you get 
to talk with Barry Haines?” 

“Yes, he’s very good-looking.” 

“Nita...” Dolores paused, then she 
said quietly, “I’m mad about him.” 

Nita’s voice was suddenly filled with ex- 
citement. “You are? Oh, Dolo, great! How 
long has this been going on?” 

“Nothing has gone on. . . until tonight. 
He spent as much time with me as he could 
and told me he’s been thinking of me all 
along, too. He’s coming here for tea. 
Tomorrow!” 

“Oh, Dolo, I'm so happy for you... .” 

For the next three weeks Dolores lived 
in a high state of excitement. She and 
Barry Haines had had a proper tea. Then 
he came by one night at nine, after the 
children were in bed, for a quiet dinner. 
He had kissed her, and when he took her 
in his arms it had been beyond anything 
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Dolores had dreamed tt would be. She 
clung to him and told him she loved him. 
She said it over and over. Later, he said, 
“Dolores, you know if I divorce Constance, 
Vd have no money. She has it all.” 

“But I could never marry a divorced 
man. It’s against my religion. Besides, I 
don’t have enough for both of us. . . even 
if you managed to get your marriage an- 
nulied.” 

“LT thought you were a millionaire,” he 
said. 

She stared into the fire. “} get money 
each year from a trust, but it’s not enough. 
Of course, the children will have several 
million when they're grown, but I am rof 
a millionaire.” 

“And I make only twenty thousand a 
year. They're just paying me for the use 
of my name on the door. I’m a lousy stock- 
broker. All my family’s money was used 
for my father’s campaign. Then he died 
Bids." 

“You married Constance... .” 

He nodded. “Who will you marry?” 

She shook her head. ‘No one.” 

“Can we go on together?” Barry asked. 

“Forever,” she threw her arms around 
him. “Barry, I said I love you. I love you 
and as long as I know I can see you a few 
times a week, I can go on living out the 
legendtacware 

He stroked her hair. “Dolores, you'll see 

me more than a few times a week—for the 
rest of your life.” 
She fell into his arms and kissed him. 
he called Nita the follow- 
ing day and insisted on 
lunching with her. “With- 
out Horatio!” she said. 

With hushed  excite- 
ment Dolores. told her 
about Barry. Nita lis- 
tened vaguely and then 
said, “Dolo, you sound like a schoolgirl.” 

“But Nita, besides Jimmy and Nelson, 
he’s the only man I've ever really loved.” 

“Nelson!” 

Dolores lit a cigarette to hide the color 
that came to her face “I can tell you now, 
Nita. At nineteen I was mad for him.” 

“Oh, God!” Nita shivered. ‘‘He’s so dull. 
But Barry—are you going to marry him?” 

Dolores shook her head. ‘Constance has 
all the money.” 








Three days later, Barry. burst in late in 
the afternoon with a newspaper in his 
hand. “Have-you seen this?” 

Dolores shook her head. “I never read 
columns,” she said. (She read them avidly, 
but she hadn’t seen the papers that day.) 

“Listen to this! ‘What untouchable, 
glamorous lady is very in touch with the 
handsome husband of a very rich lady? 
Since they both come from political back- 
grounds, maybe it’s just politics they talk 
about in those late-night get-togethers.’ ”’ 

“It could be anyone,” Dolores said. 

“But it’s us.” 


asthe 

“E know, but Constance will never be- 
lieve it,” she pleaded. 

“That in'tit. What worries me ts, how 
did it get in the columns? We haven't been 
answhere in public, Where is the leak?” 

She didn't want to put the thought into 
words ... of even allow it to form in her 
mind, Nita was the only one who knew. 
Nita wouldn't tell a gossip columnist, yet 
would she tell Horatio? Oh, God! She 
would have to test Nita, 

“Let me track it down,” Dolores said 
evenly. “I think I know where the leak 
is. Go home. Vil call you tomorrow.” 

She had lunch with Nita the following 
day. “Tve split with Barry,” she said 
casually, 

“Three days ago, you were out of your 
mind about him,” Nita said. 

“Last night Eddie Harris came over. 
He recited poetry to me—-poetry he wrote 
just for me. Oh, Nita, it’s a shame I can't 
marry him. He's been divorced. The church 
would never stand for it.” 

Two days later, in the same gossip col- 
umn, there was another “blind item”: “Our 
untouchable glamorous lady is really not 
that untouchable. Now she’s dropped the 
other Jady’s husband for a very eligible 
producer.” 

Dolores stared at it. Nita! But why? 
She picked up the phone immediately. 
“Nita, why did you do it?” 

Nita sounded vague. “Do what?” 

“The column! There’s a blind item in the 
paper about Eddie and me.” 

“Well, that can’t hurt you... . 

“Nita, did you give it out?” 

“No! I swear it. I... I told Horatio... 
and I know he's a professional gossip, but 
it never dawned on me that he would say 
anything.” 

“And you also told him about me and 
Batty ye 

“I might have. I really can't remember.” 

“Nita, how could you!” 

If her relationship with Nita became 
more superficial after that—Dolores re- 
fused to go to lunch if Horatio was along 
—her attachment to Barry Haines became 
more intense. When she was alone with 
him the world was shut out. Time—days, 
weeks and months—fused. Cycling with 
the children . . . and eagerly waiting to see 
Barry. And on the evenings she didn’t see 
Barry she ‘“‘daydreamed” about him. . . 
and built fantasies about a future she knew 
they could not really share. 

A year passed and she began to won- 
der when she would get control of the 
Barry situation. Usually with crushes, she 
grew weary of them and took the com- 
manding position . .. as with Eddie Harris. 
Dolores and Eddie had never been close 
since Barry, but he was so eager to be with 
her he took her on any terms. And even her 
brother-in-law Michael was quick to spring 
to her side if she needed an important 
escort. His wife, Joyce, took it all in good 
grace. 
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‘Nelson, and the see 

ond time to mak 

one last plea to the Bar 

on. She returned more# 

depressed than ever. 

“Erick wants no part of me,” she sobbe 

to Dolores. “How can he want that ol 

ballerina?” 

“Nita,” Dolores said, trying to comfo 

her, “Erick is sixty-one. And Ludmilla ig 
about fifty! You’re young. Maybe Eric 


tent to accept him on any terms.” 

“I'd accept him on any terms, too.” Nit 
said. Then she returned to her old habit 
—lunch with Horatio and nightly dinne 
parties. ! 


Life settled down to a comfortable ro 1 


other every day . . . even if he just dropped 
by for a martini... or a quick lunch . ., 
and then there were always the three eve) 
nings they had together. Constance be4 
lieved Barry was attending his “weekl 
stock broker meeting” one night—and 
playing squash and poker the other nights. 
Actually, Constance didn't really care. She 
played backgammon, saw friends and was) 
active on behalf of many charities. 

Winter was their best time... and their 
worst. Constance was in Palm Beach, so 
they were together every night, except for 
the weekends and holidays when he had ta 
fly to Palm Beach. { 

Their evenings were harmonious and 
filled with love. The morning after they 
had seen each other, he would call her at} 
ten and wake her up by telling her he 
loved her. 

As time passed and her obsession for 
Barry grew, she began to have daydreams 
about their possible marriage. If she was 
careful .. . with his twenty thousand and 
her thirty . . . they could manage... 
Perhaps he could get an-annulment. . . . 

In the spring, Nita decided to take an- 
other quick trip to London. Nelson wanted 
to see the children. He also extended an 
invitation to Dolores to be their houseguest | 
over the holidays. 

Nita did not seem enthusiastic about 
having her. 

“Maybe I could go,” Dolores said. 
Easter was coming . . . Barry would have 
to go to Palm Beach. . . the lonely holidays 
again. . . . Dolores took a deep breath. 

“Nita,” she said, “I’ve never asked a 
favor of you in my life. But please . . . 
please . . . let me go back to London with 
you. I won't go to any of the big parties... 
I don't have the clothes for them. But I'd 
love to bring the children there over the 
Easter holidays. It’s a lonely time for them 
without a father. We'd stay at your place 
in the country. ...” 












ss at the airport. I'd have to give a 
f you, and then that would start the 
thing. Besides, I don’t want any re- 
ilities. I'm going to try to see Erick. 
s time has passed . . . maybe he has 
‘me... my return will at least give 
opening wedge with him. It falls 
yn his birthday . . . I'll send him a 
nd if he’s not in London, I'll fly to 
ot Rome or wherever he is. Oh, Dolo, 
rou see? I can’t bring you to London. 
_will be a lot of publicity on my 
_ It might impress Erick. But if you 
all the excitement would center on 
ores sat beside her sister and held 
snd. “Look, Nita, if you really love 
maybe it would be better if you 
it cool.” 
a laughed. “You're a great one to be 
out advice on love.” 

alize that. But even I know that if 

other a man, he tries to break 
ee 
; easy for you to talk,” Nita said. 
f New York worshiping you . . . the 
world glamorizing you . . . and 
t alone each night. You don’t know 
it’s like to lie awake nights and 
of a man.” 
ores looked thoughtful. Then she 
|. “Nita, I hope you get him back— 
’s what you really want.” 
1, Dolo, wish me luck!” 
en Nita left for London, Dolores 
nly fell into a deep depression. Now 
ad no one . . . no one who really 
But that wasn’t true .. . her chil- 
oved her .. . and Barry loved her... 
is coming tonight for the last time 
ree weeks Then he had to go to Palm 
to spend Easter with Constance. 
ores took the children to Bridget's 
in Virginia for the holidays. She’d 
here two days when the cable arrived 
Nita: “COME TO LONDON ... 
TT YOU AS HOUSEGUEST ... 
i OR WITHOUT THE CHIL- 
VY... BRING WHAT EVENING 
‘HES YOU HAVE .. . THE REST 
ATTEND TO ...I NEED YOU. 
SE COME.” 

showed the wire to Bridget. Bridget 
her head. “The poor child seems 
ate. You must go.” 
wonder if the children’s passports 
order. ..." 
ave them here,” Bridget said calmly. 
res, you've been a wonderful mother. 
has been such a lonely, lonely time 
u. You deserve a holiday. The chil- 
are having a marvelous time with 
el and Joyce’s children. Bonnie is 
g next week with her family and so 
nna and Beatrice. We'll have more 
; than we need . . . and the children 
t here. You go alone and have a 
lous time.” 
t before she left, Bridget pressed an 


I can just see it,” Nita said. “All 








0 sath <7 


envelope into her hand. “Buy yourself 
some perfume or a nice frock.” 

When Dolores opened it there were two 
five hundred dollar bills. 

She bought herself two new evening 
gowns and packed her best clothes. She 
also threw in some slacks and heavy 
sweaters. She wondered what had hap- 
pened. Had Nelson found out about 
Erick? Oh, God, then he could toss Nita 
out! It was obvious that Erick hadn’t taken 
Nita back; if he had, why the cable? 

When she saw Nita with Nelson at the 
airport in London, she felt a great wave 
of relief. At least they hadn’t split up. 

“We're delighted you could come,” Lord 
Bramley said when they were in the lim- 
ousine. “I’ve arranged a private supper for 
you and Nita so you can talk. Tomorrow 
you can sleep and catch up with the jet 
lag.” 

“We're staying at the flat now,” Nita 
added. “I thought you'd like to be in Lon- 
don. There are some marvelous designers 
I want you to see... . and we must fly over 
to Paris. Baron Erick de Savonne is sending 
his jet for us. He’s also coming to the ball 
we're giving for you.” 

“Nita likes the chap,” Nelson said as 
he lit a cigarette. ‘I think he’s a crashing 
bore—both he and his ballerina friend. But 
then Nita has always liked to surround her- 
self with colorful people .. . and the Baron 
is colorful if nothing else. Anyone worth 
twenty billion is colorful, I must say.” 

Suddenly Dolores understood. Nita had 
established contact with Erick and wanted 
to give the most dazzling party in Europe. 
Dolores was the bait. 

The “flat” was a town house with enor- 
mous rooms. There were servants every- 
where. A young girl named Agnes was 
designated as her personal maid. 

She had some sherry before the fire with 
Nelson and Rita. Then he stood up and 
said, “I hope you won't think it rude of 
me, but it is close to eleven and tomorrow 
is a workday. I'll leave you to catch up.” 
He kissed Dolores lightly on the cheek, 
gave Nita the same kind of kiss and left 
the room. 
of a moment both sisters 
were silent. Dolores 
stared at the tall ceilings, 
the tapestries, the English 
paintings. Finally Nita 
said, ‘I’m sure my cable came as 
a surprise.” 

“A nice surprise now,”’ Dolores 
said. “I was frightened that something 
was wrong.” She stretched. “Oh, Nita, it’s 
so good to be here. I want to have 
fans, 

Nita stood up. “I imagine Agnes has you 
unpacked by now. Let’s go up so we can 
really talk.” 

“Nothing is wrong, is it?” 

“The children are well... Nelson is . . 
well, Nelson. ... I’m fine... and we 
must have a serious talk.” 


Dolores gasped when she entered the 
bedroom, It had been redone since she had 
last seen it. The canopied hed . . . the fire- 
place . . . the silver service . . . tea and 
sandwiches were laid out on the coffee 
table. Agnes stood at attention, waiting to 
serve. 

“I’ve unpacked everything, Ma'am,” she 
said to Dolores. Then she actually bowed 
out of the room. 

“Want some tea?” asked Nita. 

“Of course,’’ Dolores said, ‘and I see 
you've got those marvelous cucumber 
sandwiches. I’m starving.” 

Dolores bit into the sandwich and leaned 
back. Just then there was a slight tap on 
the door. The butler entered with a cable 
on a tray. He handed it to Dolores. When 
he left, Dolores said, “This reminds me of 
my days at the White House. Everything 
came on a tray. In the beginning I used to 
feel I should tip them.” 

“Aren’t you going to open your cable?” 

“It’s probably from Bridget telling me 
the children are fine.” Dolores ripped it 
open. “CAME BACK FOR TWO DAYS 
. . . LEARNED YOU WERE GONE. 
MISS YOU VERY MUCH. LOVE. B.” 

She wanted to hold it close. Barry had 
missed her enough to send this cable. 
Suddenly she was sorry she had come. To 
have missed two whole days with him! She 
could have found a pretext to come up 
from Virginia: a toothache, a loose inlay; 
Bridget was easy to fool. 

She knew Nita was watching her. She 
smiled. 

“It’s from Barclay Houseman. He’s that 
Senator who’s been calling me. He came in 
from Washington and found I was gone. 
He’s a bore.” She crumpled up the tele- 
gram and left it on the coffee table. 

Nita picked it up and read it. “He 
sounds smitten. Why doesn’t he sign his 
name?” 

“Probably to protect me from gossip in 
case one of your staff might open it. Really, 
he’s quite dreary. Those are the kind I 
get . . . those are the ones who send me 
cables. No one dashing like Robert Red- 
ford or George C. Scott.” 

“Do you fancy George C. Scott?” Nita 
asked. 

“I don’t fancy anyone,” Dolores an- 
swered. “J just admire their talent.” 

“George C. Scott is not elegant-looking,” 
Nita said. 

“No, he isn’t. | doubt whether anyone 
who has had his nose broken several times 
can look elegant.” 

“Well, if you want my opinion, I don't 
think Erick is any more gross-looking than 
George C. Scott.” 

“Nita, why are we talking: about George - 
C. Scott?” 

“Because I want to talk about Erick. | 
You think Erick is gross—"’ 

“What does it matter what I think of | 
Erick?” 

“Because he wants to marry you.” 
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colores dropped her ciga- 
rette. She picked it up 
hastily and rubbed 

the spot on the rug. 

“It’s terrible the 

way I can't smoke in 
public,” she said. “The 
image I’m supposed: to 
She knew she was speaking 


uphold... .” 
gibberish but she couldn't meet Nita’s 


gaze. “Jimmy once told me I shouldn't 
be seen smoking in public, and... .” 

“T said he wants to marry you,” 
hissed. 

“But I don’t want to marry him. I don’t 
Itke him.” 

“How can you say that? You don’t really 
know him.” 

“Lve met him. That was enough.” 

“I want you to marry him, Dolores.” 

“Why? I thought you loved him?” 

“I do. But I can never have him. I know 
that now. We had an evening together. I 
told him how I couldn’t live without him. 
He even accepted the platinum cigarette 
case I gave him. Then he patted my head 
and said, ‘Little girl, you don’t love me. 
It's my power and my money you love. 
But you do have something I want. I want 
to marry your sister.’ I actually burst into 
tears. After he calmed me down he said, ‘I 
know money is not an urgency to you, be- 
cause your husband has money. He has 
exactly six hundred thousand pounds, plus 
his estates. You do not love him, but you 
must stay and close your eyes to the way 
he carries on because you have no money 
yourself. But I will give you ten million 
dollars in tax-free bonds if you get your 
sister to marry me.” 

“But why?” Dolores gasped. 

Nita shook her head. “I don’t know. But 
don’t dismiss the idea, Dolo. After all, 
what kind of life do you lead in New 
York? You sit alone night after night. . 

“But I couldn’t. . . .” Dolores actually 
shivered. 

“Dolo; he is gentle . . . considerate . . . 
and he has more virility than any man 
alive. Think what a marvelous life it would 
be for you! You'd have all the money you 
could ever spend . . . that ocean liner 
would be yours... you'd have your own 
| plane... it would be like life at the White 
| House . . . only greater . . . because he 
| wouldn’t be nagging you about what you 
i spent. He told me he'd give you the world 
|... plus an enormous marriage contract.” 

“Marriage contract?”’ 

“He has four sons. If he left a great mass 
| of money to you in a will, they might sue 
to break it. You’d spend years in litigation. 
He said he would settle ten million on you, 
|tax free, when you married. And in the 
Lennie you divorce him, and it’s agreeable 
| to him, you’d keep the ten million, plus get 
lan additional five million as the divorce 
|settlement. If 4e should want to divorce 
‘you, you'd not only keep the original ten 


million, but he'd settle another fifty million 


Nita 
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on you. The worst that could happen 
would be if you married him, and even- 
tually agreed on an amicable divorce, you'd 
be worth fifteen million. If he divorced 
you, you'd be worth sixty million—plus 
all the jewels. And if you stayed together, 
you'd have your own ten million . . . fifty 
million at his death . . . plus a life-style 
beyond anything you can imagine. Dolo... 
you'd have everything . . . anything you 
ever wanted. ...” 

“Except love.” Dolores shook her head. 
She refrained from looking at the crum- 
pled cable. “I'm sorry, Nita. The answer 
is no!” 

She remained through the Easter holi- 
days. Nita kept at her, but she remained 
adamant. 

There were the parties, climaxed by the 
huge bal! Nita and Lord Bramley gave for 
her. The Baron arrived without Ludmilla. 
He danced with Dolores several times. He 
was tall and well-built, but he looked 
sixty-two. She noticed he smelled of clean 
soap, and there was an overpowering mas- 
culinity about him. As a friend she might 
like him. As an escort he would be wonder- 
ful. But as a husband? The thought made 
her shudder. 

It was after the third dance that he 
looked down at her with a smile and said, 
“You reject my offer, I hear.” 

“I'm not in the habit of getting mar- 
riage proposals without: love. And also 
through another person.” 

“Odd to me that you are not a good 
business person. I always thought Amer- 
icans had the big talent to make money.” 

“That's usually separated from marriage 
in America. At least we choose to think 
that love and marriage are part of the 
American Dream.” Then she laughed 
lightly. “Of course, if there happens to be 
sufficient money, then that’s all the bet- 
terx 

“And you... 

“Sufficient.” 

“I know otherwise. Not only from your 
sister . . . but from many sources I had 
investigate you. How can a beautiful wom- 
an, with three children, live on thirty 
thousand a year? I would give you more 
than that in one day to spend on furs.” 

“When and how did you fall in love 
with me?’ 

“Who said anything about love?” 

She stood off a bit as they danced and 
studied him. “Then why do you want to 
marry me?” 

“[ have my reasons ... just as I felt you 
might have your reasons for deciding to 
marry me.” 

“My reason being the unlimited money 
you'd give me?” He nodded and she went 
on. “But why me?” 

“I want to be President of France one 
day.” 

She gasped. The way he had stated it 

. cold and businesslike, Not even an at- 
kere to may she attracted him. She knew 


what about your money?” 
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people were watching them so she 7 
a smile. “And you think by marryi | 
you could achieve this?” 

“T have been married once. 
once. Married again. Then my wif 
But for years I have had a mistress, 
been a highly publicized affair becat 
mistress has great beauty and taler 
marriage to you would give me 
image. The beloved widow of th 
popular American President . ol 
Baron Erick de Savonne . . . it wot fr 
trify the world. The public has ye 
pedestal . . . they think of me as 
with many women. But all the— 
would be wiped from the public’ 
I married the most important, m 
spected woman in the world.” 

She managed a light laugh. a 
being President of France is an ub 
aim for you. But I’ve been a Pres 
wife before.” 

“But have you ever had all the 
in the world to spend?” 

She smiled. “You have forgotte 
important thing.” E 

“You are not going to speak o 
again. You sound like a schoolgirl.” 

“No, I’m speaking of my religion 
Catholic. I am not the best Catholi¢e 
world, but my religion does help me} 
believe in it. I am raising my childi 
Catholics. Even if I wanted to marty 
it would be baer ee You area div 
man.’ a 
“IT could ae that marriage annu 

“With four sons. u 

“IT can do anything.” | 

“Except buy me... and I think J 
bit tired now. I’d'like to stop dancin 

he spent three lonely 1 
back in the States. The 
dren were back in sq 
but Constance had } 
Barry into a trip ¢ 
friend’s yacht. He 4 
back a week later, tal 
and handsomer | 
ever. She could hardly keep from thi 
ing herself in his arms, but Mary Lou 
the twins were hugging him and 4 
him Uncle Barry. “a 

Finally they were alone. She studiet 
handsome profile and shuddered as 
thought of Erick. For the first time in 
life she knew what love was really 

. she loved someone more than he 

. She wanted to be with Barry | 
nothing else mattered. 

He held her close and stroked her } 
“I've thought of you every second 
were away—you and your children 
never have any children now. Constant 
beginning to go through the change 
life. One day it’s hot flashes. . . the! 
day her heart is pounding .. . ‘the do 
told her it was just the change but 
won't accept it. She refuses to believe 
is happening . . . so she came back to 
York with me. She wants to see § 
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| 
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Mh, I thought she’d stay in Palm Beach 
h April.” 

ry nodded. “She usually does. But 
time she insists on going to her New 
k doctor. He’!l tell her the same thing. 
in she'll go to the hospital for a check- 
she’s really playing Camille... .”" 
Then I won't see you till... .” 
Tomorrow for a drink. But Wednes- 
ll tell her it’s a board meeting and 
= dinner with some members of the 


T love you, Barry.” She walked him : 
. door. Suddenly she clung to him. 

_ s@ alone without you. I have no- 
ly. . 
Dolores, you have many people.” 

I never really had anyone. I wasn't 
5 eto my mother . . . and she’s gone now. 
asn’t close to Nita... I thought we had 
wn close while phan was here, but I don’t 
2 the people she goes with. I have my 
Idren . . . but Mary Lou is already much 
re interested in her girl friends . . . and 
twins are occupied with each other.” 
= laughed. * ‘So, you see, Barry . . you 
the only person in my life.” 

arry didn’t arrive the following day 
cocktails. His call came at seven. ““Dar- 
, there was no way of reaching you 
ore this. I’m in a phone booth now at 
ctor’s Hospital.” 

“What's wrong?” 

‘Nothing. Connie’s doctor examined her 
d told her it was the beginning of the 
nopause, but she refused to ee it. 
she’s here with three doctors . . . giving 
r every test. I can come over at ten if it’s 
t too late.” 

‘Tl have dinner waiting.” 

“No, Pil eat here. See you at ten.” 
They had five wonderful evenings to- 
her, but when he arrived’ for cocktails 
the sixth day, she knew something was 
ong the moment he walked in. 

“Barry, what is it?” 

“It’s Constance!” 

“She’s found out about us?” 

"No, the tests finally came through. 
gh blood pressure and diabetes. .. .” 
She sighed with relief. “Oh, that! I 
an, it’s dreadful, but it’s nothing ter- 
ly serious, is it? It can be kept under 
atrol and she can live a long life.” 
“You just said it all.” 

“I don’t understand.” 

“She'll live a long, frightened, inactive 
2. She'll be discharged from the hospi- 
tomorrow . . . and she’s already bor- 
wed Debbie Morrow’s yacht. She wants 
month of rest and she loves the water.” 
“But that’s marvelous.” 

“It’s not marvelous. She insists I go with 
r.’ Barry paced the room. “She’s even 
ked with the head of my firm and they 
ist that I go with her. There’s no way 
Er 

“A month,” Dolores said quietly. She 
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clung to him. “You've got to go, Barry. 
I understand. You've got to go—a month 
isn’t forever. Look, when you get back, it 
will be May. We'll have May together in 
New York. .. .” She turned away. She 
didn’t want him to see the tears in her eyes. 

He walked to the door. She turned and 
rushed after him. ‘“Can’t you stay?” 

“No, I’ve got to have dinner with her. 
Then I’ve got to pack and see that her 
maid packs for her. She wants to leave 
tomorrow.” 

“Tomorrow! Is she well enough?” 

“The doctors recommend it. They don’t 
want her to get mentally depressed, too 

. and she 7s going through the change 

. so we leave for Palm Beach where the 
boat is docked.” 

‘Try to write...” 

“Til do better. I'll phone from every 
port. I hope Debbie Morrow comes along. 
That will take some of the pressure off 
me.” 

Dolores managed a smile. “I’ve met 
Debbie. She must be fifty-five. It sounds 
funny for a woman that age to be called 
by such a childish name.” 

“Debbie also has over fifty million. I 
guess when you have that kind of money 
you can be called Debbie until you're 
ninety if you want.” 

Suddenly he grabbed her. “Why are two 
beautiful people like us poor?” 

“Because Debbie and Constance need 
their money. We just need each other.” 
+t ~~ e called at least once a 
week, but her loneli- 
ness was almost un- 
bearable. She took bike 
rides with the chil- 
dren... she read... 
she watched TV... 
R the weeks dragged by. 

Barry returned on the fifteenth day of 
May. He rushed to her apartment, tanned 
and as handsome as ever, The children 
were out, so he grabbed her, kissed her 
and said, “Oh, God, how I’ve missed you.” 

“Can you stay?” she whispered. 

“No,” he said. “We just got in. I'm not 
even unpacked.” 

“Will Constance go to the country on 
the fifteenth, as usual?” 

“Yes, then we'll have the whole sum- 
mer together. Just weekends apart.” 

Dolores smiled. “Then I can let you go 
tonight. At least I have that to dream 
about—a whole summer together. The kids 
will be in camp .. . I'll have no obligations 

._ I'll be completely free for you, and I'll 
visit Bridget on weekends.” 

He kissed her gently. “I love you so 
much, Dolores.” 

“Not as much as I love you,” she said. 

He lit a cigarette. “I spent six hellish 
weeks with Constance and Debbie. . . 
watching them play backgammon... go- 
ing to bed early with Constance. Oh, no 
sex. In the past we only had that twice a 
month, when her charts said she was most 








likely to conceive. But thank God all that's 
over. She's terrified it might raise her 
blood pressure. But the trip was murder. 
All I had for company was some Muscle | 
Beach athlete Debbie had along. I'd get | 
wiped out each morning just watching him | 
do twenty minutes of pushups. He’s twen- | 
ty-eight and wants to marry her.” | 

“Do you think she will?” 

He ground out his cigarette. “Debbie's 
too smart. She'll be fifty-six next month 
and she has enough money to buy herself 
handsome guys until she’s a hundred and 
Sixer 

“She looks very well for her age.” 

“Why shouldn’t she? She’s had every- | 
thing lifted.” 

“Since when have you become such an 
expert?” she asked. 

He laughed. “I could write a book on the | 
care of the skin and body after forty. | 
That’s all I heard on the yacht for six | 
weeks.” He left after kissing her and tell- 
ing her he would come by for a drink the | 
following day. 

For two months, she spent every week- | 
day evening with Barry. Then one night 
in August he didn’t appear. She waited 
with dinner, but no call .. . nothing. At 
midnight he finally phoned. “Dolores, ’'m_ 
sorry. I couldn’t get to you until now. Con- 
stance had a stroke. I’m at the hospital.” 

“Oh, God, how is she?” 

“Touch and go. It’s her right side. At 
the moment she’s completely paralyzed | 
and has no speech. The doctors say with | 
physical therapy she has an excellent 
chance of a complete recovery. She'll also 
need speech therapy. It’s going to be a long | 
haul, but they say her age is all for her. | 
Most people who get strokes are in their 
sixties or seventies. I’m going to sleep here | 
at the hospital. I'll call you tomorrow.” 

She was just falling asleep when he 
called again. ‘‘She’s dead,” he said quietly. 

“Oh, Barry! How? When?” 

“Ten minutes ago. A massive cerebral 
hemorrhage. Look, I see her sisters getting 
off the elevator. Her brother is already 
here. I'll call you when I get a chance.” 

“Barry, don’t worry about me. I'll be 
here.” 

He arrived unannounced at her apart- 
ment two days after the funeral. 

“Barry!” She held him close. “What 
you must have been through. Let me get 
you a drink.” 

He sat down and ran his hands through 
his hair. “Funerals are barbaric,” he said, 
“and courtesy calls are even worse. All of 
my father’s friends came . . . and all of 
Constance’s friends came—and drank. 
Debbie presided. It was like a giant mara- 
thon cocktail party. I even got a condo- 
lence wire from the President. . . .” 

He swallowed half his drink in one gulp 

“I've just come from the lawyer's office,” 
he said. “Do you know what? All the time 
we were married, Constance was secretly 
giving her millions to her sisters . . . to 
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endowments. . . to charities . . . setting up 
trusts for her sisters’ children. Because she 
didn’t have children and was older than I, 
she felt if she died first, I'd marry some 
cupcake. She even willed her jewelry to 
her grandnieces. . . .” 

“And what about you?” 

“Oh, I'm in great shape!’ His voice was 
heavy with sarcasm. He held out his empty 
glass for a refill. 

“Well, legally she can't cut you out,” 
Dolores said as she mixed another drink. 

“Oh, no? She had expert advice. I get 
twenty-five thousand a year, which I pay 
taxes on. I’m free to live in all of the resi- 


dences . . . and the estate will take care of 
the help, pay the taxes, et cetera... and 
... this is the really generous part .. . if 


I'm alive and unmarried at the age of sixty- 
five, I inherit five million dollars. But if 
I'm married . . . nothing!” 

“Is that legal?” 

He nodded. “I signed some kind of pa- 
per when I married her. Oh, the very rich, 
they always make you sign papers. It 
seems it stated all of this, but good God, 
I was thirty-five then and she was forty- 
one. I had no money. I knew I'd never 
make it or stay at the brokerage firm on 
my own. The glamour of my father’s 
name was beginning to fade. I was well- 


educated to do nothing! So I signed it. 


} 


| 
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Constance was attractive enough .. . I'd 
had plenty of affairs... whoever figured 
I'd fall in love with you!” 

He accepted the drink she handed him. 
He took a long swallow and shook his 
head like a man emerging from the water. 
She sat at his feet and sipped at a weak 
Scotch. Her head had to be clear. 

“Look, Barry, I don’t need this large 
apartment. If I spoke to Bridget and ex- 
plained how I feel about you, I’m sure 
she’d let me sell it and keep the money. 
It would bring in four hundred thousand 
dollars easily. I’m sure you could hold 
your law position . . . especially if you mar- 
ried me. Our names together would be 
quite glamorous. We could get a smaller 
apartment . . . perhaps on Park Avenue 
... and with my thirty and your twenty 
thousand .. . I’m sure we could manage.” 

He seemed to be thinking about it as he 


_ sipped his drink. 


“T don’t know whether it would be that 
easy, he said. “Don’t forget, as a married 


couple we'd have to entertain. Part of my 
_ value to the firm were the excellent dinner 


parties Constance gave with just the right 
people who might be new clients.” He 
shook his head. ‘No, we could never swing 
it on fifty thousand a year. Don’t forget, 
if I marry I'd lose the extra twenty-five 
she’s left me . . . and I still have to pay 
taxes on the twenty thousand I earn.” 
“But I'd have the extra four hundred 
thousand from this apartment. .. .” 
“And how long would that last? We're 
not exactly going to erect a tent on Park 
Avenue. We'd still have to find a decent 
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apartment ... and even a smaller place in 
the right location would cost a hundred 
thousand. We'd have to have a cook, a 
chauffeur, maid, nurse for the children. 
No, it couldn’t work.” 

“Don’t you think with my name I could 
bring you many new clients?” 

“Perhaps, but once you became too pub- 
lic your glamour would end.” 

“What do you mean?” 

“Dolores, everyone talks about you be- 
cause they don’t see you around. They 
speculate about you: what is she really 
like? At the moment, getting you to at- 
tend a dinner party would be a hostess’ 
biggest triumph. But once you started 
playing hostess .. . attending dinner par- 
ties with me .. . going to the country club 

. In a year the mystery and glamour 
would go. You’d just be Dolores Haines.” 

She smiled weakly. She said, “Look . . . 
the world hasn’t come to an end. We still 
have each other . . . and now we can go 
out publicly.” 

“Not for a year.” 

“A year!” 

“That's supposed to be 
mourning period, isn’t it?” 

“All right. Today is August twentieth. 
Next August twentieth, we'll go to Mar- 
bella together. And by then I'll find a 
friend who has a yacht. We can visit 
Nita... we can have a marvelous sum- 
mer. Meanwhile, darling, we don’t have to 
marry. I'll just wait until you become 
sixty-five and inherit your money, then 
we'll get married.” 

nm some ways it was a wonderful 
year. She managed to have Bridget 
invite him to the farm for Thanks- 
giving dinner, explaining that he 
was lonely and that it would be a 
nice gesture. “Also, the twins adore 
him. They're getting to the age 
where they need to see a man... to 
roughhouse with... to talk with... I’ve 
invited him to the apartment for drinks 
occasionally and... .” 

Bridget had nodded with an almost ap- 
proving smile. “Never mind. You are 
both handsome, healthy young people. I'd 
be delighted to have him.” 

Christmas was wonderful. She had sent 
the children to Virginia a week earlier, so 
she and Barry had a week together. On 
Christmas Eve he gave her a small dia- 
mond circlet pin from Cartier. She knew it 
cost only three hundred dollars. And she 
had spent fourteen hundred for the gold 
digital watch at Tiffany's. He was like a 
child when he saw it. Then he said, “I wish 
I could have spent more for you... but 
I'm strapped. The few evenings I have to 
attend dinner parties means sending flow- 
. and I have to keep up the box at 
the Opera .. . that wasn’t included in the 
will . . . but Debbie and all of Constance’s 
friends insist on it... and Jesus, I have 
to take one of them each time. It’s not bad 
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which [ hate, but to be saddled with | 
bie . . . and that sister of hers, Elean 
She’s almost as rich as Debbie and s 
married to a weirdo. You can imagine 
thrilling evenings we all have together 
Timothy Ryan, the father of the ¢ 
had been ailing for years. Bridget had t 
to hide the magnitude of his illness 
the press. Then, in March, Timothy 
Dolores had no choice but to spend 
entire week with the family. It fell dl 
to Easter, so she took the children out 
school and they went to the farm. T 
children enjoyed it immensely. Michae 
children were there, and Joyce was th 
with her new baby. Joyce was preoc@ 
pied with the infant, so Dolores fou 
herself delegated to be Bridget’s compa 
ion. After Easter, Bridget pleaded with} 
to stay on. The other Ryan sisters had) 
return home . . . their children went 
parochial schools . . . they had to get ba 
Dolores said her children had to get bi 
also. Bridget sighed but made her prom 
to come every weekend. She held Dolo 
close. “I think I love you more than’ 
own children. I understand you, Dolo: 
I know what you went through with J 
my. And I feel for you because e 
though you were born a Catholic, religt 
doesn’t seem to play a large part in ye 
life. The Church has given me streng 
Turn to it, Dolores! Your children w 
grow up and leave you . . . your body 
filled with unfulfilled passion, but you 
find that in loving Jesus, our Lord, y 
will find a release and the inner streng 
will grow until it fills-you. Oh, it won’ 
easy, but remember, I'll always be here 
help? ayes ski 4 
Dolores went back to New York. TI 
children went to school. She called Barry 
office and was informed he-had gone 
Bermuda over Easter. She relaxed. Ho 
could he know when she would retuf 
He had called her when Tim Ryan hag 
died; he had come to the funeral, but shf 
explained that she had to stay on the fart 
over Easter. 4 
She went to see a priest, one at the Paul 
ist Church, who had always been kind a 
seemed more worldly than most. She e€ 
plained how she did “believe,” yet she 
didn't. ; 
He tried to counsel her. She went t 
confession. She said the Stations of th 
Cross, but she felt no inner strength. 
Life fell into its regular pattern. S 
listened to Mary Lou’s French lesson . « 
helped her with the verbs . . . watched T] 
with the children . . . and at nine o’clod 
sent them off to bed. She was restless. O 
evening at nine o'clock she heard t 
slight ring of the doorbell announcing tha 
the early edition of the News had bee 
dropped. She walked out, picked it up a 
carried it into her bedroom. She got int 
bed, and suddenly her heart seemed 
turn to lead. Barry’s picture was on t 
front page of the paper. He had marrie 























yie Morrow in a quiet ceremony in 
uda! | ; 

e lay awake until three in the morn- 
That made it eight in London. Then 
slaced the call to her sister. She got 
gh immediately. 

Yolo?” Nita was angry at being awak- 
. “What's the matter?” 

just want to ask you something.” 
ouldn’t you have waited until a civil- 
hour?” 

his can’t wait. Find out if Baron 
de Savonne still wants to marry me.” 
ita was now wide-awake. “You mean 


Absolutely.” 
ell, I'll track him down and call you 


ita called back within an hour. “He 
iyes. And lose twenty pounds. He likes 
women pencil-thin.” 
When will I hear from him?” 
able him when you lose the twenty 
ds.” Then Nita hung up. 
olores went to a doctor 
Nita had told her about. 
She lived on_ black 
coffee, diet sodas and 
one fish meal each 
day. She exercised 
for an hour each morn- 
ing. She took sauna 
s twice a week. At the end of five 
s, she had lost twenty-two pounds. 
called Nita. “I weigh one hundred 
seven,” she said. 
You can’t! You’re three inches taller 
1 I am, and I weigh one hundred and 
| weigh one hundred and seven. Tell 
to come and weigh me if he likes.” 
hat afternoon twelve dozen roses ar- 
d. The Baron arrived the following day 
90n. He came directly to her apartment 
r calling her from the airport. She was 
ring a pair of black slacks and a black 
ater. 
fe stared at her when he entered and 
ded approvingly. “You have done a 
nificent job. Now, about our wedding. 
ggest it take place at my house in the 
itry. It is eighteen miles from Paris, 
it is like a castle. Your sister is al- 
ly.working on the guest list. I have in- 
d all the dignitaries of state. Shall we 
k it to the newspapers here? My men 
Waiting... .” é 
3efore it breaks in the papers, there is 
thing you must do,” she said quietly. 
What is that?” 
Come to Virginia with me and tell 
iget Ryan.” 
is smile was radiant. “It will be my 
sure. I have my plane waiting at the 
ort.” 
Let me call Bridget.” 
he went into the bedroom. Bridget an- 
red immediately. “I was just about to 
e Junch. Are you feeling well?” 
Marvelous.” 


“Dolores, I don’t want to sound like a 
nagging mother-in-law, but do you real- 
ize it’s been over a month since you saw 
me?” 

“I've been attending to some important 
matters.” 

“You've 
Church!” 

“No, Bridget, I tried that. Look, this is 
urgent . . . may I come down and talk to 
you?” 

“I was planning to surprise you and 
come to New York at the end of the 
week.” 

“This can’t wait, Bridget. Can I fly down 
this afternoon?” 

“Of course.” 

She returned to the living room. Erick 
was on the phone. He signaled her to be 
quiet, then he said, “Fine, put in an order 
to buy when the price drops to forty. I'll 
check with you later in the day.” He hung 
up and turned to her. ‘‘Just a little business 
I had to attend to.” 

“I attended to mine,” she said slowly. 
“My mother-in-law says we may come 
down this afternoon.” 

“Good. We'll leave immediately. I'll tell 
the pilot.” He went to the phone. She 
watched those heavy fingers on the dial. 
Those fingers would soon be touching her 
body... . She dashed into the bedroom and 
quickly changed into a suit. The skirt fell 
off. Nothing fit her but a few pairs of 
pants. She put on the best pair and 
gtabbed a jacket. 

“T have no clothes,” she said as she 
walked into the living room. “I’m so thin 
now, nothing fits.” 

“Tomorrow you will buy everything you 
need,” the Baron said. They drove to the 
airport in silence. She saw the plane wait- 
ing ... his pilot and copilot standing at 
attention. A steward helped them in. Then 
Erick tossed a box at her. “Take off that 
coat. I bought you this one.” 

She opened the box and felt the unbe- 
lievable softness of the sable. “Oh, Erick, 
how beautiful! But I can’t wear it over 
pants.” 

“You can do anything. Remember that. 
And I like you in those tight pants and 
tight sweaters. Put on the sable.” 

She tried it on and whirled through the 
plane like a child. The steward brought a 
huge tin of Iranian caviar and a bottle of 
champagne. “We break your diet today,” 
Erick said. And with a pleased smile, Do- 
lores sat in her sable and ate caviar all the 
way to Virginia. 

Bridget showed no surprise when she 
saw Baron Erick de Savonne. She received 
him cordially. She recalled that they had 
met at her son’s funeral... . 

“But this is a happy time,” De Savonne 
said. “I have come to ask your daughter- 
in-law’s hand in marriage.” 

Bridget stared at him for a moment. 
Then she looked at Dolores. “May I speak 
to my daughter-in-law alone?” 


gotten involved with the 


rick bowed graciously 
and retreated to the liv- 
ing room. Dolores fol- 


htaumrre ss lowed Bridget to a small 


~ den demurely. 
“Take off that ostenta- 





tious coat,” Bridget — 
said. “Sable in April!” 
“He just gave it to me... on the plane.” | 


‘How long has this been going on?” 
“He asked me to marry him a year ago 
. when the children and I were visiting 
Nita. I gave him an unqualified no.” 
“What made you change your mind?” 
“Bridget, I’m not getting any young- 


er... there is no one. . . I can’t make it 
each year on the thirty thousand . . . I've 
been digging into my capital . . . borrow- 


ing from Nita... .’ 

“If you had told me I would have given 
you more. 

“It’s not that. My expenses will increase. 
The twins will need to go to college . . . 
Mary Lou will also go to college and have 
a proper debut . . . I couldn’t let you sup- 
port me. Also, the twins need a father.” 

“He’s a grandfather!” 

“Bridget,” Dolores got on her knees 
and put her head in Mrs. Ryan’s lap. “I’m 
so lonely. You're the only person I have. 
And you have your own children and 
grandchildren. I have no close friend. I’m 
tired of being a legend . . . of pinching 
penties! =. 

“Money,” Bridget snorted. “Is that all 
that matters to you?” 

“Bridget, you’ve never been without it 

. . of had to worry about it . . . you can’t 
understand. You’ve never had my kind 
of loneliness.” 

“But that man... couldn’t there be 
someone else? Why didn’t you encourage 
Barry Haines after his wife died? Now, he 
was the kind of man you should have mar- 
ried.” 

“Bridget,” Dolores said softly, “I loved 
him with all my heart. But he also had to 
marry for money. It almost killed me.” 

Bridget’s eyes misted. “I had no 
idea. . . . Then she sighed. “Of course, 
you will have to break with the Church.” 

“IT will raise my children as Catholics, 
but I will not be able to be married by a 
priest.” 

“Can you accept this?” 

“Better than the loneliness and _heart- 
break I have known.” 

Bridget stood up and walked into the 
living room. She held out her hand to 
Erick. “Congratulations, sir. I hope you 
make my daughter-in-law happy.” 

He kissed her hand. “And will you hon- | 
or us by coming to the wedding? I will 
send my plane for you.” 

“T shall come . . . and so shall my son 
and my three daughters.” 

“Madame, you make me very proud,” | 
he said hoarsely. 

“And now I must rest. I am not young, 
and surprises take a great 


you know... 
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deal out of me. I shall also pray for your 
union to be a happy one.” 

olores couldn't believe the 

frenetic activity of the 

next ten days. She 

lost two more pounds 

and fought to keep 

the children from 

showing their sullen- 

ness toward Erick. The 

news made headlines all over the world. 

There were several meetings with lawyers 

for both sides as the “marriage contracts” 

were drawn up and signed. Then Erick 

whisked her and the children off to Paris, 

and she was spared seeing the reams of 

publicity that berated her for this move. 

America was furious. Their “princess” 

had deceived them. Thousands of hate let- 

ters arrived addressed to her. After open- 

ing a few, she burst into tears. She was 

staying at the Ritz in Paris .. . Erick had 

taken a whole floor for her and the chil- 

dren and the servants he had engaged 

for her. He took her to every couturier . . . 

she knew he spent several hundred thou- 

sand dollars on gowns, shoes, underwear, 

nightgowns. He bought her three more fur 

coats. 

The day before the wedding, everyone 
went to the villa. Bridget, Michael, Joyce 
and the three sisters and their husbands 
had arrived. Erick had lavish suites for 
‘them. Dolores couldn’t believe the villa. 
It was like a castle. Her own “bridal 
suite” was a hundred-foot bedroom, a 
large dressing room, a room for shoes, 
another room for hats and a room for 
clothes and furs. Then there was another 
dressing room ...a sauna... a bidet... 
and another room that had a sunken bath- 
tub large enough for six people to bathe 
in. There was an indoor swimming pool 
and ice-skating rink in the villa . . 
door pool 
joining it. 

The night before the wedding, Erick 
gave everyone gifts. Nita received a dia- 
mond wristwatch. Bridget received an an- 
tique cross encrusted with gemstones. The 
children were given masses of games and 
toys and bicycles and a horse for each. 

| Then Erick placed a huge ruby and dia- 
| mond necklace around Dolores’ neck and 


. an out- 
. and fifty acres of land ad- 


handed her earrings to match. “You put 
them on yourself.” He waited while she 
put them on her ears, then took her hand. 
| Her eyes widened as he slid on her finger 
| the most massive, perfect diamond she had 
ever seen. 
Everyone gasped. 
t?”’ Nita asked. 
“Sixty,” Erick said. “It’s the most per- 
fect gemstone in the world.” 
That night she slept in a guest suite, but 
she was too excited to sleep. Never had 
| she seen money spent like She 
| couldn’t wait until she saw their ocean 
liner. That afternoon she had signed the 
| final premarital contracts. It was just as 


“How many carats is 


this. 
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he had said it would be. She wondered 


what would happen after the wedding. 


Maybe they’d go on a honeymoon on the 
ocean liner. Honeymoon! She ran _ her 
hands down her body. Oh, God! 

The following day she felt numb as the 
maid helped her into her bridal gown. It 
was high styled, yet she looked demure 
and softly feminine. When she stood be- 
fore the mirror she realized that she had 
never looked so beautiful. If only Barry 
could see her ... but he would. . . be- 
cause after the wedding the Baron was 
going to allow the press in for a ten-min- 
ute interview and photograph session. She 
wondered what Barry’s emotions would be. 
Well, she had shown him. She had shown 
the world! 

During the wedding ceremony, she had 
not dared to look at Bridget or the chil- 
dren. When it was over, she hugged ev- 
eryone. A lavish dinner was served .. . 
one hundred people were seated . . . there 
was a butler behind every second guest ... 
there were gifts for all the women. 


POOR WOMAN’S ALMANAC 


By Beryl Pfizer 


How come places where I take things to 
be repaired are always short a man. Isn't 
anyone ever “long a man”? 


When you get up in the morning and can 
do anything you want to, you usually 
find there isn’t anything you want to do! 


They talk about the wage-price spiral as 
though they both went up together, but 
in my case, prices seem to spiral a lot 
faster than wages. 


So many things are described as 
“unique” that we're going to have to 
get permission from language experts to 
use “uniquer” and “uniquest.” 


I wish some of the people who make 
children’s toys could be sentenced to 
play with them for a year. 


You learn more about medicine going to 
a doctor than you learn about law going 
to a lawyer. 


Appearance isn’t everything . . . on the 
other hand, it isn’t nothing, either. 


I haven't noticed many places bragging 
about keeping their customers satisfied 
lately, have you? 


Naked and nude seem to mean the same 
thing—except that naked sounds like a 
surprise, and nude suggests it was done 
on purpose. 


Success is what you make it... of course, 
for that matter, so is failure. 


I wish there were some unobtrusive u 


dreams turn out bad. 



































At eleven o'clock the wedding cel 
tion was over. Dolores clung to B 
before she left. Erick had limousines’ 
ing to take Bridget and the family ba 
Paris. He had engaged suites for e 
one at the Ritz. Tomorrow his pr 
plane would take them back to the St 

Dolores lay in bed in the bridal : 
The house was empty. She was we; 
her white satin nightgown. She stared 
the empty bed beside her. When the 
guest had departed and they had gone 
their bridal chamber, she had watel 
with amazement as Erick changed int 
gray suit. 

“Where are you going?” q 

“To Ludmilla. She is waiting,” hes 
calmly. ; 

And he had left her . . . untouched 
hadn’t tried to deceive her. It was as’ 
and dried as that. She held out her 
and stared at the ring. It glowed like 
in the semi-darkness. She rubbed it agz 
her satin nightgown . . . and stared ; 
as the tears ran down her cheeks... . 


I prefer celebrities who enjoy the li 
light to those who,go around acting 
though being recognized by the p 
is a burden they have to bear. 


I love spaghetti, but ve never figu 
out a sure way to get the sauce and 
pasta to come out even. — 


you could close your ears from timé 
time, the way you can close your eyes 


I know some families where the pare 

have stayed together for the sake of t 
children . . . I think it’s about time soi 
children stayed together for the sake 
the parents. ' ; 
Nothing advertised as an “epic” mak 
me rush to the box office or the bo 
store. 


No matter how busy I am, other peop 
can always convince me that they’re bt 
ier. 

Every little bit helps... but it only hel 
a little bit. 


Nothing takes the joy out of a good arg 
ment like having someone you do 
want on your side speak up for you. 


I can put up with an occasional nigh 
mare, but it’s too much when my da 


Start Collecting Today — With Thousands Of Other Americans — 







973 Haviland-Parlon Christmas. 
nly 5,000 for world distribution. 
ine Limoges. $37.50 


; 


973 Haviland-Parlon ‘‘Unicorn’”’. 
his edition almost sold out. 
irder early (Limit One). $37.50 





974 Goebel Hummel Annual. 
dand made and hand painted by 
amous Hummel artists. $40.00 


974 Berta Hummel Mothers Day 
rom the original Berta Hummel 
ainting. 8” porcelain. $17.50 


Berta Hummel Childrens 
Cup. For that special child. 
Fine porcelain. $12.00 


Swiss movement. $17.50 





For Marvelous Decorations & For Real Potential Profit Too! 





1973 Goebel Hummel Annual 
Ever popular among Hummel 
figurine collectors. $32.50 


1971 Bing and Grondahl Mothers 
Day. Tender Mother/Kitten scene. 
$24.00 (see special $9.95 offer) 


Each Plate Is Produced In A Limited 
Quantity And Then The Mold Destroyed 


Limited Edition 
Collector Plates 


When Limited Quantities Are Gone, 
There Will Be No More Available 


Br Limited Edition Collectors Plate shown here is for the col- 
lector with an eye for beauty and an instinct for investment 
potential. Some are handmade, some hand painted and some serially 
numbered—each is a masterpiece from a world famous art plate 
maker such as Bing and Grondahl, Haviland, Goebel-Hummel and 
Dresden. 
WHY DO LIMITED EDITIONS INCREASE IN VALUE? 


Each year quality companies like those represented here, produce a 
limited number of a specifically chosen plate before destroying the 
mold. Because the demand for these beautiful plates usually exceeds 
the supply, many “sell out’? and become hard to find. As a result, 
prices rise. We’ve sold many in recent years that have increased in 
price by over 500%. 

We think we've been pretty successful in helping our customers 
make right choices. We sold the 1971 Goebel Hummel Annual Col- 
lectors Plate for $25.00 and it now brings up to $200.00. The 1970 
Haviland Christmas Plate we sold for $27.50 is up in price by 600% 
and the 1972 Haviland-Parlon Christmas Plate is up 400% in one 
short year. The 1969 Bing and Grondahl Mothers Day Plate we sold 
for $9.00 is now worth up to $285.00 (and we just heard from the 
Bing and Grondahl Company that the 1974 Mothers Day plate shown 
in this ad will be made in an equally limited quantity as the.1969 one). 
Joy’s predicts that this and most of the plates shown here will be 
sold out fast to smart collectors. 

EXTRA SPECIAL OFFER 

As an incentive for you to start your Limited Plate Collection, Joy’s 
wants to offer you the scarce and beautiful 1971. Bing and Grondahl 
Mothers Day Plate at an unbelievably low price! Please look at this 
rare plate (shown at top) which is almost impossible to obtain. When 
you can find one, they bring around $24.00, but to get you started in 
this enjoyable hobby you may buy one (limit 1) at only $9.95 when 
you order any other item from this ad. This offer will never be re- 
peated and is subject to limited supply so please order today to avoid 
disappointment. 


JOY’S LIMITED EDITIONS 






1974 Bing and Grondahl Mothers 
Day. A must for every collector 
of fine porcelain. $16.50 


Norman Rockwell's “Butter Girl”. 
By America’s best loved artist. 
A real collector’s item. $19.50 





1974 Haviland Annual. 
Finest Limoges Porcelain from 
France. Excellent value. $30.00 








1974 Dresden Mothers Day. 
Baroque style, 24 Kt. gold edge. 
Extremely Limited Edition. $19.50 


—————— MAIL NO-RISK COUPON TODAY! -——————— 


Joy’s Ltd., Merchandise Mart Plaza, Dept. 3393, Chicago, Illinois 60654 


Please rush me your following Collector’s Items indicated: 





or money order for $ 


Collector Item within 10 days for a full refund. Enclosed is check 
—________. Joy’s will pay full postage and 


handling. + 

= 

Name a 

Berta Hummel Music Box. Address i 
Great Mothers Day gift with City State Zip = 
— 





l 
| 
| 
| 
| 
| 
| understand that if I’m not completely satisfied | may return any | 
| 
| 
| 
| 
| 
| 


Illinois residents add 5% sales tax. 
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1. When the Duke Pr 
married Mrs. Simpson 

on June 3, 1937, his 
family did not attend. 
2. In 1940 he became 
Governor of the Ba- 
hamas. “It is not an 
appointment; it is a 
disappointment,” Wal- 
lis said. 3. The Duch- 
ess curtsied when 
Queen Elizabeth vis- 
ited the dying Duke. 
4. From Buckingham 
Palace, the Duchess 
watched Britain honor 
his memory. 

























The King had abdicated to wed “the woman I love,” 
and until his death they would live in a curious 
limbo. The author of “Jennie” concludes his new, 
controversial biography of the Duchess of Windsor. 


allis spent December 12, 1936, the first day 

after the King’s abdication, secluded in her 
room in the Rogerses’ villa in Cannes. The abdication 
was not something she wanted to talk about yet—not 
even to her close friends Herman and Katherine 
Rogers, or to Lord Perry Brownlow, the King’s friend 
who had accompanied her from London to Cannes. 
She simply stayed in bed until the middle of the after- 
noon; she felt depressed and trapped. 

\board the destroyer Fury, which had taken him 
away from England, the former King felt exhilarated 
and free. He busied himself sending cables of fare- 
well and thanks to all his friends. He later gaily con- 
fided to Lord Brownlow how much money he had 
saved because all those cables were free. 

One rumor was that the ex-King—now the Duke of 
Windsor—was headed for the French Riviera, where 
he and Wallis would rendezvous. But his legal ad- 
visors had warned that he would (continued ) 
Copyright © 1974 by Ralph G. Martin. From his forthcoming book, ‘‘The Woman He Loved,’’ to be published by Simon & Schuster, Inc. 
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DUCHESS = continued 

jeopardize Wallis’ divorce if they were 
even in the same country before her 
divorce decree became final on May 3, 
1937. Wallis had contacted their friends 
Baron and Baroness Eugene Roths- 
child, who invited the Duke to stay at 
Castle Enzesfeld in Austria. 

At the castle, the Duke made a long 
phone call to Wallis and was later re- 
ported “singing in the bathtub.” But as 
the days passed, his freedom felt flat; 
he complained of headaches and ear- 
aches. He talked to Wallis more often 
on the phone, and for longer periods. 

Perry Brownlow’s arrival at Enzesfeld 
could not have been more welcome. He 
brought letters from Wallis. Said 
Brownlow, “I remember talking to him 
until three o’clock in the morning. I was 
catching a plane that morning to be 
home with my family for Christmas. He 
said he wanted to see me before I left 
and I woke up late. I knocked on his 
door and he didn’t answer my knock, so 
I walked in... . All around his bed, 
propped up on chairs and tables, were 
pictures of Wallis. I counted sixteen of 
them. It was as-if he were in a crypt. 

“And there he was, fast asleep, hug- 
ging a small pillow of hers with the ini- 
tials WS on it. All around him were 
souvenirs of all their good times togeth- 
er, everything from rocks to heather. I 
wanted to baw!! I left the room stunned, 
found his newly hired German valet and 
told him to wake the Duke and ask if he 
wanted to see me. He did want to see 
me, and when I walked in, everything— 
all the pictures, all the souvenirs—had 
been cleared away. I can still close my 
eyes and see that room!” 


The surest sign that Wallis was be- 
ginning to adjust and recoup was that 
she had sent to London for all her 
clothes, and for her Aunt Bessie Merry- 
man. As the new year started, Wallis 
was seen more frequently at parties. 
She was again exuberant because she 
and the Duke had been detailing their 
marriage plans. She had spent a great 
deal of time inspecting Riviera villas 
for a possible home, and also for a 
place for their marriage. 

The Duke was again heard singing in 
his bathtub. No longer did he have any 
problems with his ear. The great and 
only trial was being away from Wallis. 

The Duke tried desperately to speed 
up Wallis’ divorce. He called all the im- 
portant people he knew who might have 
some weight in the matter, particularly 
his brother “Bertie,” King George VI. 

As far as “Bertie” was concerned, 
Wallis was the woman who had made 
him King, which he did not want to be 
—and the woman who had destroyed 
his brother. George had no wish to 
quicken her divorce, even if he could, 
and he couldn’t. The Duke of Windsor 
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knew this, yet what amazed the King 
was the urgency and persistence of the 
Duke’s calls on the subject. Finally, the 
King said, “I'm afraid, David, that we 
can’t go on telephoning anymore.” 

“Are you serious?” asked the Duke. 

“Yes, I'm sorry to say that I am,” the 
King answered. “The reason must be 
clear to you.” 

Meanwhile, the telephone connec- 
tions between Cannes and Enzesfeld 
were bad, and to be heard Wallis had to 
shout. The primary call came at seven 
o'clock each evening. Wallis still became 
excited enough during a call to uncon- 
sciously bang her elbows on the dining 
room table, occasionally crushing some 
of Katherine Rogers’ coral-handled soup 
spoons. The spoons were then kept off 
the table until the call was completed. 
Sometimes these calls lasted an hour. 

Wallis scouted the available villas. 
The one she liked most was La Croe at 
Cap d’Antibes. Herman Rogers also had 
received the offer of the Chateau de 
Candé, a country house in a wooded 
park near Tours. The Duke felt it neces- 
sary to consult his brother. The King felt 
that the Riviera had an unfavorable 
reputation as playground and preferred 
the Candé setting as more “dignified.” 

Unlike Wallis, the Duke was not an 
easy guest. The Baron and Baroness 
tried hard to please him, but nothing 
pleased him too much or too long. 

The Rothschilds finally told the Duke 
that they would be leaving soon, and the 
Duke decided that he too would depart. 
Just before he left, Perry Brownlow ar- 
rived with a barrel of the Duke’s favorite 
oysters, and a bank credit for £4,000 
($20,000). The Duke was delighted, 
especially with the money, and asked 
Brownlow to pay his telephone bill. The 
bill was £ 900 ($4,500). “Nine hundred 
pounds for love,” Brownlow said many 
years later, still incredulous. 

Wallis was anxious to see Candeé. 
Early in March, she drove there with the 
Rogerses. The chateau belonged to Fern 
and Charles Bedaux. It had more than 
a hundred rooms, most of them pan- 
eled, high-ceilinged and enormous. 
The room Wallis picked for the wedding 
ceremony was a small salon off the draw- 
ing room with pale, wood-paneled walls 
and antique furniture. 

As it came closer to May, and the di- 
vorce decree, Wallis grew increasingly 
edgy. The Duke sensed this during their 
telephone conversations and sent her 
dog Slipper, a cairn terrier, back to her. 
Slipper had been his first gift to her, and 
meant much to both of them. 

Wallis and Slipper were overjoyed at 
their reunion. But the very next after- 
noon, Slipper broke away to chase a 
rabbit. When he didn’t return, Wallis 
searched for him. He had been bitten by 
a viper, and was dying. She carried him, 
running, to a car, and raced to a hospi- 
tal, but there was nothing they could do. 









































Slipper’s death was a terrible trauma 
Wallis. She saw it as an evil omen. 

Then, finally, on May 3, her divor 
decree became absolute. She was free 
marry anytime. 

She called the Duke and told hi 
“Hurry up!” 

The Duke was already packed ai 
waiting when Wallis called. The ne 
train out that afternoon was the Orie 
Express, and he was on it. He arrived 
most on the run—hatless, thinner, b 
radiating happiness. “Darling, it’s be 
so long,” he said. His exile away fro 
her had lasted 22 weeks. For him, ce 
tainly, it seemed longer than the 
days, 13 hours and 57 minutes he 
been King. 

After a while, they both took a lor 
walk together. She knew how much 
hoped for some representative of t 
royal family at their wedding. He pa 
ticularly wanted his youngest brothe 
the Duke of Kent, to be his best mai 
but the Government would not approve 
Nor would the Queen Mother. 

He also wanted a religious ceremo 
performed by a minister of the Chure 
of England. But the Bishops had virtual 
ly forbidden all their ministers to p 
form such a ceremony. Furthermore, thi 
Duke decided they must postpone thei 
wedding so that it would not compet 
with the Coronation on May 12. 


Her only wish 


Wallis was willing to adjust to am 
necessary situation now. Her only wis 
was to please this man. He had given 
his whole world for her. They settle 
on a simple wedding, at Candé, witl 
only a few friends. The local mayo 
would perform the civil ceremony. T 
wedding date was set for June 3, 1937 

At Candé, the light of love was i 
the eyes of both. The Duke’s new equer 
ry, Dudley Forwood, many years late 
had a still-vivid memory of the Duke's 
love at that time: “When she was out 
of the room, he moped. When she was 
with him, it was as if the sun had come 
out. It was almost terrifying to me that 
aman could so worship'another person.” 

The butler, V. J. Hale, noticed how 
restlessly the Duke played solitaire while} 
he was waiting for her to appear. Then} 
when She arrived on the scene, “the way 
he padded after her, it was hard to be- 
lieve that he had once been King.” 

On May 12, the Duke told Wallis, al- 
most casually, that he intended to listen 
to his brother's Coronation ceremony 
on the radio. It was hardly the happiest 
time of Wallis’ life, sitting there with 
him, listening to the description of the 
ancient royal ceremony. The King kept 
his eyes focused on the fireplace, and 
Wallis could only look at him, and into 
herself. If not for her, the ceremony 
would be for him. 

The Duke could see the guilt and the 

(continued) 
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DUCHESS continued 

sadness in her eyes. Later, when they 
were alone, he told her quietly that she 
must have no regrets because he had 
none. His only happiness was with her. 

Despite the Bishops’ prohibition, a 
British vicar, the Reverend Robert An- 
derson Jardine, volunteered to perform 
the wedding ceremony. When the vicar 
read an article that there would be 
no religious ceremony for the Duke of 
Windsor’s wedding, he said to himself, 
“Here is a man who needs something; 
and I must give it to him.” 

Mainbocher arrived at Candé with 
sketches for Wallis’ wedding gown—a 
silk crepe dress in a special blue. “I 
named it Wallis blue, a blue of which 
there never was a sample available to 
anyone,” Mainbocher recalled. The blue 
was between medium blue and a pastel. 
The closely guarded secret of the color 
and the dress design, however, was 
somehow spirited to the United States 
and put into instant production, almost 
at the same time as the wedding. 

Then word came from London that 
the Duke’s friend Walter Monckton was 
coming to Candé with bad _ news. 
Monckton knew how passionately the 
Duke felt about the question of his 
wife’s royal title. Given the ultimatum 
that she could not share his royal status 
as Queen, he gave up his Crown; he 
could not, however, give up his royal 
birth or his,right to be called “His Royal 
Highness.” To him it was a minimal 
courtesy for Wallis to share that title. 

As the Duchess of Windsor, Wallis 
should logically rank just behind her two 
sisters-in-law, the Duchesses of Glou- 
cester and Kent, and similarly should be 
referred to, as “Her Royal Highness.” 
Like Wallis, two of his brothers’ wives 
had been commoners, and both were 
accorded this titled acceptance. Such 
acceptance also called for the privilege 
of receiving bows and curtsies. 

King George knew his brother would 
regard it as a deadly insult if the proper 
titles were denied Wallis. Nevertheless, 
the Cabinet felt otherwise, basing its de- 
cision on the insistence of the Dominions 
—Canada and Australia particularly— 
that this woman must not be called “Her 
Royal Highness.” So it was decreed in 
the so-called Depriving Act of 1937 that 
the Duke was “entitled to hold and en- 
joy for himself only the title, style or 
attribute of Royal Highness, so however, 
this his wife, or descendants, if any, shall 
not hold said title, style or attribute.” 

“Only” was the key word. The Duke 
saw it as a mean, petty gesture, which 
he would never forgive or forget. There 
was no British precedent for it. 

“This is a nice wedding present,” he 
said, when Walter Monckton brought 
him the news. 

Wallis found herself caught up in the 
frenzy of the final week before the mar- 
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riage. The wedding ring, made of Welsh 
gold, arrived from the Paris jeweler. It 
was the kind worn by British Queens. 
Her lingerie arrived, rose pink and al- 
most every shade of blue. The pale- 
peach table linens and sheets were de- 
livered, decorated with the ducal coat of 
arms. They signed their names on the 
wood paneling beside the fireplace: 

“Edward—Wallis—1937.” 

The Reverend Mr. Jardine arrived. 
The Duke shook his hand firmly and 
smiled. “Pardon my language, Jardine,” 
he said, “but you are the only one who 
had the ‘guts’ to do this for me.” 

Inside, all was ready. Large vases of 
pink and white peonies flanked both 
sides of the marriage table, and before it 
were four chairs for the bride, the 
bridegroom, Herman Rogers and the 
best man, Major Edward D. “Fruity” 
Metcalfe. On another table were more 
flowers and a chain of American flags. 
The room was flooded with sunshine. 

First came the civil ceremony. a short 
service conducted by the self-conscious 
Mayor of Mons. Wallis’ gown touched 
the floor. Her “something old” was a 
piece of antique lace stitched into her 
lingerie; “something new” was a gold 
coin minted for the Coronation of King 
Edward VIII, with his profile, which 
she put in the heel of her wedding slip- 
per; “something borrowed” was a hand- 
kerchief from Aunt Bessie; and “some- 
thing blue,” her wedding dress. 

“I waited quietly for them to come for 
me after the civil ceremony was over,” 
the Reverend Mr. Jardine recalled. On 
the improvised altar in the music room 
stood a plain gold cross, two feet high, 
borrowed from a nearby Protestant 
Church. Behind the altar were two can- 
delabra, each holding 62 candles, and a 
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large white mirror with a candle on ea 
side. On the altar were two old sily 
cups filled with lily-of-the-valley, 4 
whole altar framed with flowers inchu 
ing trails of a rare, creamy-green ch 
matis. In front of the altar lay t 
white satin pillows on which to kneel. 

The vicar read the service in a stron 
voice. The Duke, in morning coat an 
pin-striped trousers, looked remarkabl 
young and incredibly happy. i 

Jardine then asked those present t 
pray to the Almighty to “bless this ma 
and woman.” Then he added his o "1 
prayer, “May they remain in perfect loy 
and peace together.” 

The bride and groom did not kiss. 

After the ceremony, Wallis aske 
the vicar to inscribe something in 
prayer book. “Turning to the Duke,” re 
called Jardine, “I said, “What shall 
write—Her Royal Highness, the Duel 
ess of Windsor, or just the Duchess ¢ 
Windsor?” | 

““Write, he replied, ‘the Duchess ¢ 
Windsor.’ 

“I still hesitated,” Jardine remen 
bered, “and, seeing it, the Duke sai 
“Write Her Royal Highness.’ ” 

And so he did. 

Just before their .departure fro 
Candé, the Mayor of Mons gave thei 
the indispensable French livret de 
riage, a family identity card that cot 
tained 12 blank spaces for recording th 
names and birthdates of any childre 

Children were not likely. Wallis we 
just 16 days shy of being 41. Then, te 
there was the published story quoting 
nurse who had attended Wallis’ moth 
on her deathbed. The nurse had aske 
if Wallis had ever had any children. 

“No, she couldn't have childre 
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DUCHESS continued 

Wallis’ mother had answered. “The 
doctors haven’t told me why—but she'll 
never have a child.” 

They honeymooned in Austria, at 
Wasselerleonburg Castle. Somebody 
counted 266 pieces of luggage, including 
186 trunks, many of which arrived be- 
fore the Duke and Duchess did. It was 
also recorded for romantic history that 
the Duke had carried his bride over the 
threshold without stumbling. That was 
particularly important to the supersti- 
tious because no stumbling meant that 
they would be happy. After their honey- 
moon, they decided to live in Paris. 

Charles Bedaux, who had lent the 
Windsors Chateau Candé for their wed- 
ding, now proposed that the Duke make 
an inspection tour of Nazi Germany. 

Bedaux was fully aware of the propa- 
ganda possibilities of such a trip, and 
hoped that the Nazis would then be 
properly appreciative in his future nego- 
tiations with them for business conces- 
sions. The Duke and Duchess, however, 
saw the trip only as a change of scene. 

The Duke had felt it unnecessary to 
discuss his forthcoming trip with his 
brother, or the British Government, but 
he did meet his old friend, newspaper 
publisher Lord Beaverbrook, in Paris 
and told him about it. Beaverbrook was 
appalled. He told the Duke that such a 
visit would stir up bitter public feelings 
against him for dealing with the Nazis. 
The Duke refused to listen. 

The Windsors reached Berlin early in 
October. The Nazis knew that the best 
way into the Duke’s good graces was 
through this woman he loved. Guards of 
honor and carefully arranged crowds 
were always chanting, “WE WANT TO 
SEE THE DUCHESS!” 

Hitler sent word that he wanted to 
see them for tea, and put his special 
train at their disposal. 

“The Duchess joined in the conversa- 
tion only occasionally,” the interpreter 
Paul Schmidt later reported, “and then 
with great reserve. She made a last- 
ing impression on Hitler,” who told 
Schmidt, “She would have made a good 
Queen.” 

The Duke and Duchess refused to be- 
lieve that their German trip had been a 
fiasco, that they had been “used.” They 
refused to understand the silence from 
their former ally Winston Churchill, the 
cooling of their friendship with Beaver- 
brook, and the new stir of resentment 
against them throughout the world. 

Upon their return to Paris, they took 
a suite at the Hotel Meurice. One of 
their visitors was British Prime Minister 
Neville Chamberlain. What the Duke 
wanted most from the British Govern- 
ment was permission for him to return 
home with his wife. But he would not re- 
turn unless his wife received her due 
honor as “Her Royal Highness.” 
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Chamberlain promised to discuss 
these things upon his return to London. 

In 1938, they left Paris for the Riviera 
and took a ten-year lease on La Croe 
—the villa that Wallis originally had 
wanted for the marriage ceremony. 

La Croe had serenity, luxurious com- 
fort, a pleasant climate and entertaining 
neighbors. But Wallis felt the Duke’s 
brooding, his unease. He saw France as 
only an intermission, a stopping place. 
When Monckton visited them, the Duke 
could talk only of returning to England. 

Upon his return to London, Monck- 
ton brought up the Duke’s plea—first 
to Chamberlain. “The Prime Minister 
thought that the right course was for the 
Duke of Windsor to be treated as a 
younger brother of the King who could 
take some of the royal functions off his 
brother’s hands. The King, though he 
was not anxious for the Duke to return 
as early as November, 1938 (which 
was what the Duke wanted), was not 
fundamentally against the Prime Min- 
ister’s view. But I think the Queen felt 
quite plainly that it was undesirable to 
give the Duke any effective sphere of 
work.” 

Monckton relayed his bad news to the 
Duke and suggested he delay his return. 
It was then that Wallis decided they 
needed a more permanent home in Paris. 
She found one facing the Bois de Bou- 
logne, and she took a long lease. 

Wallis was 43 years old in June, 1939, 
and the Duke gave her rubies and emer- 
alds. Earlier he had given her a newly 
created platinum fox skin. 

But it was soon no longer a world of 
jewelry and fox skins. On September 3, 
World War II began. The Duke was 
no longer dictating terms. He simply 
wanted to serve. 

Now it was Prime Minister Chamber- 
lain’s turn to talk terms. The Duke could 
return to England only if he were will- 
ing to accept one of two posts: Deputy 
Regional Commissioner in Wales, or 
liaison officer with the British Military 
Mission No. 1 in France. 

The King offered to send his plane, 
but Wallis refused to fly. They then re- 
ceived instructions to go to the Channel 
coast. The Duke and Duchess put all 
their valuables—including their three 
cairns, Preezi, Detto and Pookie—into 
the station wagon and drove off. 


Recalcitrant sinner 


They left France in the dark of night 
aboard a destrover. This was not the 
way Wallis had hoped to return to Brit- 
ain. She had hoped to arrive with her 
head high, filled with a great feeling of 
pride and dignity. 

This was almost like a recalcitrant 
sinner sneaking back. The royal family 
hadn’t even made preparations to re- 
ceive them or house them. 

The Duke’s first desire was to see the 
King. “Long and rather boring discus- 


sions took place in order to bring abo 
a meeting between the King and ] 
brother,” Monckton recorded, “whic 
finally achieved by excluding womer 
The Duke grudgingly agreed. 


That Wallis wit 


Wallis had it within her to up 
everything. The royal family hi 
snubbed her and she could have ma¢ 
herself sad and perhaps even cried. 
she had, the Duke would have left tl 
country with her immediately. Wall) 
however, knew how vital it was that h 
husband serve his country in this wd 
If not, he would be a defeated man ay 
their future life together would be. 
shambles. She therefore kept the @ 
bright with the Wallis wit. It mac 
everything possible. 

Of the two jobs offered, the Duke hz 
decided he preferred the job of Region 
Commissioner of Wales. The Kir 
agreed, but Government saw it in a’ 
other light. The presence of the Dul 
in England during wartime would di 
tract public attention from the Kin 
The Duke was informed of his assig 
ment to the British Military Mission | 
France. | 

In the spring of 1940, German panz, 
divisions broke through French lines. IT 
the middle of May, 1940, Paris was | 
a panic. 

The Duke was fearful for Wallis. F 
insisted they leave for Biaritz, near tl 
Spanish border. He accompanied hi 
there, then returned to Paris. 

Hardly a week had passed when tl 
Duke returned, His job was finished 
and so was Paris. The French Army hz 
collapsed. They fled to Barcelona. 

In Spain, Wallis discovered how hel} 
less her husband was without his valet 
who had gone home to England. SI 
found his clothes in complete confusio} 
and he was embarrassed when she trié 
to start sorting them out. He indignant) 
refused her help. | 

In 1940, Winston Churchill. had r 
placed Chamberlain as Prime Ministe 
and he sent two flying boats to brin 
the Windsors to England. 

Wallis was ready—as much as _ sh 
hated flying. She knew how desperate! 
the Duke wanted to retum to England 
that he would never be happy unle: 
they did. | 

The Duke, though, was in a differe1 
mood. Before he agreed to return, 1 
cabled Churchill, wanting to know tw 
things: what kind of job would they giv 
him, and how would they treat his wife 

Churchill saw it as incredible pettine: 
at a terrible time. The controvers 
practically destroyed their friendshiy 

On July 9, the Duke was appointe’ 
Governor of the Bahamas. He saw it 4 
a pitiable job. “It’s not an appointmen’ 
said Wallis, “it’s a disappointment.” 

The Duke and Duchess disembarke; 
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DUCHESS = continued 

at Nassau with their three cairn terriers, 
three truckloads of baggage, a sewing 
machine, a trailer, a Buick, two golf 
bags with clubs, two cases of cham- 
pagne, two cases of gin and two cases 
of port—a total of 57 pieces—as well as 
their staff and servants. 

Wallis’ status was proclaimed that first 
day when she received an honor never 
before accorded the wife of a Bahamian 
Governor. Until then, Governors’ wives 
sat alongside other Colony officials. At 
this inauguration, a special dais was 
built between the floor level and the 
Governor’s throne level. She sat alone on 
that platform. She was in all her glory. 

But specific instructions had come 
from the British Government that Wallis 
was not to be called “Your Royal High- 
ness,” but “Your Grace,” and that she 
did not merit the curtsy. At the formal 
reception following the swearing-in, only 
one woman curtsied to the Duchess. 

The Windsors made their first official 
appearance of the social season at the 
Emerald Beach Club. In his speech of 
welcome, the club’s president, Sir Fred- 
erick Williams Taylor, omitted any refer- 
ence to the Duchess. Icily containing 
‘his anger, the Duke rose and responded 
by saying that when the president had 
submitted his speech to him earlier, it 
had contained a reference to the 
Duchess—and the Duke wondered 
whether Sir Frederick had overlooked it 
because the light was so dim. 

To magnify the embarrassment, a 
toast was made to the Duke at dinner 
that evening, again not mentioning the 
Duchess. Wallis started to rise with the 
the rest of the guests when the toast was 
made, but the Duke said, “You don’t 
have to stand up for me, darling.” 

“It's a pleasure to stand up for you, 
darling,”’she answered smiling. 

To make up for the gaffé, a separate 
toast was proposed to the Duchess. In 
her short response, she apologized, ex- 
plaining that she was not accustomed to 
making such responses, “since I am 
usually included in the toast,” and that 
her husband usually made this speech. 
The Bahamian elite made no further 
mistakes, intentional or unintentional. 

Nor did Wallis make wrong moves. 
She redecorated Government House in 
the best of taste. It was 18 months be- 
fore they moved in, however. Mean- 
while they migrated from one rented 
home to the mansion of the Colony’s 
wealthiest man,’ Sir Harry Oakes, who 
soon became the Duke’s closest con- 
fidant on the island. 

It was still mostly Wallis’ judgment 
the Duke wanted, however. A. staff 
member remembered the time he was 
busily composing a speech, and was hav- 
ing trouble with it. He phoned the 
Duchess and said, “Darling, please come 
in here right away.” She came in, walk- 
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ing very quickly, rustling in her black, 
taffeta-lined robe. “The speech stinks,” 
he said. The Duchess swiftly sat on the 
floor among his papers, busied her pen- 
cil making. changes, and ten minutes 
later handed the speech to him. The 
Duke approved it promptly and gave 
it to a secretary for typing. 

Anybody who dined with them mostly 
heard them call each other “darling” or 
“dear.” A secretary remembered how the 
Duke would be dictating to her and sud- 
denly hear the Duchess’ car drive up and 
the door slam, and he would tell his 
secretary that was all for the day; he 
would then yell, “Darling, darling, ’'m 
here!” 

The Duchess worked hard during her 
five years in the Bahamas. Besides be- 
ing an active President of the Red Cross, 
she managed a canteen for the 5,000 
troops stationed there. She also built 
an Infant Welfare Center with money 
from a private fund controlled by the 
Duke. So successful was the Center 
that she built another, even providing 
the nurses with bicycles and automo- 
biles. Nor was she a figurehead; she was 
at the Centers often. At 45, she had 
never felt more fulfilled. 

The Duke’s day was not as busy as 
Wallis’. Nor did his work seem as im- 
portant to him. He felt himself to be a 
figurehead with limited authority. He 
felt his resentment grow at being side- 
tracked and forgotten, and the death in 
an air crash of his favorite brother, 
the Duke of Kent, was a crushing 
blow. Occasionally, now, the Duke of 
Windsor seemed to drink too much. 

“The only time the Duchess ever lost 
her facial composure that I can _re- 
member,” said an Englishwoman, “was 
at a dinner when the Duke had to make 
a speech. He had had too much to drink, 
and when he was introduced, her face 
had an agonized expression that I had 
never seen. He got through it all right, 
but her face maintained that expression 
throughout that whole speech.” 

Regardless of the satisfaction of her 
work, Wallis was homesick. She urged 
a trip to the United States. The Duke 
excitedly agreed, and they planned an 
itinerary that included Washington, 
Baltimore, New York, and the Duke’s 
4,000-acre ranch near Calgary, Canada. 

They left in September, 1941. In 
Miami, they boarded a private Pullman 
train. Accompanying them were their 
servants and staff, their three terriers 
and 146 pieces of luggage. Their pri- 
vate car had adjoining bedrooms. As us- 
ual, they brought their own silk sheets. 

The trip to Canada was long. A rail- 
road official passing through their car 
saw the intimate scene of the Duke and 
the Duchess in their private lounge: he 
was kissing her on the ear and patting 
her gently on the rear. 

To the Duke, the train trip was almost 
another honeymoon. For Wallis, it was 
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the change of scene she wanted 
needed. No duties, no responsibilities, n 
worry about watchful eyes. . 

But ranch life was not for Wallis. She 
was eager to return to Washington. 
Baltimore and New York. 

Aunt Bessie and a crowd of 10,00€ 
people were waiting for them when they 
arrived at Union Station in Washington 
D.C. They were scheduled to have lunck 
with President Roosevelt and his wife ai 
the White House, but Mrs. Roosevelt’ 
brother had died only hours before thei 
arrival, and the luncheon was cancelled 
The two of them saw the President alone. 

The Baltimore homecoming was next: 
the girl from Biddle Street coming bacl 
with a former King and Emperor. Ex 
route, Wallis confided: “That’s going te 
be quite an experience for me.” 

After a quiet family weekend, the 
Mayor of Baltimore put them on parade 
Police estimated the cheering crowd a 
200,000 people. The: procession passec 
the house on Biddle Street in which she 
had spent her teen-age years. The quicl 
glimpse was all she wanted; the neigh 
borhood was shabbier now. 

New York was an anticlimax afte 
that. Crowds gaped at them, and some 
cheered. But if Wallis was “bright-eyec 
and gay,” it was still the Baltimore glow 
the glow of glory. 


Good for business 


With the Windsors’ in the Bahamas 
tourism increased more than 50 percent 
For that reason alone, the Duke wel 
earned his $12,000-a-year salary. The 
scene changed when the United State: 
entered the war after Pearl Harbor. Tha 
killed tourism. Employment decreased 
The Bahamas became a restive place. 

As time passed, Wallis felt impelled t 
tell a reporter, “How can one expect the 
Duke to live here? I, too, wish to do ow: 
duty. But is there scope here for hi 
great gifts, his long training? I’m only 
a woman, but I’m his wife, and I don’ 
believe that in Nassau he’s serving the 
Empire as importantly as he might.” 

With a world at war, the work of ar 
ex-King was of little * relevance. The 
Duchess had hoped to stir some indigna 
tion into action, and she failed. 

Despite his animosity toward his fam. 
ily, the Duke still had their photograph: 
in his room. Wallis felt what a wrench ii 
all was for her husband, and one day 
she wrote to his mother, the Dowage 
Queen. What it must have taken fo 
Wallis to write that letter! How she must 
have resented the Queen Mother! Hac 
Queen Mary given her David the earls 
love he needed, perhaps he would have 
been a stronger man. Had she given 
him the understanding he needed dur- 
ing and after the abdication, his hurt 
would have been minimized. Had she 
made the simplest recognition of het 
son’s wife, she weuld have made him 

(continued) 
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DUCHESS continued 
happy though still resenting his family. 

Wallis forced herself to write that let- 
ter partly because she felt herself to be 
the source of that breach, but mostly be- 
cause she loved her husband. If he were 
happier, she would be, too. The letter 
was courteous and deferential, express- 
ing her regret that she had come be- 
tween mother and son. She informed the 
Queen Mother that the Bishop of Nassau 
would soon be in London, and perhaps 
the Queen might want to talk to him 
about her son. 

Queen Mary did send for the Bishop. 
She never replied to the Duchess, but 
she wrote a letter to her son, including 
“a kind message to your wife.” The Duke 


“ was surprised, He would have been even 


more surprised and deeply touched had 
Wallis told him what she had done. 

Early one rainy morning in July, 1943, 
the Duke was with Wallis when they 
heard a knock on the door. Such an inter- 
ruption of their privacy was almost un- 
precedented. The Duke put on his robe 
and opened the door. It was his equerry. 

The Duke returned to tell Wallis that 
Sir Harry Oakes had been found dead 
in his bed, beaten and burned. 

There is no knowing what the Duke 
and Duchess discussed in their bedroom 
that morning, but we know that he made 
two decisions; both were mistakes. 

First, he exercised his powers of cen- 
sorship and forbade news of the crime 
to be sent outside the Bahamas. The 
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Duke didn’t know that it had alrea) 
been sent out—and the world now wat 
ed to know more. With the news blac 
out, people could only speculate. 
After talking to the police, the Du 
surely had a clearer picture of what h; 
happened. His equerry originally hy 
described it as “murder.” Even a qui 
examination indicated extreme bruti 
ity: four skull wounds, and blisters | 
the body suggesting that Oakes hj 
been burned while he was still alive. 
A Colonial Governor anywhere wou 
have called Scotland Yard. The Duk 
however, made his second mistake—] 
called Captain Edward Walter Melche 
chief of the homicide bureau of tl 
Miami Police Department, who hi 
been the Duke’s bodyguard during } 
Miami visit. The Duke told Melché 
only that a leading Bahamian citizen hé 
apparently committed suicide—an 
would Melchen fly over and verify th 
details to eliminate any problems? 


Who murdered Sir Harry? 


The Duke later explained that he a 
called the Miami Police because the loc 
police were inadequately. equipped 1 
handle the case, particularly the finge| 
print detection necessary. Melchen an 
his associate, Captain James Otto Barke} 
arrived that afternoon, but without the} 
proper fingerprint detection equipmen| 
Why did a fingerprint expert arrive witl 
out fingerprint equipment? Whi 
wouldn't the Duke tell the Miami polid 
that it might be murder, and give the 
more details? Why would he call Mia 
instead of Scotland Yard? And who ma 
dered Sir Harry Oakes? | 

Many prominent Bahamians blame 
the Duke’s call to the Miami Police J 
the Duchess. Since he deferred to het 
he would surely have consyked het 
Wallis might have felt a natural pref 
erence for American efficiency. 

The next day, the police charge 
Count Marie Alfred Fouquereaux d 
Marigny, 36, with the murder of hi 
father-in-law. It was no secret in Nassai 
that Sir Harry hated the Count, wh 
had divorced his wife to marry Oakes 
18-year-old daughter! The two men hat 
had violent arguments. 

Captain Barker hinged his case on 
single fingerprint that he claimed t 
have taken from a Chinese screen i 
the bedroom where the body was found 
The defense attorney brought the scree! 
into court. Its surface was covered witl 
a complicated design, and the defens 
conclusively proved that there was no 
a single place on the screen onto whicel 
the fingerprint could fit, since it was o1 
a blank, clean background. The impli 
cation was that De Marigny had beet 
framed. The jury acquitted him. 

Several attempts to reopen the cas 
were quashed, the murderer was neve 
found and the case was closed. 

(continued on page 149 
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: x On her cruise from New Vorkt to Lenelon In 191 1, Avis McCoy dared to Soke a cigarette. 
She got as far as Staten Island. 
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SENATOR 
TUNNEY'S 
ESTRANGED 
WIFE: 


HOW 
WASHINGTON 88 i 
BREAKS UP (gee ay 
A MARRIAGE Ge RSRAGRA 250s 


Mieke Tunney’s 14-year marriage At first glance, the 1959 marriage of Mieke Sprengers to John Varick 
to California’s U.S. Senator be- Tunney seemed to be a fairytale union. She was the beautiful, intelli- 
came a casualty of a political sys-. gent daughter of wealthy Dutch parents; he»was the poetry-quoting, 
tem that, she says, stops a wife athletic son of Carnegie Steel heiress Polly Lauder and her husband, 
from building her own identity former world heavyweight boxing champion Gene Tunney. But the 
andinaices hen settle for tealittle. bride and groom didn’t live happily ever after. Today—14 years later— 
eae the marriage is over, a casualty, Mieke Tunney says, of the American 
By Winzola McLendon. political system that helped to make her husband a United States Sena- 
tor from California. 

According to Mieke (pronounced Mee-ka), it’s a system that pre- 
vents a woman from having an identity of her own, invariably making 
her only an extension of her husband. (Mieke pictures the American 
political wife as the ultimate old-fashioned wife—the antithesis of the 
liberated woman.) It’s also a system, she claims, in which the wife “is 
not the master of her own mind, of her own time.” 

Mieke frankly admits: “I couldn’t tolerate it.” 

Yet she stresses that she doesn’t want to bad-mouth politics. ““Some 
parts of political life are for me. I like the gut issues, the things you 
really believe in—the pieces of social legislation, like medical research, 
' cancer, housing. I used to get totally involved.” 

But her involvement was often short-lived: “I wanted to go campaign- 
ing on prison reform; I was very emotional about it—this was before 
many people were. That didn’t go very far! It was not a popular issue 
in California, not-a way to win an election. So the campaign staff told 
me, ‘Don’t talk about it.’ 

“And I wanted to have health programs for people with terminal 
diseases—like cancer or kidney—that can bankrupt a family. I thought 
the government should step in and take over all such expenses. Well, 

The Tunneys in 1970, 0n they told me to go lightly on that one, too. There were other issues I 
the night he won his Senate seat. was interested in, but they discouraged me (continued on page 144) 
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arson, 33, used to be a highly- 
del. She is now the third wife 
ndisputed host of hosts, Johnny 
_ 48. A self-possessed woman, Joanna is 
intelligent —and thoroughly dedicated 

g a solid life with her husband. 
; nd her relaxing in the Las 


Vegas home provided by the Sahara Hotel, 
where Johnny was performing. Dressed in a cool, 
lime-green, floor-length gown, she lit a series of 
cigarettes, coiling and uncoiling her long legs as 
she spoke volubly—and in superlatives—about 
her husband and, more reluctantly, herself. 
“All performers need (continued on page 88) 
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JOANNA CARSON continued 


a certain amount of adulation,” she said. 
“Johnny is no exception. He needs the 
love and recognition that goes with his 
work. At home, though, it’s different. 
Johnny is so well balanced that he can 
separate the two lives quite easily. 

“T've made it a rule not to go to his 
NBC tapings unless we have a date 
after the show. I don’t have that much 
to say about Johnny’s work. It’s not my 
place. He’s surrounded himself with 
people who know him and love him.” 

However, Joanna fulfills a function 
that allows Johnny to perform more 
easily and effectively. She provides a 
smooth-running home and a gentle at- 
mosphere that allows Johnny the luxury 
of concentrating on his show without 
workaday hassles. 


Previously Self-reliant 


Joanna’s unremitting attention to 
Johnny’s well-being marks a transition 
from her previously self-reliant life. The 
change developed slowly, as did her love 
for the man who flirted with her across 
a crowded New York restaurant about 
three years ago. 

Joanna laughed as she reminisced. “TI 
remember so clearly the first time I ever 
saw Johnny. It was the fall of 1971. Pd 
been going out with another man for 
more than a year. We had just left a 
cocktail party. I felt terrible and thought 
I looked horrid. I wanted to go have a 
hamburger, but my friend insisted that 
we go to Twenty-One for dinner. 

“I wasn’t aware that Johnny Carson 
was in the room until after I was seated. 
I looked over and saw him sitting with 
a group of people, about twenty-five feet 
from our table. I thought to myself that 
Johnny was really quite handsome. It 
was the first time I’d seen him in person. 

“My eyes kept going back to him. 
Every time I looked, he was watching 
me. Each time I glanced i in his direction, 
Johnny would drop a cigarette or let his 
empty coffee cup dangle from his finger. 
I began to giggle. I'd never behaved that 
way before. Johnny was flirting with me, 
but so subtly that no one noticed.” 

Three days later, Joanna received a 
telephone call from dress designer Mollie 
Parnis Livingston, a friend of hers who 
had been at Johnny’s table that night. 
Johnny had pestered Mollie all weekend 
to find out more about Joanna. His first 
concern was Joanna’s marital status. 
(She was divorced from her first hus- 
band, Tim Holland, in 1966, and shared 
a Manhattan apartment with her son, 
Tim, 11; Johnny had been separated 
from his wife for about six months.) 
Then Johnny cajoled Mollie into arrang- 
ing an introduction. Mollie asked Joanna 
if she would mind having Johnny call. 

“T said I'd love to meet him. At exactly 
4:30 that afternoon, Johnny telephoned 
to ask if I was busy that evening. I told 
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. him I had the flu, which was the truth. 


He asked if he could call.the next day. 
At 4:30 the following afternoon, he 
called and said, “Thursday is my birth- 
day. Would you be good enough to let 
me escort you to the theater?” 

“His invitation was so formal and shy 
that I just couldn’t refuse. So, on Octo- 
ber 23, we went to see a show, and then 
had a quiet little dinner out. I was ner- 
vous. Johnny was reserved. He wasn’t 
the same man Id seen occasionally on 
television. Gone was the happy-go-lucky 
showman. He was serious, gentle and 
considerate. He wanted to talk about 
me, not himself. Johnny and I often dis- 
cuss that first night. Recently he told 
me that he was as nervous as I was.” 

Their courtship began with that birth- 
day party for two. It was an unromantic 
beginning. “No bells rang,” recalled Jo- 
anna. “I thought he was a charming man 
with a fantastic intellect. But I wasn’t 
overwhelmed emotionally. 

“Johnny and I went out together for a 
year. My feelings for him grew gradual- 
ly. I believe in a relationship like that. 
I don’t want to walk into a room, have 
somebody hit me like a bolt of lightning, 
then two months later see it tumble 
apart. Ours was a gradual understanding 
—for several reasons. 

“I was concerned about making any 
commitment. Johnny. was having a diffi- 
cult time in his own personal life. [The 
difficulties culminated in divorce from 
his second wife, Joanne, in June of 
1972.] But he phoned me every day, 
no matter where he was. Always at 
4:30. As close as we were, I still didn’t 
become a regular viewer of the “To- 
night” show, which annoyed him alittle.” 

Patterns emerged in their relationship. 
One night, Johnny emphasized a joke 
with a broad wink and said, “Get it, 
Babes?” The name stuck. Joanna and 
Johnny have been “Babes” to one an- 
other ever since. 

In the two years of their courtship, 
only one serious issue arose: increasing- 
ly, Johnny brought his show to the NBC 
studios in Burbank. Joanna remained in 
New York. “I'd been to California once 
in my life, and I couldn’t stand anything 
about the place. I had established a nice 
life for myself in Manhattan. Tim attend- 
ed an excellent private school. All my 
friends were there.” 

Eventually, Johnny told her that his 
show would probably move to Holly- 
wood. 

“At that point, I wasn’t sure of the 
outcome of our relationship,” Joanna 
said. “I even visited him in Hollywood 
during one of the show’s trips there. But 
I told Johnny that it would be impossi- 
ble for me to move to California. I left 
no question in his mind: If he moved to 
Hollywood, it would probably be the 
end of our relationship. 

“The show visited Hollywood more 
and more often, but my conviction really 
















































didn’t change. Then I flew to Califor 
a second time. When I boarded 
plane for my return to New York 
realized that I was flying away fron 
man I loved and honestly wanted to 
with. The thought of making a life 
myself without Johnny was terribly sz 
The show moved to California in M 
1972. In June, Johnny—who had 
tained his divorce—flew to Manhatti 
marched into Joanna’s apartment aj 
said, “This is how it’s going to 
You're coming to California with T 
and we're going to be married.” 
A few weeks later, Joanna found 
self house-hunting in the most expens 
real estate enclaves in the westd 
United States. “I’d start out each mo 
ing looking at houses in Beverly Hil 
Bel Air and Holmby Hills,” she sai 
“Td look until I was dizzy. After a we) 
or so, the real estate broker took me 
the former home of Mervyn LeRoy, t 
film producer. The price was much ¢ 
high, but I fell in\love with the placé 
That evening Johnny asked if Joan 
had seen any houses she liked. 
“Well, I did see the LeRoy housé 
“How did you like it, Babes?” 
“It was lovely,” Joanna said, noncot 
mittally. But Johnny. read her feeling 
The next day, he went to look at t 
house. At dinner that night, he told J 
anna that he was buying it. 
Their Bel Air residence is too intima 
to be called a mansion, too elegant to 
described as simply a home. It is b 
of glass and wood and stone, with 0% 
ing ceilings, spacious rooms and a s 
ming pool surrounded by flower be 
and rich, green glades. Joanna and Jo! 
ny have spent more than a year decoré 
ing and refurbishing their new home. 
Once the house was purchased, 
anna returned to New York to colle 
Tim, who had been in summer cam 
She also told her mother that she ai 
Johnny were to be niarried. 


“A Very Lovely Lady” 


Joanna and Johnny were married 
August, 1972. Only Tim and a few 
Johnny’s close friends attended the cer 
mony. That night, NBC threw a hug 
party to celebrate Johnny's tenth anr 
versary with the network. When intr 
duced, Johnny said, “I’d like you all 
know that I married a very lovely lad 
today.” The stunned crowd sat siler 
Then Joanna stood up to smile at Johnni 
and the audience burst into applause. 

“Johnny took us all by surprise,” sl 
said. “Including me.’ 

It was a happy start to an _extraoré 
nary year for Joanna Carson. “Sudden| 
I found myself married, with a home at 
a great many things to do. Tim and 
moved into Johnny’s rented house; bt 
once Tim began school, I spent evel 
day at our new house—working and plat 
ning, choosing wallpaper, matchir 

(continued on page 15% 
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February is American Heart Month—the perfect time to consider how your eating 
habits may be affecting your heart. For about 16 years, this “Prudent Diet” has proved to be 
a safe, effective way to control your weight 
while reducing the risk of heart attack. By Gini Kopecky. 


n 1957, the late Dr. Norman Jolliffe, direc- 

tor of the New York City Bureau of Nutri- 

tion, began a project to test the relation be- 

tween diet and coronary heart disease. For the 

purpose of the study, he devised a low-fat, low-sugar 

eating plan that became known as the “Prudent Diet.” 

After 13 years, it was found that volunteers who fol- 

lowed the Prudent Diet suffered approximately 50 per- 

cent less coronary heart disease than did volunteers 

who followed their own eating patterns. It was also 

discovered that the diet had an added benefit: it took 
off excess pounds slowly and permanently. 

The Prudent Diet is now available to adults in two 
forms: the original plan, which concentrates on lower- 
ing the risk of heart attack; and the more stringent 
“Adult Weight Reducing Guide,” which is simply a 
pared-down version of the same diet. 

The Prudent Diet works to minimize risk of heart 
attack among men and women (who become more 


susceptible after menopause ) by reordering their eating 
habits around an increased consumption of fruits and 
vegetables, and a reduced consumption of fats—par- 
ticularly saturated fats. Saturated fats—found primarily 
in meats, dairy products, butterfats, eggs and baked 
goods—can raise the amount of cholesterol normally 
found in the blood. And large amounts of cholesterol 
have been found in the fatty deposits that sometimes 
build up in coronary arteries—the blood vessels that 
carry oxygenated blood to the heart. These fatty de- 
posits block the normal flow of blood, and the result 
is coronary heart disease—heart attack. Unsaturated 
fats, on the other hand—found in vegetable oils, fish, 
nuts, lean meats and certain poultry—can reduce blood 
cholesterol levels. This in turn reduces a person’s 
chances of heart attack. A quick way to tell saturated 
fats from unsaturated: saturated fats are usually solid 
at room temperature; unsaturated fats are liquid. But 
don’t be fooled by foods (continued on page 155) 
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How the 

Ted Kennedys 
Handled 
Their Sons 


Crisis 


His leg was amputated to stop the 
spread of a cancerous tumor, but doc- 
tors say that Senator Kennedy’s young 
son Teddy will in time walk without a 
limp, run, ski, even play touch football. 
By Lester David. 


ast November 11, a Sunday eve- 
AC ning, the telephone rang in a 
Spacious garden apartment in Nor- 
wood, Mass., a pleasant suburb a few 
miles outside Boston. Blue-eyed, cop- 
per-haired Registered Nurse Luella 
Hennessey Donovan picked up the 


receiver. Sen. Edward M. Kennedy 
was on the line from his home in 
McLean, Va. 


Whenever there is a birth or seri- 


ous sickness in the Kennedy family, 
a call comes for Luella, as it has for 
37 years. This time there was a sick- 


ness, a bad one. 

The Senato1 started to explain, 
but emotion choked and 
he could not continue. Rosalie Helm, 
his wife Joan’s secretary, took the 


phone and told Luella that 12-year- 
Photos: Above, UPI; opposite, Ken Regan—Camera 5 
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his voice 





old Ted, Jr., had a malignancy in his 
right leg below the knee; the growth 
had been discovered by doctors two 
days before. The leg had to be ampu- 
tated. Would Luella come? 

She flew down with her husband, 
George Donovan, and took over 
briskly and competently. Senator 
Kennedy has known Luella since his 
own childhood, when she helped care 
for the growing brood of young Ken- 
nedys. She assisted at the birth of his 
three children and 24 other Kennedy 
grandchildren. 

On November 17, six days after 
Luella received the Senator’s tragic 
call, young Teddy was wheeled into 
the operating room at Georgetown 
University Hospital in Washington, 
D.C.2Dr: George W. Hyatt, director 
of orthopedic surgery, then removed 
the boy’s leg just above the knee 
joint. 

By mid-afternoon, Teddy was 
awake in his room at the rear of the 
hospital. He had three nurses for 
round-the-clock care—and Luella. 

His mother, Joan Kennedy, had 
rushed home from Europe,® sum- 
moned by the dread news. The night 
before the surgery, Senator Kennedy, 
sitting alone with his son, had told 
him what the pain and swelling he 
had suffered for ten days really 
meant. (“Probably the hardest thing 
I have ever had to do was to tell 
Teddy about the amputation,” Sen- 
ator Kennedy later told reporter 
Eleanor Roberts. ““He cried and I 
cried. Teddy had a very human reac- 
tion. Fear. He is a very brave little 
boy, but all the fears that flash 
through a child’s mind surfaced. 
Would he be able to go camping 
again? Could he sail his boat? Could 
he ski with the family? Fortunately, 
I could reassure him on all of these 
points. I think—I hope—I’ve been 
some comfort to him.’’) 

But before he told Teddy, in a 
poignant replay of a previous incli- 
dent, the Senator had ordered the ra- 
dio and television taken from the 
room. A decade earlier, in Hyannis 
Port, Kennedy had seen to it that the 
wires were ripped from the TV so 
that his paralyzed father would not 
hear about John F. Kennedy’s death 
until Ted could tell him the news 
himself. 

After that anguished moment on 
the phone with Luella, Senator Ken- 
nedy displayed astonishing courage— 
privately and in public. 

“This guy is terrific,” 
band George comments. 


Luella’s hus- 
“He stayed 
















































in the hospital every night ee 
days. Joan had to return to her 
after all, there were two othei 
dren to care for.” Kara will be 
February and the youngest, Pz 
is 6. Ted cancelled all engage} 
except one—the wedding of his 
Kathleen, daughter of his late f 
er Robert F. Kennedy and his 
Ethel, to David Lee Townsend 
gave the bride away, then hu 
back to the hospital. 

Three days later, Kennedy 
back at work, attending a me 
of the Senate Judiciary Comm 
“He's the same man,” says Ange 
Voutselas, his personal  secr¢ 
“very concerned about his littl 
but doing his job.” 

And Joan Kennedy? “She is té 
it very hard,” Senator Kenned 
mitted. “She broke down wher 
heard it. We had been in con 
touch while she was in Europe 
it was an awful shock when 
learned about the seriousness o 
Has the crisis brought Ted and 


closer? “‘Yes,” the Senator saic 
think it has.” 
Meanwhile, slender, _ blue- 


Ted, Jr., was undergoing his on} 
bravely. Blond like his mother, | 
all boy—yet there is also a swee} 
about him, an endearing shyness 
will talk to strangers with eyes 
down and_ blush charmingly ; 
compliment. But, says Angel) 
Voutselas, ““He’s a gutsy kid.” 
The first day, after the operat 
he was off the bed and standing. | 
tors were concerned lest pneum¢ 
develop. (It did not; the reco 
from the amputation was uney 
ful.) That day, attendants fitted 
with a temporary artificial leg—a 
resembling a shoe tree and an alu 
num pylon. The boy looked at it; 
fully and said: “They told me thé 
give me a new leg and look what t 
gave me.” He was assured he wo 
soon receive a far more efficient 4 
ficial limb. 
- Meanwhile, the Kennedys’ doc 
called the Division of Cancer T 
ment of the National Cancer In 
tute in Bethesda, Md. Were 
treatments recommended as a 
caution to make certain’all ma 
nant cells were destroyed? What 
the status of chemotherapy? 
Stephen K. Carter, associate direc 
(continued on page I 





Above left: Teddy leaves hospi 
with parents. Right: Senator Ke 
nedy and son on trip last sum 
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9s Angeles 

oo Christine 
Jd (opposite) of 
C-TV not only re- 
| on crises in the 
\Angeles area, she 
times helps solve 
\. Take the mouse 
lation explosion in 
al suburb: When 
nice began blanket- 
the area Christine 
d in with the TV 
eras. Prodded in 
by her coverage, 
val Health Depart- 
took action. Re- 
y divorced, Chris- 
‘spends a lot of her 
| time gardening, 
ing, reading, and 
g her 5-year-old 
‘bred Arabian stal- 
irhan Azim whom 
idescribes as “one 
e nicest people I 
and much cheap- 
an a psychiatrist.” 
, posing with Sir- 
| Christine models 


——— 


y Bruce (right), 
horwoman and _ re- 
ser on KMOX-TV, 
CBS affiliate in St. 
lis, covers every- 
i from crime to 
nen’s rights. Betsey, 
| is married to her 
Nege sweetheart, 
a reporter's hours 
difficult for both 
and her husband 
She generally 
ks from 9 A.M. to 
™. but is on call at 
ir times, too. But 
says her husband 
yws how much I en- 
my work and re- 
ts what I do.” Bob, 
) is in the travel bus- 
is, is also her best 
ic. “He keeps me on 
toes.” On weekends 
sey and Bob often 
+ off in their car to 
| friends around the 
west. Here, with 
», Betsey wears a 
rt-sleeved blue 
Hitsuit with decora- 
top stitching and 
p patch pockets by 
son’s Closet. 


a 


TPT EET aH 
Photograph, opposite, by Sherman Weisburd. Others by Jerry Abramowitz. Makeup and 
Fashion and accessory information on page 144 
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Hairstyle above by Alexandre; 


« 





makeup b 


of Kenneth’s 








Fashion and accessory information on page 144 





MM WXYZ-TV, Doris Biscoe 











| 
New York 
Marjorie .Margoli 
(left), WNBC’s d 
namic young report 
has a soft spot for st 


ries dealing with ch 


Leeheh, a Korean o 
phan whom she adopf 
ed. Marjorie, who 
single, had alway 
wanted to adopt | 
child. “I decided it wa 
silly to wait until I w. 
married. I had th 
money and the _ lov 
and meanwhile chil 
dren were sitting in al 
orphanage.” Sometime 
Leeheh goes on date 
with Marjorie and he 
boyfriends. “But, m 
mother’s not too anxiou: 
to get married,” say, 
Leeheh. “She has mor 
important things on he 
mind like work—an 
me!” Here Marjorie an 
Leeheh sightsee on thé 
Staten Island ferry. Mar 
jorie’s Western-look knit 
pantsuit has an embroi 
dered yoke and ging: 
ham;lined collar and 
cuffs. By Sears. Leeheh’s 
bright-red _all-weathey 
trench coat is by Weath4 
er Winky. 


Detroit 


As a night reporter fon 





has covered murders 
and dynamite threats, 
But it was an apparent+ 
ly safe assignment that 
turned out to be most 
dangerous. While inter- 
viewing Carolyn King, 
the first girl to make Lit-) 
tle League, Doris was 
knocked out cold by a 
fly ball. The crew turned 
the cameras on her and 
the episode made the} 
news. Weekends Doris) 
enjoys entertaining with 
boyfriend Otis Buchan- 
an, also a newsman. 
With friends, Doris 
shops for a party at the 
farmers’ market. She 
wears an_ all-weather 
pantsuit with a short, 
tent-shaped coat and. 
plaid man-tailored trou- 
sers by Pat Ashley for 
John Meyer. 

















A MARRIAGE MANUAL IN VERSE BY LOIS WYSE 





I think we begin to lose 
Love 

The day the 

Lovetalk 

Stops. 


But for some 
The Lovetalk never starts. 


How can the 

Lovetalk 

Start 

When we are so tongue-tied 

By convention and inadequate 
vocabulary? 

How can the 

Lovetalk 

Start 

When we are running after planes and 
children and overdue loans? 


Lovetalk is not a one-night stand 
Or a one-night change 

From Nothing 

To Something 


I think 
Lovetalk 
Has to start in me. 


I have been playing at self-dialogue 
a few years now. 
I know the best times: 


In the shower or tub. 





Will a new dress cover my hurts? 


Can another house shelter my desires? 


Do I want to go slower? 
Faster? 

Do I want more times together? 
Or more time alone? 

What is it that I really need? 


I bounce the questions from one part 
of me to another. 

I roll the questions in my mouth. 

I scrub my back with them. 

Sometimes saying answers above the 
sound of running water. 

I listen. My voice anchors me to reality. 

I touch the answers with my heart, 

Feel them with my hands. 

It may take a year or two until 

The answers become a part of me, 

But each day I will work a little harder. 

I will not always come a little closer. 


The Harmonious Us 
is not the figment of our imagination. 


The Harmonious Us 
is the reality of our imagination. 


Lovetalk means verbalize. 
Verbalize, say, speak, 
bring forth the fears. 


I am afraid to say too much. 


I haveother fears. About a million. ¥ 


here is something about physical nakedness that lets 
me bare my thoughts. 
When T am out of clothes and feel the steamy, soapy, 
“umed atmosphere, 
my thoughts are all released. 


7 


Phey are co ning now. 


| Steamy, soapy questions. 


* cS 


a 


What do I need? 
What do I really want? 


J will confine them to the 

fears in creating W 
The Harmonious Us. n 
There are 13 fears. ns 
Unlucky number? en 
Lucky number? wl 
Luck or no, the number is 13. rh 
ut 
Even my fears are spooky. OK, here {#})\ 
mt 





FEAR LIST: es 
1 How much can I confide to you? |i 

2 Can I really say all the things m 
I want about my parents? to 

3 Your family? th 

4 Your co-workers? ft 

5 My friends? ' th 
6 At what point will my confession 
make you uneasy about me? |! 
7 At what point will I turn you off |fMt 
instead of helping you to i 
understand us? ~ 5 

8 How much can I say about the 
way I feel for you? 

9 How deeply can I afford to descril} 
my needs before you ii 
back away in fear that Di 
you cannot fulfill them? ¢ 

10 Will you be‘revulsed by my needs|fft! 

11 At what point and how do I get yajfit 

to talk, to say the things 

you think, to talk about your (Hf! 
dreams, your needs, 
your reactions? 

12 How do I get you to probe deeper 
than you ever have, so that yo 
become dizzy with self-knowled 
yet still recognize that it is 
our love that_brought it out? 

13, How do I touch the hidden parts of 
you and bring to light for | 
both of us those unique ' 
parts of you? 


A 





TELEVISION. 


So many television marriages. 
How do we avoid a television marriag| 
That playing out of lives against the 
background of the tube? 
Instead of our two lives 
filling the room, 
There are their two lives and the 
eleven o'clock news with 
Constant commercial interruptions. 
Instead of what you say and what I sa} 
It is what Dick and Jack and 
their guests say. | 
You don’t laugh with me; 
I don’t laugh with you. 


) 


aS a 


ee ‘a 























































eS Oe ea rig 
~ ai “ry ~~ x -aee. 
at 8 7] be 2 r i : 


the wit comes pouring out of the tube, | The Harmonious Us as a grocery list: a pint of need. 
we laugh at it together. Into life? two bunches of red compliments. 
2 more we avoid talking, the more 

passive the relationship becomes. How do we speak of Us Listen. Listen 

evision permits us to And to Us? for the unspoken sounds of love. 
walk through life 














th minor speaking parts. What is the best kind of 
2re is so much talk coming at us Lovetalk A 
all day and all night For us? kiss in the morning. 
at we sit in quiet relief because A kiss at night. 
we do not have to speak. Starting Place: 
d the more we fail to speak, A point of mutual agreement. 
e more difficult speaking becomes Like or dislike; doesn’t matter 
push everything deeper and deeper into} Just so long as we begin someplace 
e small, dark part of ourselves. Where we both nod yes. : 
: stuff it deeper and deeper and deeper. fire in the fireplace. 
»ecomes so dark and deep Doesn't matter if it’s 
we forget it until Red China 
omes back to haunt us in our dreams Black dresses 
the nights we sleep Or purple people. 
d in our turning-tossing wakefulness 
the nights we don’t. If we agree, let’s talk. freshly-shaven face. 


In between I will slip the message in... 
I'm glad you’re home today. 
§ I think you are very smart. 

I am proud of you. 

py Let’s do something together, 
just the two of us, 
Saturday afternoon. 










» treat our love with diffidence. 

> are afraid to say the three most 
important love words of all: 

2ed you. 





In every good love there are bad times. 
There are times when love becomes 

A burden. A duty. An obligation. 

There comes the day when you first know 
That it will not always be a constant joy. 
The first reaction is to end this love 

And find another. 

The second reaction is to 

Strike back at the love partner. 





eed you. 

ped you. 

ere, I said it. “3 I will take little 

irn off the tube, Baby. stitches to outline 
eed you. the pattern of 

| our love. 


\ 


Somewhere between China. and 
the black hem, 3 
















The bad times begin when the 
telephone calls are an irritation 
not a comfort. 

The bad times begin when the things 
he likes best are the things 
you like least. 

And like so much else in the 


| ybe I should ask you more questions. 


vant to get back to The Harmonious Us. 
So goes Lovetalk. 


| iss Us. So grows Lovetalk. 


yu have been away three days. Out of satisfactions love relationship, 
- That we list, The bad times have nothing to do 
an stand being away from you. Out of needs with how good the sex is, 


For bad times can begin when sex 


That we express. 
has never been better. 


| s the Us that I miss most. 
The heart of our love: 
Satisfaction and need. Sgega 
The blending of the two. ™™ 


See why we need Lovetalk? 
Not for the good times, 
But to plug the bad times. 


vetalk is lifelong. 
We cannot live a life 
that does not speak. 
















: : Strange. 

(We cannot live a life ; hey aie alee If through Lovetalk 

g that alarms ee Opposites. We can right the wrongs between us 
mnenes itself, , Then we are but one step 
drives itself to dinner . . . Balance the opposites From seeing the injustices about us 
and so to bed. PP s . And eae 

| Balance need and satisfaction Dope a aries 

‘ch a life is depressing To get Lovetalk. To right the human state, 

ad I know now what depression is. 

pression is The hardest part of Lovetalk is the Now. 

hat aging of the spirit »~ : Be ecciving, not the giving. ran 

nat begins with lack of Lovetalk Ves sot For the one who makes While there is still 

ad ends with lack of love. 4 Lovetalk some time. 


the emotions are as 
well-ordered From te book LOVETALK 


by Lois Wyse, published by 
Doubleday & Company, Inc 


































How to be aknockout 


You’ve never thought you were a great thought of themselves as knockouts. But problems, which we and they went 
beauty—but then neither did Marie Min- they are now! A little help from the ex- _ work on. It was that extra bit of effas 
nick or Mimi Green. Like a lot of wom- __perts made the difference. Neither one and know-how that turned two basical 
en, Marie (right) and Mimi (next page) needed a complete makeover. Like most attractive women into beauties. By Sal 
knew they were attractive. They never of us, they had a few highly solvable Obre, Beauty Editor. 








arie Minnick 1s not the sort of woman who spends hours 1n front of a mirror 

At any given moment you'll more likely find her playing word games with 

a six-year-old with learning disabilities, tending to her 2-year-old daughtet 

Michelle or playing paddle tennis with her husband Peter. Marie, a busy 

speech therapist, wife and mother, simply needed to make time to pull her looks together, 
“Would you believe acne at thirty?” she asked us. We sent her to facial expert Georgette 
Klinger where she learned that an excessively oily skin and improper cleansing tech: 
niques were the roots of her problem. Georgette gave her a series of six deep-cleansing 
facials to help unclog oil-filled pores and remove blackheads. In addition Marie now 
follows a twice-a-day cleansing routine at home with makeup remover and lotion. Once 
or twice a week she also treats herself to an at-home facial.“I’m spending more time on 
my skin; she said, “but the effort is sure worth it? The next step was a haircut and 
the addition of some light blond streaking. Hairdresser Alain left Marie’s thick wavy 
hair relatively long asshe preferred, but gave it shape and style. He cut the front short and 
the back longer and slightly feathered. Asa final step makeup expert Gloria Natale went 
to work. She thinned Marie’s eyebrows and showed her how to apply shadow and mas- 
cara. (“I used to be all eyebrows and no eyes? said Marie.) Then came foundation and 
blusher to revup her newly smooth complexion. The super chic results are, on the right. 





Right: 1. Light, pearly lavender 
cream shadow in corner of eyes, 
to open them. 2. Blond shadow 
on lids. 3. Mauve shadow at outer 
corners. 4. Charcoal pencil to 4 
shade outer corners. 5. Lots 
of mascara on lashes. ‘ 


















Far left: Marie before her new 
makeup and haircut. 
Left: A profile of the finished, shaped cut. 














Marie’s makeup begins lo highlight 
with a laye f moisturizer. Marie’s skin, a 







i For a soft glow, a 

ct, comes a light bronze blusherisused pale face powder is brushed lightly over 

concealing stic! hide under- on the cheekbones. Over it goes a the entire face. On the lips goes a rich, 
eye shadows. Then comes a light red for even more color. currant-colored gloss. 

pale-bei: Cis} dation. 











Photographs by John Vidol, 
illustrations by Pat Alexander. Makeup by Gloria Natale, hairstyle by Alain of Cinandre, fashions by Amie Fashions, Inc. | 
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How to be aknockout 


n Wall Street where women have to fight to be taken seriously, Mimi Green 
has won her point. At 26, she has a top job at a leading brokerage firm selling 
securities to banks, mutual funds and other major financial institutions. 
“To succeed; says Mimi,“you’ve got to be committed. You must be able to 
lace rejection and not give up’ On the job, Mimi wanted to look businesslike, but 
ttractive. To start, she knew she’d have to lose ten pounds, but she was caught in a 
lypical dieter’s syndrome: “I was always going to start on Monday. One day I realized 
he only way was to start right then and there’ Sweets and beer were the first foods to 
so. By concentrating on broiled meats, vegetables and fruit, she began to lose weight 
apidly. Six weeks later she was into a size ten, down from a fourteen. To celebrate, we 
uggested a haircut and makeup to go with her new slim shape. At Cinandre, her long, 
plit ends were cut off. She emerged with a shaped, shoulder-length cut that could 
huickly be set into a number of different styles. Makeup expert Way Bandy designed 
i: new, softer makeup for Mimi who tended to overstress her eyes. Over a natural 
beige foundation Way used a mauve blusher to highlight Mimi’s cheeks, chin and fore- 
ead. He shaded her eyes in soft brown tones with dark brown mascara and a hint 
bf blue shadow under the lower lashes for emphasis. On her lips he used a burgundy 
rloss. Mimi’s new look was chic, but at the same time underplayed. “I’m a lot more 
pulled together now, she says. “It’s easier when you organize things.” 


OO n pee 



























Right: The wrap-set. Instead 
of rollers, Mimi’s hair was 
set by simply wrapping it 
smoothly around her head, 
clipping it in place and 
drying it under a hair dryer. 


Far left: Mimi, before the 
JOURNAL story. Left: Mimi 
applying her new makeup. 


For a neat, pulled-back look Mimi 
brushes her hair straight back and fastens 
it with a decorative clip. Then ends 

are turned under. _-—— 


e 


For parties Mimi can brush 

the top layer of hair back smoothly 
and fasten it with a clip, leaving 
the back hair soft and loose. 


When the wrap-set is dry, Mimi 
adds the finishing touch with a 
hand dryer and brush. She catches 
the ends in the brush and turns 
the ends under. 

Photographs by John Vidol, illustrations by Pat Alexander; makeup by Way Bandy, hairstyle by Cinandre, fashions by Scott Barrie, accessories by Kenneth J. Lane. 
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THE | 
CALICO | 
COUSINS f . 








What could 

be better 

than matching 

calico apron-dresses 

and sunbonnets? There’s 

one for her and one 

for the Holly Hobbie Doll 

IU Can make 
Nora O’Lear 


= tterns Editor. 


> C0 ese | 


r¢ 











| The same 


|Simplicity Pattern 
(#5996) makes the 
long dress and bonnet 
with a dotted Swiss 


\ 
| 


|apron (opposite) 
|and the short dress 
jwith a lacy eyelet apron 


q 
| 
| 
| 
| 


| (above). The Holly Hobbie 
Doll and dress are 
Simplicity +6006. 


) Photographs by Jerry Abramowitz. Blue calico by V.1.P.; yellow by Peter Pan; dotted swiss by White Rose; eyelet by Samuel Ehrman. Holly Hobbie © 









American Greetings Corp. 


fo em than their meatier counterparts = ca 
Toate because they are less in demand. The n 
favo  pabapetaed Le it is Td tit 


ae ae ae ys Sor the better dinner party entrées a 
3 ea ) a ad di tL In a oi 





It’s still cheaper to buy veal than 
foie gras—but that’s about it. You 
‘can, however, enjoy the taste 
without paying the price by buy- 
ing veal breast, knuckle or shank. 
You can do great things with 


Bear = bestest Testor cuts: The Mediter- 





ranean Veal Breast (top) has a 
‘spectacular stuffing of pine nuts, | 
olives, breadand sausage. The Veal 
Bisque with Prune. Dumplings 
(El yoy Z-we a a me yee CMe eel eto 
The classic Italian Osso Buco 


Geta a eeBerh CMe rce MES ttl a 





a 


Prime loin lamb chops cost well 


over $2 a pound. For under a’ 


COVER Ce ot meet wel) oon 
breast or neck prepared in a num- 
ber of mouth-watering ways. The 
Lamb Riblets en Brochette (left) 


are so tender that they slip easily | 


Lamb (bottom left) re 


onto skewers, bone and all. The 
Middle Eastern Stuffed Breast of 





and apricot filling. Lam 
es UB eee LU Rees 


fo 






for sliced lamb necks simmered 


with eggplant and Artal Pett ae 








Se ae 





low, 1. to r.: Pork Ragout, a 
Pra hme TTS) Ce) ae kl 
shoulder and sausage; Sweet 
and Sour Pigs’ Knuckles with / 
“a spicy sauce of brown sugar, ( 
mustard and curry; Korean 
Spareribs (a nice change 
from the Chinese) with a soy 
PVte Mtr tite 





well. shad FY oe ea pn Ra 
n posite) spiked bed) Irish Sela eas 


Pent yt 9 pe Oxtail en simmere 
- Madeira wine; am EV fre Back Ribs. 
ee at Praca Ue Recipes, Ere ary ; 





DESSERTS 
AGAINST TH 
CLOCK 


Inthe midst of the current cookbook explosion it’s a Cee 
- sure to find one book that standshead and shoulders above 
. the crowd. Madeleine Kamman’s Dinner Against the Clock 
Q. (Atheneum, $10.00)does. AFrenchwoman whoteaches 
cooking in Waltham, Mass., Mrs. Kamman shows you 
. how to cook great meals from scratch in the time it takes , 
others to open cans. Her strategy is organization 
»\, and good menu-planning. Some of her fast and / 
\ fabulous desserts will introduce her remarkable ¢ 
‘ae Check ac 138 for recipe 





i 


sanberry Orange 
afouti (the French 
sion of cobbler). 
Ite Gruetze (a frozen 
ry pudding). 
‘telette aux Raisin 
spectacular glazed 
ape tart). 


















We continue our community cookbook series with a visit this 350 recipes are being used to buy new audiovisual equipm 


month to Needham, Mass., and the book “Rainbow of Reci- for the school. Recipes on page 122. In the pictures above, 
pes” created by parents, teachers, and children of the Need- reading from left: Left—Rachael Leavitt, Linda Shea, ted 
ham High Rock School. The book is one of the most attractive ers Anne Sheehy and Estelle Cassidy, Mary Ellen Palymé 
of the hundreds that have come into our offices—over 200 and Donna Reid. Center—Carol Boulris, Judy Gilkie and A 


spiral-bound pages in vivid colors, all charmingly illustrated Quinzani. Right—Carol Boulris, Arlene Leavitt, Suzon Le 
by children in the school. Proceeds from this collection of over and school principal Walter Nagle. 


Raggedy Ann Salad (be- 
low) has a body of peach 
and a hard-boiled egg 
head. Chocolate Delight 
(center) has a base of 
angel cake and a 


chocolate chip sauce. 


| 
Morg Polo (top) is an | 
Iranian Chicken dish. 
Onion Shortcake (abov 
is a Mexican-style brea 
All recipes on page 122) 



















Food photographs 
by Tosh, Matsumoto; others 
by Ken Reagan. 
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Marinade (fe 
boasts everythin. 
ham cubes to qi 
grapes and olin 
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_ CHUNKY BEEF 


If you ever 
heeded a good 
_reason totry 


Chunky Soups 
«Mere are 8, — 


8 delicious Chunky Soups. 8 favorite varieties. 
8 wholesome and hearty soups you can enjoy 
from a bow! or build a meal around. Pour ore CLAM Chee 
almost any Chunky Soup over rice or noodles, 
add salad, buttered rolls and milk, and 
you ve got a satisfying supper. Isn't 
that reason enough to try them? 








CHUNKY VEGETABLE | 


S 


CHUNKY CHICKEN 





CHUNKY SIRLOIN BURGER 

















The Journal Food Sampler 
reports the latest on the 
food scene. Recipes from 
readers, supermarket news, 











—Arlene Wanderman 
Food Editor 









Reeipe Exchange 

s a “I can’t wait to see the 
reaction of my friends,” 
said Mrs. Barbara Schrei- 
er of Bethlehem, Pa., 
when congratulated 
her on her winning reci- 
pe. And this pie is defi- 
nitely a winner—irresistible, in fact. 

Valentine Chocolate Cherry Pie 
Crust: chocolate, melt- 
11%, cups vanilla ed and cooled 
wafer crumbs I teaspoon 
vanilla extract 


9p 
2 eggs 


we 


4 cup margarine, 
softened 
Filling: 2 tablespoons 
chopped mara- 
schino cherries 
Whipped cream 
Whole mara- 
schino cherries 


4, cup margarine, 
softened 
| 34 cup sugar 
I square (I oz.) 
unsweetened 









Preheat oven to 375°. Combine crumbs 


ine. Press onto bottom 


a or 9-in. pie plate or 
heart 1 I 75 for 8 
minutes. “ool 

Cream cup mat ind sugar. 
Blend in chocolate ane la. Add 
eggs, one a me, bea 5 minutes | 
after each addition. Stir in chopped cher 
ries. Spread in pie shel hill 4 hours. 

Top with whipped 1. Garnish 
with maraschino ch 1ade by | 
slitting cherries eight es from stem 
end almost through | ypposite side. 


Makes 6-8 servings. 
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| margarines 


} cate 


his) smooth. soun- 
creamy frozen dessert 
comes from Mrs. Dennis 
A. Hawkinson of North 
Branch, Minn. Mrs. 
Hawkinson, a minister’s 
wife, loves easy-to-do 





recipes, like this romantic sherbet. 
Strawberry Smooch 
16 large marsh- 
mallows, quartered 
14 cup port wine 
1 package (10 oz.) 
frozen sliced 


strawberries, 
thawed, crushed 
I cup sour cream 
1% teaspoon salt 








Stir marshmallows and wine in a small 
saucepan over very low heat until marsh- 
mallows are completely melted; cool. Stir 
in strawberries, sour cream and salt. Pour 
into an ice cube tray and freeze until 
barely fir.n. Spoon into long-stemmed 
glasses. Makes 4 servings. 


Send us your favorite main course salad 
recipe. We'll pay $50 for two winners. 
Include with recipe some mention of its 
origin; we reserve the right to alter 
recipes used; recipes submitted become 


property of Downe Publishing, Inc. 
Entries must be postmarked by Feb. 28. 
Send: Recipe Exchange, Ladies’ Home 


Journal, 641 Lexington New 


York, N.Y. 10022. 


On the Aisle 


News of the Supermarket 

e Yes, it’s American Heart Month—and 
in American Hearts, Lever 
Brothers has developed a new maigarine: 
Promise. It comes in stick and soft forms. 
Promise promises to be higher in those 
precious polyunsaturates than other 

and the tests seem to indi- 
eating Promise helps lower 


Ave., 


honor ol 


that 


| cholesterol in the blood stream. 


@ February 18 is George Washington’ 
Birthday, naturally. We’re tired of goin 
the cherry pie route and, longing for | 
return to honesty, we'll honor him aj 
breakfast with an honest bowl of Heart 
Jand Natural Cereal. It’s a ready-to-eat 
cereal made of rolled oats, brown sugar 
wheat germ, real vanilla—and no addi} 
tives, preservatives or artificial color. 
Apple Brown Betty 

Sift together 1 cup brown sugar, 4 
teaspoons cinnamon and 14 teaspoo 
each nutmeg, cloves and salt. 

Peel, core and dice 2-3 apples to maké 
3 cups. 

Combine 2 cups Heartland Natura 
Cereal with raisins with 14 cup melte 
butter or margarine. Line bottom of a 
8-in. square pan with a third of “ 
mixture. Place half of apples on top an 
sprinkle with half of sugar mixture. Add 
2 tablespoons each lemon juice and wa4+ 
ter. Repeat procedure for a second layer. 
Top with remaining third of cereal mix4 
ture. Cover and bake at 350° for 40 min} 
utes. Remove foil, increase heat to 400° 
and continue baking for 10 minutes long- 
er. Cool. Serves 6. 
















e Toward the end of winter now it’s one 
winter carnival after another. Great! 
We'll celebrate them all with steaming 
hot chocolate and an assortment of Fancy 
Me, the newest addition to the party 
spreadables (Fancy Me Smooth ’n Hot, 
Fancy Me Smooth ’n Smoky and Fancy 
Me Smooth ’n Pizza). Fancy that! We've 
also come up with a sentimental serving 
suggestion seeing as it’s February and 
all. Cut tacos into heart shapes (see Ten 
Other Things to Do with a Heart- 
Shaped Cookie Cutter) and top with 
Fancy Me Smooth ’n Hot. 


e Going to the heart of the matter this | 
month is a deluxe new product from) 
Stouffer’s: Artichoke Hearts au Gratin. | 
Makes a terrific party dish combined | 
with boned chicken breasts. 
Chicken with Artichokes 

Bake two 8-oz. packages of frozen arti- 
choke hearts at 350° F. for 20 minutes. 
Combine them with 14 cup dry sherry 
and 1 can (4-0z.) drained sliced mush- 
rooms. Spoon this mixture over four 
sautéed boned chicken breasts, sprinkle 
with crumbled crisp bacon and bake at 
350° F. for 40 minutes. Serves four. 





Food photographs, Joe DiBartolo|| 
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Your Recicind olde tbe 
eating his vegetables __. 
| just because they're good for him. 


ie should be eating his vegetables because they taste good. And because theyre 
teresting. 

Trouble is, the same old vegetables aren’t too interesting, day after day. 
: That's why Birds Eye’ invented Combination Veget tab les. a 
| Delicious vegetables in combination with othr = 











Green Peas ana 


| Gauliflower 
bod thing's like ee ooms, seasoned sauces, toasted nS 
i'monds, even other vegetables. = — 


Like Beans with Toasted Almonds, for instance. 

The tiny almond slices make the beans taste so 
od, they're almost like a whole new vegetable. 

Sure, theyre good for you. But that’s not why 
our husband will like them. 





Birds Eye Combinations. 
The first vegetables your husband might even notice. 


Birds Eye is a registered trademark of General Foods Corporatior 









2. Good old pork & beans. 


1. Corned beef hash. 


3. Canned tuna. 








Pee 





Nd Make SOMECUMNE « 
with lemons. 


up with lemons. An easy favorite with a brigh 
/2orned beef hash with lemon/ new taste. Combine a 1 Ib. 15 oz. can pork é 
ip sauce. A fast lemon trick. A ss beans in a skillet with 5 frankfurters, sliced. Add 
‘hiz” improvement in a low- 2 t. grated lemon peel, 3 Tb. fresh lemon juice, 3 Tb 
pee cr er hash ‘ prepared mustard and 1/3 cup orange marmalade. 
.. Then combine cup eat, Simmer 10 minutes. 

p, 1 Tb. grated lemon peel, os rs A 
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Ss igs ‘ 

fresh lemon juice and eh ae 

Tb. steak sauce. Pour “ Ss 

over. Sensational. “fon 
a 


3. Canned tuna ring made tastier 
with lemons. Combine 2 cans undiluted 
cream of celery soup with 3 t. grated lemon 
peel and 5 Tb. fresh lemon juice. Mix 1-1/2 
cups soup mixture with 3 cans tuna (6-1/2 oz. 
size), 1 pkg. chicken flavored stuffing mix 
and 2 eggs, slightly beaten. Turn into greased 
mold. Bake at 350° for 45 
minutes. Heat re- 
maining soup 
mixture. Serve 
as sauce. 


: teat with sassy lemon 
glaze. Canned meat never had it so good. 
Partially slice 2 cans luncheon meat. In- 
sert lemon cartwheels between slices. Then 
pour over the glaze: 2/3 cup pineapple-apricot 
‘preserves combined with 3 Tb. prepared mustard, 
2 t. grated lemon peel and 3 Tb. fresh lemon 
juice. Bake at 350° for 30 minutes, basting often. 


. Bie 





Tate 2 ORF 


sunkist. lemons. 


Sunkist is a trademark of Sunkist Growers, Inc. ©1974 


Be inventive wit 





Food of the Month 


The Food of Love 

While everyone else was out buying 
those red satin heart-shaped boxes of 
chocolates, we were playing Cupid in 
the kitchen. The result: our Valentine 
to you—and one we hope you'll pass 
along—the Love Feast, an affair of 
hearts. We proudly present to you a 
menu composed of hearts (complete 
recipes follow). Appetizer: Heart 
Beets. Entrée: Chicken-Hearted Casse- 
role; Salad: Salad of Hearts. Dessert: 
Coeur a la Creme (“heart of cream”). 
Suggested dinner greeting—are you 
ready for this one? “Eat Hearty.” 


Heart Beet Appetizer 
Cut one half of the sliced beets from a 
16-0z. can into heart shapes. Place re- 
maining drained beets with 1 jar (8 
oz.) drained herring party snacks in 
wine sauce, 1 cup peeled, cored and 
sliced apples, and 14 cup sour cream in 
blender container. Blend until smooth. 


itehen Boutique 


The St. Valentine’s glow . . . is rosy 
pink. You know and we know that red 
vegetable coloring will turn your 
mashed potatoes pink, but we went a 
few steps further. Here, without fur- 
ther ado, is a sampler of ways to add 
a pretty pink touch to a Valentine’s 
Day meal—or to any meal thereafter. 

e Mayonnaise for a fruit salad can be 
tinted a deliciously sweet pink with 
red currant jelly. Make individual 
Waldorf salads—presented in hollowed- 
out apples with the bright red peel still 
on—and of course, liberally laced with 
rosy mayonnaise. 

e Grenadine poured over fresh fruit 
cup turns it a pretty rose pink. 


@ Cinnamon red-hots turn applesauce 
spicy pink. (Stir in while sauce is still 
warn Fol iturally pink sauce, 
leave red_ peel when cooking. 
Then sieve. (Better nt tionally, too) . 
e@ Strawberries are ro especially 
sweetened, and sliced a stirred into 
whipped cream. On angel l cal 

e A splendid red glaze for ham. One 
cup canned cranb¢ jelly mixed with 


Y4 cup light corn syrup > know an 


im 


extravagant bride wh 1 | 
slice and carved it into a h¢ 
glazed and baked it. 


' 
then 
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With a heart-shaped cookie cutter, 
cut centers out of 8 slices of white 
bread. Toast bread hearts and bread 
slices plus one additional whole slice 
of bread. 

Assemble bread slices, one on top of 
another, placing whole bread slice on 
bottom. Fill heart-shaped hole with 
beet mixture. Arrange toasted bread 
hearts and heart beets around dip. 


Chicken-Hearted Casserole 

Sauté 2 lb. chicken hearts, 1 cup finely 
chopped onion, and 2 crushed cloves 
garlic in 1 tablespoon salad oil until 
onions are soft but not brown. Add 1 
cup chicken broth, 2 teaspoons chili 
powder, and 1 teaspoon salt. Cover 
saucepan and allow to simmer until 
chicken hearts are almost tender, about 
114 hours. Combine 3 tablespoons corn- 
starch and | can (51% oz.) undiluted 
evaporated milk. Slowly add _ corn- 
starch mixture to saucepan, stirring 
constantly until thickened. Add 2 
peeled, seeded and chopped medium to- 
matoes, and 24 cup sliced green olives. 

Pour mixture into a 114-qt. casserole 
or heart-shaped mold. Roll out pie 
pastry and lay it on top of the casse- 
role. Trim the edges and scallop them. 
Cut several slits in crust for steam to 
escape. Cut hearts or the words “Hap- 
py Valentine” from the pastry trim- 
mings to decorate the top. Bake in a 
preheated 425° oven for 15 to 20 min- 
utes until pastry is browned. Serves 4. 


10 Other Things to Do with... 


A Heart-Shaped Cookie Cutter 

Ten other things besides cutting 
heart-shaped cookies, that is. 
e Heart-shaped canapés. Cut bread, 
sliced meat, sliced cheese—whatever 
you will—with a heart-shaped cookie 
cutter. Stack up a three- or four-deckes 
sandwich and fasten with picks. 
e Find a tiny heart-shaped cutter and 
use it to do pats of butter. 
@ Use the cookie cutter to make Heart 
‘Earts. Cut out pie pastry and bake un- 
til golden. Cool. Pipe a border of 
meringue around the edge and bake in 
a 250° oven until meringue is light 
golden and dry. Fill with fresh fruit 
and glaze with melted jelly. 
® Cut a flat sheet cake into hearts. 
Ice and decorate with candy flowers. 
® Or decorate a whole frosted angel 


































Salad of Hearts 
Marinate overnight 1 can (14 02.) 
drained hearts of palm, 1 can (16 oz.) 
drained hearts of celery, and 1 can (14 
oz.) drained hearts of artichokes in 1 
cup bottled Italian dressing. 

To arrange: Place slices of lettuce 
hearts in a heart shape on a platter. 
Slice hearts of palm crosswise and ar- 
range slices in a heart shape on top of 
lettuce. Arrange artichoke hearts and 
celery hearts in the center. Garnish 
with pimiento hearts, cut with a canapé 
heart cutter. Sprinkle with parsley. 

Coeur a la Creme 

Beat 1 package (8 oz.) cream cheese 
until light and fluffy. Add 1 cup ricotta 
cheese, 2 tablespoons sugar, 1 table- 
spoon heavy cream: and 14 teaspoon 
salt. Beat until thoroughly blended. 
Spoon mixture into a heart-shaped bas- 
ket lined with cheesecloth. Set on a tray; 
chill 8 hours or overnight. 

Unmold on a large plate. Garnish 
with fresh strawberries, sprinkled with 
sugar. Serve with French bread or sugar 
cookies. Serves 4. 

Note: If a Coeur a la Creme basket 
is not available, 
line a sieve with 
cheesecloth. Let 
mixture drain and 
chill. ‘Then press 
into a cheesecloth- 
lined metal mold; 
chill again. 








food cake. Dip your cookie cutter into 
water, then into colored sugar. Press 
into frosting and repeat until there is a 
garland around top of cake. Fill in 
hearts with more colored sugar. 

@ You can trim a boneless cooked 
chicken breast in a heart shape by 
tracing around your cutter with a sharp 
knife. Top with a slice of ham and a 
slice of cheese, both cut into hearts 
with your cookie cutter. 

e@ Cut tomato aspic into hearts. 

@ Cut slices of ice cream into hearts. 
Serve with strawberry sauce. 

@ Croutons d’Amour. Cut slices of 
bread into hearts. Sprinkle with cheese 
before toasting and serving on soup. 
e Love—Sunny-side Up. Place heart-— 
shaped cookie cutter in fry pan. Melt” 
butter inside, then break egg into it. 
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Heart photographs, Charles Gol 


“Philly's “Been°Whipped 


( SpreadTItAround ) 


Philadelphia Brand Cream Cheese has been whijoped. So its 
lighter, smoother, and easier to spread than ever before. 

Inseven delicious flavors too. It's quaranteed fresh when you 

buy it or your money back from Kraft. 

You get what you pay for. 
















PIMENTO, Pimento 
where-fore art thou, 
on top of: 


gine the 

j = Salad thats 
Pts on” 
rea S & Ne, 






is ue hee = 
will ma sin 
ilmake, you sing 


USE ICS GOOd | 
with most everything. 







meal snack to taste 
Good all day. ! 






Spread on roast 
eres no doubt 


about it this 
Seas 


There's BACON & ee eo 







aa Here we have ONION 
de the finger sandwich delight, 
= the flavor that lets 

» you dream all night. 







ROQUEFORT oe 


will work out 
(ust Tine. 
ee, And lee 
we even be 
with @ good 
= red wine. 





}) Now there's SMOKED SALMON 
once you start you can’t stop. 

| think you'll agree you'll 
i like ita loxs. 












— * ma 
ype 3 z SE 
We ‘ Cie | gee, os Mu] PASTEURIZED 
CREAM CHEESE WITH Chadha. > 
SMOKED SALMON Rie nn? SSE, tun rocutsonr 


MET WA OE. 





Dont 
just sprinkle 
flavor on... 











soak it in. 





In just 15 minutes meat marinated in Adolph’sis 
literally drenched in deep-down gourmet flavor—so every bite 
is savory all the way through, not just on the surface. 


A | rt ly 
PA\ELU VV II 


the meat is soaking up all that flavor, it’s also 

| with papain—the natural tenderizer that 

1elons. (People think Adolph’s invented 

iture did. ) 

out juicier, too, because it 

cooks faster—and the faster it cooks, the less it dries out. 
Try giving yo eats 15 minutes in Adolph’s Meat 

Marinade. You can mix ith water or even wine. Either 

way, you get deep-down li ! flavor that goes all the way 

through every bite. 


being tenderiz« 

comes trom papnay: 

tenderizer, but we did 
Marinated meat cr 


RAINBOW OF RECIPES 
continued from page 114 


ONION SHORTCAKE 


1 large sweet Spanish onion 

1f, cup butter 

1 package (12 oz.) corn muffin mix 
1 egg, beaten 

¥, cup milk 

1 cup cream-style corn 

2 drops hot pepper sauce 

1 cup sour cream 

1/4, teaspoon salt 

1/4, teaspoon dill weed 

1 cup grated sharp Cheddar cheese 


Preheat oven to 425°. Peel and sliq 
onion and sauté in butter. Set asid 
Combine muffin mix, egg, milk, cot 
and hot pepper sauce. Pour into bu 
tered 8-in. square pan. Add sour creay 
salt, dill weed and % cup cheese to ot 
ions. Spread over batter. Sprinkle wit 
remaining cheese. Bake at 425° for 23 
30 minutes. | 

Serve warm in squares topped wit 





additional sautéed onions, if desired 


Serves 9.—Carol Boulris 





Ruth Lauman 


Claudia T. Kinsey 
Jean Aultman Durma | 
Laura Lexa 


BAKED STUFFED SHRIMP 


14 cup crushed potato chips 
114 cups crushed round buttery crackers 
14 Ib. scallops, finely diced 
6 tablespoons butter, melted 
14 jumbo raw green shrimp 


Preheat oven to 350°. Combine crush 
chips and crackers with scallops a 
butter. Split down back of shrimp au 
devein. Place shell down in baking pa 
Stuff with scallop mixture. Bake at 35( 
for 30 minutes. Serve with addition 
melted butter and lemon wedges. Ga 
nish with chopped ‘parsley, if desire 
Serves 2 adults and 2 children al 
Quinzani 


COCKTAIL MARINADE 1 


1 jar (4 oz.) marinated mushrooms, 
drained 

1 can (1314 oz.) pineapple chunks, 
drained 

14, |b. boiled ham, cubed 

14, |b. sharp cheese, cubed 

1 lb. seedless green grapes 

1 |b. purple grapes, pitted 

1 can (414 oz.) pitted ripe olives, drain 

1 jar (8 oz.) stuffed green olives, drained 


Mix all ingredients together. Chill | 
two hours in refrigerator. Serve wi 
toothpicks and relax.—Estelle Cassidy 
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WHEN THEY WANT TO EAT BETWEEN MEALS, 
GIVE’ EM WHAT THEY DESERVE. 


1S See 





Mt 
B 





. 
! 
; 





_Give'em vitamins. ‘3 Give em energy straight 
Give ‘em minerals. Give em 9%) from the sun. Give’em 
iron. Give em natural = ain Bailie! Sun-Maid’ Raisins in the 
fruit sugar. little red box. 


Se ge - 
Send for free recipe book: "The California Gourmet’ featuring Sun-Maid Raisins, Sunsweet® Prunes, and Blue Ribbon Figs. Write 
Recipe Offer, Sunland Marketing Inc., P.O. Box 2268, Menlo Park, CA 94025 


continued 


RAINBOW 


PECAN-STUFFED MUSHROOMS 


16—18 large mushroom caps (stems 
removed) 

2 tablespoons cooking oil 

4 tablespoons butter 

2 tablespoons minced onion 

1 cup soft bread crumbs 

2 teaspoons frozen or dried chives 

3 tablespoons crumbled crisp bacon 

2 tablespoons chopped pecans 

2 tablespoons sherry 

Sour cream 

Salt 


-and enough sour cream to make a light, 
fluffy stuffing (but not soggy). Taste for 
salt after mixing well. Place stuffing in 
mushroom caps. Place under broiler 
until hot. Serve immediately. Yield: 16- 
18 mushroom caps.—Carol Boulris 


CANADIAN BACON DIVAN 


1 can (1034 oz.) Cheddar cheese soup 

1 can (4 0z.) mushrooms, drained 

2 packages (19 oz. each) frozen broccoli 
spears, cooked 

10 slices (14 in. thick) Canadian bacon 

1 can (3 oz.) onion rings 


25 minutes. Cover with onion rings a 
brown. Serves 4-5.—Phyllis Ketter 


MORG POLO (Chicken with 
Rice as Made in Iran) 


2-3 |b. frying chicken, cut up 

2 teaspoons salt 

2 teaspoons black pepper 

14,—1/% teaspoon cinnamon 

114 cups chopped onions 

34, cup butter 

1 cup currants or seedless raisins 
1 cup dried apricots, chopped 
3—4 cups cooked converted rice 


Preheat oven to 300°. Wash and dj 


Sauté mushroom caps in oil and 2 table- 
spoons butter, 3 minutes per side (un- 
covered). Remove from skillet. Add re- 
maining butter and onion. Sauté onion 
until pale yellow. Add bread crumbs, 
chives, bacon and pecans. Stir in sherry 


Preheat oven to 375°. Combine un- 
diluted cheese soup and mushrooms. 
Cook over low heat until boiling. Place 
broccoli in bottom of baking dish. Ar- 
range bacon slices over top. Pour cheese 
sauce over bacon and broccoli. Bake for 


namon. Sauté onions in 3 tablespoo) 


ing pan and brown chicken. Remo} 


chicken. Rub with salt, pepper and ci 


butter until brown. Remove onion 
Melt 5 tablespoons butter in same fr 





chicken. Soak currants or raisins a 


Wear-Ever Registered. Old-fashioned quality 


at an old-fashioned price. 


Wear-Ever Registered com- 
bines old-fashioned quality, de- 
pendability, and performance with 
contemporary styling. Its thick, 
heavy gauge ensures even heat 
distribution for truly effective 
cooking. And long, dependable 
service. 

Interiors are smooth, polished 
aluminum. Exteriors are genuine 
porcelain. Choice of avocado, 
harvest, or black. 


“Eight-piece set with aluminum interiors pictured. 





Each utensil is registered at our 
factory. Your assurance of quality. 
And there are eight durable 
pieces to the set* At $44.95, it all 
adds up to an old-fashioned bar- 

gain. (Manufacturer’s suggested 

open-stock price — $65.75.) 
Eight-piece sets of Registered 

with black or white Du Pont 

Teflon II® and stainless steel 

interiors are also available 

at higher prices. 





apricots in hot water for 5 minut 
Drain and sauté for 5 minutes in skill 
Melt 4 tablespoons butter. Pour 
tablespoons into a large casserole. Add 
tablespoons water. Spread half of rice 
casserole. Arrange chicken, fruit a 
onions over rice. Cover with remaini 
rice and butter. Cover and place f 
over edges to seal. Bake at 300° for 
minutes. Serves 8.—Suzon Lowe 


RAGGEDY ANN SALAD 


Build a Raggedy Ann using the ola 
ing ingredients: body—fresh or cann 
peach half; arms and legs—small celej 
sticks; head—half a hard-cooked eg 
eyes, nose, shoes, buttons—raisin 
mouth—piece of cherry or a red-h 
candy; hair—grated’ yellow cheese; s 


—ruffled leaf lettuce—Mary Ellen Poli 


meros, Grade 2 


CHOCOLATE DELIGHT 


14 angel food cake ~ 

1 package (12 oz.) chocolate pieces 
2 egg yolks, slightly beaten 

2 egg whites, stiffly beaten 

2 cups heavy cream, whipped 
Chopped nuts (optional) 





Break cake into walnut-size pieces; pl 
in 9-in. square pan. In top of doub 
boiler, melt chocolate chips. Remo 
from heat and add egg yolks vet 
quickly. Fold in egg whites. Cool. A 
half the whipped créam and stir gentk 
Pour over cake. Refrigerate 2-3 ho 
Cut into squares and serve topped wi 
remaining whipped cream and choppé 
nuts. Serves 9 generously.—Rach 
Leavitt, Grade 5. 





TO ORDER YOUR COOKBOOK 
Rainbow of Recipes is a spiral- 
bound, 200-page volume of over 
350 recipes delightfully sprinkled 
with 60 children’s illustrations. To 
order, send $3.50 plus $.50 postage 
and handling to: 

Rainbow of Recipes 
High Rock School P.T.C. 
P.O. Box 509 

Needham, Mass. 02192 
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yu can, with help from Accent Flavor 
ver. If your favorite chicken recipe is 
lis, simple to make and appetizing, 
}. in the 1974 National Chicken Cook- 
mtest sponsored by the makers of 
Flavor Enhancer, Mazola*Corn Oil 
f> National Broiler Council. 
§u’re one of the lucky finalists you’ll be 
fo Winston-Salem, North Carolina, all 
fizs paid, for the national cook-off, plus 
eceive a trophy and $100 incash. There 
{prepare your recipe for the judges and 
what a prize-winning cook you are. 
ive a chance to win other prizes too: 
lize $10,000, 2nd Prize $4,000, 3rd Prize 
, 4th Prize $2,000, Sth Prize $1,000. 
tthe rules on how to enter the 1974 
at special Accent Flavor Enhancer 
's at your local supermarket or send a 
tdressed stamped envelope 
Ieent, 1974 National 
fn Cooking Contest, 
}ox 800, Braintree, 
02184. All entries 
ye postmarked 
il 1, 1974, and 
d by April 8, 
set cooking. 























Van you create 
thicken recipe worth $10 10007? 


( Accent thinks you can ) 


























Foods need Accent Flayor Enhancer like 
flowers need water. Here’s one of the most 
natural ingredients you can add 
to a chicken recipe. Accent 
Flavor Enhancer, of course. It 
helps restore the good, natural 
flavor many foods lose on the way 
to your table, much like water 
helps restore the natural fresh- 
ness of a cut flower. 

Use according to directions on 
the package and bring out 
the delicious best in almost 
everything you cook. 
Poultry, of course, meats, 
seafood, vegetables and 
salads. Try it in casseroles, 
gravies, soups, stews, and 
sauces. Use enough, use it 
often. Remember—foods 
need Accent Flavor En- 
hancer like flowers need 
water. 


Try this $10,000 1973 Chicken recipe. The 1973 
First Prize Winner created by Mr. R. Clement 
Holley, Wilmington, Delaware. Yes, a man won! 


CHICKEN AND ASPARAGUS CASSEROLE 
2 whole broiler-fryer chicken breasts; skinned 
boned and cut into 2 x 434 inch pieces. 




































/ 
114 teaspoons Accent 14 cup mayonnaise 


14 tsp pepper : ite aspoon lemon juice 
Y4 cup Mazolacorn oil 4 teaspoon curry 
2 packages (10 ounces powder 


each) frozen asparagus 1 cup shredded sharp 
1 can condensed cream Cheddar cheese 
of chicken soup 
Sprinkle Accent and pepper over chicken. 
Pour corn oil into a 10 inch fry pan. Heat over 
medium heat. Add chicken and saute slowly 
about 6 minutes or until white and opaque. 
Remove from fry pan; drain on paper towels. 
Cook asparagus by package directions 4 to 5 
minutes. Drain. Place asparagus on bottom 
of 9 x 9 x 2 inch baking pan. Place sauteed 
chicken over asparagus. Mix together 
chicken soup, mayonnaise, lemon 
juice and curry powder. Pour over 
chicken and asparagus. Sprinkle cheese 
over the top. Cover with alu- 
minum foil. Bake in 375° oven 
30 minutes or until done. 
Makes 4 servings. 





$100,000 CHICKEN COOKBOOK OFFER (101 RECIPES) 

If you’d like to receive the official ‘‘National Chicken Cooking 
Contest Cookbook”’ containing recipes from the 1973 National 
Chicken Cooking Contest and top winners from previous years 
send 50c and this coupon to Accent Chicken Cookbook Offer, 
P.O. Box 700, Braintree, Mass. 02184. 


(Please Print) 
Name 
Address 


CiyState =e SS Zip = 
(Offer ends Dec. 31, 1974) LHJ-274 





CUT YOUR MEAT COST TO THE BONE 


continued from page 111 


MEDITERRANEAN VEAL BREAST 
(pictured on page 109) 


Make this the feature of a Greek menu. 
Serve with it: Avgolemono soup, tossed 
greens with feta cheese and olives, and 
honey cake. Serve a dry white wine. 


4 |b. veal breast 

1% |b. hot Italian sausage 

4 cups white bread cubes 

1 cup chopped pimiento-stuffed green 
olives 

1 cup chopped pine nuts or walnuts 

1 cup bottled Italian dressing 

Cooked marinated Brussels sprouts 


Preheat oven to 350°. Cut the meat from 
the veal ribs so as to form a large pocket. 
Combine all remaining ingredients and 
stuff into pocket. Sew or skewer closed. 
Place veal breast in a large roasting pan. 
Brush with additional Italian dressing or 
oil. Bake in a 350° oven for 2 hours or 
25 minutes per lb. Serve with cooked 
Brussels sprouts that have been mari- 
nated in Italian dressing. Garnish with 
watercress, if desired. Serves 6-8. 


VEAL BISQUE WITH PRUNE 
DUMPLINGS 


(pictured on page 109) 


A good make-ahead hearty dish to re- 
heat for a late-night or aprés ski supper. 
Serve with green salad tossed with 
smoked herring, apple custard tart, and 


tlogg 
glogg. 


Soup: 

3 Ib. veal shank cross cuts or knuckles 
4 quarts water 

2 cups carrots, cut into 2-in. pieces 
2 cups small potatoes, peeled 
2 cups small onions, peeled 
14 cup butter or margarine 

3/4, cup flour 

2 cups milk 

1 tablespoon salt 

114 teaspoons dill weed 

14, teaspoon pepper 
Dumplings: 

2 eggs 

14 cup fresh bread crumbs 

14, cup flour 

lf cup snipped pitted prunes 
3 tablespoons water 

1 tablespoon chopped parsley 
2 teaspoons baking powder 
lf, teaspoon salt 

14, teaspoon dill weed 

14 teaspoon pepper 


To prepare soup: In a large pot, combine 


bones and water and simmer for 1% 
hours. Add vegetables. Simmer one hour 
longer. 

In a small saucepan, melt butter or 
margarine and stir in flour until smooth 
over medium heat. Stir salt, dill 
and pepper and continu until 
thick. Stir into soup and until 
soup becomes thickened. 

To prepare dumplings mbine all in- 


gredients. Drop dumpling mixture into 
soup by teaspoonfuls. Cover and simmer 
10 minutes. Sprinkle with additional 
chopped parsley, if desired. Serves 6-§ 
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ITALIAN OSSO BUCO 
(pictured on page 109) 


Serve with saffron rice and—what else— 
Italian green beans. 


114 cups finely chopped celery 
114 cups finely chopped carrots 
11% cups finely chopped onions 
14, cup butter or margarine, melted 
6—7 Ib. veal shank cross cuts 
Flour 

1 teaspoon salt 

1/4, teaspoon pepper 

YZ, cup Olive oil 

2 cloves garlic, crushed 

3 cups canned tomatoes, drained 
1 cup dry white wine 

3/, cup chicken broth 

2 tablespoons chopped parsley 
14, teaspoon dried basil 

1/4, teaspoon thyme 

Gremolata: 

3 tablespoons chopped parsley 

1 tablespoon grated lemon rind 

1 teaspoon finely chopped garlic 


In a dutch oven, sauté chopped celery, 
carrots and onions in melted butter or 
margarine until golden. Remove to a 
small bowl. 

Preheat oven to 350°. Dredge veal 

shanks in flour, salt and pepper. Brown 
in dutch oven with the olive oil and gar- 
lic. Add tomatoes, wine, chicken broth, 
chopped parsley, basil, thyme and sau- 
téed vegetables. Cover and bake for 2% 
hours. 
To prepare gremolata: Combine parsley, 
lemon rind and garlic. Sprinkle gremo- 
lata over the veal shanks when ready to 
serve. Serve 8. 


SAUCED VEAL RIBS 


The sauce is the secret of this recipe. In 
fact, it’s a good sauce to dress up left- 
over meats. 


4 |b. veal breast, cut into individual ribs 
Flour 

3 tablespoons salad oil 

2 cups water 

14 cup chopped onion 

lf, cup chopped dill pickles 








“T know it’s eight-seventy-five 


six different people this afternoon.” 



















Sauce: 
1/, cup chopped onion 
2 tablespoons butter or margarine, melt¢ 
2 tablespoons flour 

2 cups chicken broth 

14 cup chopped dill pickles 
2 tablespoons tomato sauce 
1 teaspoon salt 

14 teaspoon pepper 

1/4, teaspoon rosemary 

1/4 teaspoon allspice 

1 bay leaf 

Preheat oven to 375°. Dredge veal a 
in flour. Heat salad oil in a large skill} 
and brown riblets. Transfer ribs to 
shallow roasting pan, adding wate 
Sprinkle with onion and dill pickle. Coy} 
er loosely with foil and-bake for Ij 
hours. Remove foil and continue to ba : 
30 minutes more. If desired, serve wit 
cooked potatoes, cabbage and onion} 
To prepare sauce: Sauté onion in melte} 
butter or margarine until golden. Stir j 
flour, and cook for 1 minute. Remoy 
from heat and stir in all remaining i 
gredients. Return to,heat and cook, sti 
ring constantly until thick and smoot 
Before serving, stir pan drippings fro 
meat into sauce. Serves 6-8. 





LAMB RIBLETS EN BROCHETTE 
(pictured on page 106) 
Lamb ribs are so soft, you can easily ¢ 
them in pieces. This is a quick rc 
Serve with bean sprout and snow pe 
salad, and orange coconut custard fo 
dessert. - (continued 





because I’ve weighed it for 


,MIRNOFF® VODKA. 80 & 100 PROOF, DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFF FLS. (DIVISION OF HEUBLEIN.) ©1974, HEUBLEIN, IN 


Tua 


Bloodhound. 


What's red, has Smirnoff in it 
and is served in a tall glass? 
Think you know? Suppose 
we add it’s easy to make and 
it has a nut-like taste instead 
of aspicy one? Still confident? 

Well, evenwewere fooled 2x. 
when somebody served us risree 
whatappeared tobea Bloody pour 1% ozs. of Smirnoff 
Mary but turned outtobea _ into a glass with ice. Add 
nifty new drink. It’s made with 
Smirnoff, tomato juice anda 
little dry sherry. We’re calling — | 
it the Bloodhound.So nobody &= mimoff 
gets fooled. leaves you breathless*® 


3 ozs. tomato juice and 
% 02. or so of dry sherry. 





CUT MEAT COST continued 


2/, cup bottled teriyaki sauce 

14, cup Salad oil 

1/4, cup dry sherry 

2 tablespoons minced fresh ginger 

1 tablespoon horseradish 

1 teaspoon dry mustard 

1/4, teaspoon curry powder 

4 Ib. lamb breast, trimmed of excess 
fat and cut into 3-in. riblets 

1 small pineapple, peeled, core removed 
and cut crosswise into 14-in 
slices and then into 21,-in. fans 

2 green peppers, cut into 2-in. squares 

Cherry tomatoes 

Cooked rice 


Combine teriyaki sauce, oil, sherry, gin- 
ger, horseradish, mustard and curry pow- 
der in a large bowl. Add riblets, cover 
with plastic wrap and refrigerate for 6 
hours. 

Arrange riblets on 6 skewers alternat- 
ing with pineapple fans, green pepper 
squares and cherry tomatoes. 

Broil 10 minutes on each side about 
6 in. from source of heat, basting after 
5 minutes with remaining marinade. 
Serve on a bed of cooked rice. Serves 6. 


MIDEAST STUFFED LAMB BREAST 
(pictured on page 106) 


This is company fare, calling for an ele- 
gant menu: minted fruit cup, marinated 
artichoke, olive and mushroom salad, 
lemon Bavarian with almond wafers. 
Chilled rosé wine. 

34, cup dry white wine 

1/4, cup butter or margarine 

114 teaspoons dried dill weed 

1 cup cooked rice 

1/4, cup diced peeled apple 

14 cup snipped dried apricots 

1 teaspoon grated lemon rind 

1 lamb breast (2-3 Ib.) 

Combine wine, butter or margarine and 
% teaspoon dill weed and heat just until 
butter is melted. 

Combine all remaining ingredients 
except lamb breast in a bowl. Add % cup 
of the wine mixture and toss to blend. 

Preheat oven to 375°. Place rice mix- 
ture on one half of inner side of breast. 
Fold over and sew or skewer sides to- 
gether to secure. 

Roast for 14 to 1% hours, depending 
on degree of doneness desired. Baste fre- 
quently with remaining wine mixture. 
Sprinkle with chopped parsley, if de- 

1 Se; 


ves 4 
LAMB AND EGGPLANT PARMIGIANA 

(pict page 106) 

\ oor eze it if you 

like ol heat ina slow 

oven for an hour. Als¢ h fora 

CTOU d, 

3 Ib. lamb shoulder neck slice 1. thick 

1 eggplant, cut into 3/-in. slices 

Salt 

2 eggs, beaten with 2 tablespoons water 

LYZ cups Italian bread crumbs 


1/4, cup butter or margarin 

1 jar (1514 02.) spaghetti sauc« 
2 cloves garlic, crushed 

1/4 teaspoon oregano 
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1/4, teaspoon thyme 

1 package (8 oz.) mozzarella cheese, 
grated 

1 package (5 oz.) or 114 cups Parmesan 
cheese, grated 

1 Ib. spaghetti twists, cooked 

Sprinkle lamb neck and eggplant slices 

with salt. Dip into egg mixture and coat 

with bread crumbs. 

Heat butter or margarine in a skillet. 
Brown lamb necks and eggplant on both 
sides. Remove. Add spaghetti sauce, gar- 
lic, oregano and thyme to pan. Bring to a 
boil; reduce heat and simmer 15 minutes. 

Preheat oven to 325°. 

Spoon a thin layer of the sauce into 
the bottom of a casserole. Arrange egg- 
plant on top of sauce. Spoon over an- 
other layer of sauce and sprinkle with 
half of the mozzarella and Parmesan 
cheeses. Repeat sauce and cheese proce- 
dure with a layer of lamb neck slices. 
Bake in 325° oven for | hour. Serve on a 
bed of spaghetti twists. Serves 6. 


TEXAS BARBECUED LAMB SHANKS 
Long, slow cooking develops delicious 


flavor. Complete the menu with any of 
your favorite Tex-Mex go-withs. 





2 cups dried kidney beans 

2 cups dried chick peas 

6 each lamb shanks, trimmed of excess 
fat 

2 tablespoons liquid smoke 

1 bottle (12 0z.) chili sauce 

1/4, cup lemon juice 

2 tablespoons celery seeds 

Parsley 


Soak kidney beans and chick peas in 
water, according to package directions. 
Drain. 

Brush lamb shanks with liquid smoke 
and set aside for 30 minutes. 

Preheat oven to 225°. 

Combine chili sauce, lemon juice and 
celery seeds and brush mixture over 
shanks. Wrap shanks in two layers of foil 
and place in a large casserole. Cover and 
bake for 1% hours in a 225° oven. Re- 
move shanks from foil and return to 
casserole. Add kidney beans and chick 
peas. Pour in 1 qt. boiling water. In- 
crease oven temperature to 275° and 
continue baking for 2% hours or until 
beans and lamb are tender. Drain off 
excess liquid. 

Arrange lamb shanks with beans on a 
large serving platter. Garnish with pars- 
ley. Serves 6. 

continued on page 132 










Would you lik 
to own this 
versatile 

toaster oven‘ 








A Tupperware Lad 


will be happy to 
tell you how you 
may qualify for it. 


Why not Havea 
Tupperware Party in your 
home soon? A friendly 
Tupperware Lady will be 
happy to help you plan it, 
and she’ll show you and 
your guests all the newest, 
freshest —and most colorful 
—Tupperware ideas for 
preparing and storing foods. 

And, if youthavea 
Tupperware Party by March 
30, you may qualify to receive 
a versatile Proctor-Silex 
Citation Toaster Oven. Phong 
Tupperware for details. 
(We’re in the white pages of 
the phone book.) 

So invite a Tupperware 
Lady in! And let’s havea 
party! 


| UPPERWARE> 


“Tupperware” is a registered trademark of Dart Industries 
Gift offer available in U.S.A. only. 














= ae i @ ‘fee UlMess YOU £0 i requenty, 
nes ett aeyd paratts out on some of our newest, 
kt ideas. (Everything in the photograph has 
troduced since 1970.) 
ih s toa Tupperware Party first chance you - 
pt only will you see Metadata te. pectic et ; 
oeeheets ma onete you’ll also learn many help 
s in preparing and storing food 
course, if you have a Paes 
in your home, yo 





it and Pep pper Set 2. 1-quart Beverage Container 3.Setof3Servalier® Bowls 4. Measw in 

astard and Catsup Set 6. 7-piece Decorator Beverage Set 7. 4-piece Decorator Ps Set 8. Set of 4 
mee Square Rounds® 9. Measuring Cup Set 10.Grater Bowl 11. MeasurMate® 12. Econo Saver™ 

vusy Blocks” Toy 14. So Toy 15.Bacon Keeper 16.Creamer 17. Sugar Bowl 18. Quick Shake 


you dont own any of these, you 
robably havent been to a 
apperware Party in over two years. 


Tupperware” is a registered trademark of Dart Industries. Gift offer available in U.S.A. only. 


SAVE MONEY AND BE IN LATEST FASHION 


100% Washable Bonded Knits 


Style 40410 
Tweed 


SIZES 
8-18 


sifin Oo 


a HALF SIZES 
thts . $12.98 














Looking for a bargain in pets? Why not adopt one of o 
millions of mixed-breed dogs? By Mordecai Siegz 


can families, 30 million of them mixed breeds. But mi 
lions more are waiting to be adopted. In New Yor 
City alone, for example, the ASPCA took in 63,000 dogs du 
ing the first eight months of 1973; only 5,000 were adoptec 

Go to any of the more than 400 animal shelters in the Us 
and you'll find hundreds of woebegone creatures dying to b 
adopted. The painful truth is that these dogs will die if the 
are not adopted. Chronic overcrowding, forces many privat 
shelters and most city dog pounds to kill those animals ne 
placed in homes within a short time—often only one wee 
Some are sold to labs for medical research. 

The reason so many dogs are in this life-or-death pr 
dicament is, quite simply, people: people who allow thei 
pets to reproduce without restraint; people who have cre 
ated the “puppy mills” that keep producing hordes of dogg 
people who, through irresponsibility and failure to obedi 
ence-train their pets, allow them to run away, get lost, 4 
abandon them. 

The dog-buying public has developed an obsession fo 
pedigrees and exotic breeds—and left millions of loving mixe¢ 
breeds without proper homes. But if human beings canno 
be truly classified as pure-bred, then why the need for pure 
bred dogs? The point is that all dogs are warm, loving crea 


[en are more than 34 million dogs living with Ame 






Style 
40384 










ae tures that are intelligent, responsive, trainable and ae 

$498 cated. All dogs can alleviate their owners’ feelings of loneli 
ness, boredom, and alienation. " 

tee If your family is interested in buying a dog, Guy Hodge 






Director of Information of the Humane Society of the Unite 
States, offers these suggestions: 
1. You will usually find adoption agencies in the Yellow 
rs a. Dee 4 Pages, under “Animal Shelters.” Most shelters insist that all 
‘ : animals be neutered, to alleviate the overpopulation prob- 
lem among animals. 
2. Try to have an idea of what kind of animal you prefer 
before going through the shelter: size, gender, length of hair. 
3. Do not select a dog that is sitting in the corner, shaking 
with fear; look for a lively, playful, outgoing animal that in- 
dicates a desire to be with you. Avoid dogs that have some 
substance running from their eyes or nose; it is a sign of poor 
health; so is listlessness. 
4. A unique opportunity offered only at a shelter is acquiring 
an adult dog that has already been trained. 
5. Adoption procedures vary, but the goal is much the same: 
concern for the welfare of the animal. Many agencies will not 
allow you to take an animal home the day you select it; they 
want you to be sure you have made a choice you can live with. | 
6. Before taking a new dog home, buy a leash and collar, 
maybe a bed, and dog food and a bowl. In this way you will 
be able to facilitate the animal’s adjustment to a new home 
as quickly as possible. | 
The fee for adoption usually ranges between $3 and $15. 


$13.98 







STYLE 40384 — DAZZLING Style 40410 — “ENGLISH LOOK” 3- 
STRETCH JUMPSUIT makes any piece bonded acrylic knit ensemble. 
gal look taller, slimmer. Lush, Wear jacket over sleek skirt or pants, 
plush, toasty warm 100% both with elastic waistbands. Wash- 
bonded Nylon and Acetate able! Grey or Purple tweed. Sizes 8 to 
washes like dream! Has elastic 18, $11.98. 14% to 24% only $12.98. 


waistband, open throat, front Style 40409 — 3-PIECE b * 

: : — 3- onded acrylic 

Beckets a are ane iS jarge knit ensemble, Same as style 40410 

8 to 16, $12.98. 141 to 2414, but in solid colors: Hunter Green or 

19002 1 Blue. Sizes 8 to 18, $11.98, 14% to 
aa 24% only $12.98, 


pp 7Fet Fau:/ 2 Wivs 10 ORDER: PREPAID » USE YOUR CHARGE CARD! 


greeniand fashions Dept.5153 L Prepaid: 1 enclose the 
4500 N.W. 135th Street, Miami, Florida 33059 uh price BUS 85¢ 
Send following, on a 10-day money back guarantee LOE CoeulCue 








Style ee 2nd Color 


t_ 


Add 85¢ postage per item. 


— YOU MAY 
Price CHARGE YOUR ORDER 


() BANKAMERICARD 








ACCES)NO cerns 
Good Thru 








Pee ee ee ee 
2 ee oes ell 


TOTAL [MASTER CHARGE This does not include the cost of neutering the dog—usually | 
Name eis aa Acct. No. between $15 and $35. For further information and advice, 
Address PE eee Sale J (Find abenel aurcaama) write to The Humane Society, 1604 K Street, Washington, 
City States 2 sy jp) = So Seoennnte D.C. 20006, or consult your local telephone book. END 


—— es Se Se ms ms mes ml 
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IECAUSE “NIBBLERS” 
AND “GOBBLERS” 
}OTH LOVE CHICKEN. 


ow, there’s a second Chuck Wagon... 
hunky Chicken Flavor. A Nibbler is a dog 

at likes to eat a little now and more later. 

2 likes his Chunky Chicken Flavor Dinner dry. 
,at way it stays fresh and delicious in the 
owl all day. A Gobbler likes his Chunky 
hicken Flavor Dinner with warm water. 


, 


e likes fo gobble down those tender chunks, 


runchy biscuits and tasty broth. Dogs love 
ie flavor of chicken, so give them Chuck 
lagon Chunky Chicken Flavor. 


a 





a OYvy 
sa ~— <A er (/ Chir? 5 
PURIN A untky (Chicke Re 

















For your pet's health... 
See your veterinarian annually 


1974, Ralston Purina Co 


You may feel like dancing, 
varicose veins and all! 





Bauer & Black Elastic Panty Hose help ease 
the pain ina most attractive way 


Now you don’t have to make do 
with support panty hose when you 
want to dress up. 

Bauer & Black has found a way 
to lay circles of Spandex Elastomer 
into a frame of special nylon yarns 
twisted under high heat. 

This 


makes 


ssible elastic 


panty hose that look good enough 
to wear on a big night out but which 
give you up to twice the compres- 
sion you get from support panty 
hose to relieve the discomfort of 
varicose veins. 

What your legs will appreciate 
most is that it’s graduated compres- 


sion—firmest at the ankle, lighter 
at the calf, and still lighter above 
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the knee. This permits better circu- 
lation as it makes the panty hose 
fit better. 

More doctors prescribe Bauer & 
Black Elastic Hosiery than all other 
brands combined. Bauer & Black 
Elastic Panty Hose make it more 
fun to follow the doctor’s orders. 
At leading drug stores. 

FREE: For your illustrated copy 
of “‘Therapy for Varicose Veins,” 
write: Bauer & Black, Dept. LH-24, 
The Kendall Company, Box 5007, 
Chicago, Illinois 60606. 


BAUER & BLACK 


Division of The Kendall Company 


CUT MEAT COST continued 


PORK RAGOUT 
(pictured on page 110) 

























and canned peaches poached in winé 
Wine? A hearty Beaujolais. 


4 |b. pork shoulder blade Boston roast, 
cubed, with bones 

Flour 

1/, |b. sweet sausage 

3 tablespoons salad oil 

16 new potatoes 

16 pearl onions, peeled 

3/, |b. yellow turnips, cubed (2 cups) 

14 small head cabbage, cut in eighths 

3 cups water 

1 cup dry pinto beans 

1/4, cup tomato sauce 

2 teaspoons salt 

1 teaspoon basil 

1/, teaspoon pepper 

2 cloves garlic, crushed 


Dredge pork in flour. In a large dutelj 
oven brown pork and sausage in oil. Ad 
all remaining ingredients. Cover an 
simmer for 14 hours. Serves 8. 


SWEET AND SOUR PIGS’ KNUCKLES 
(pictured on page 110) 


Wed like scalloped potatoes and ches 
pie with this. Minted tea. 


4—5 Ibs. pigs’ feet (knuckles) 

1 cup water 

14, cup very hot mustard 

14, cup brown sugar 

1 teaspoon salt 

1/4 teaspoon curry powder 

14, teaspoon pepper 

1 tablespoon cornstarch 

Cooked green peas with pimientos 


In a large dutch oven, cover pigs 
knuckles. with water. Simmer 3 hours 0 
until tender. Remove from heat. Spli 
knuckles in half. 

Place pigs’ knuckles in broiler panjfy 
without rack. Combine % cup waterj}¥ 
mustard, sugar, salt, curry powder and 
pepper. Pour sauce over knuckles. Broil 
under low heat for 20 minutes. Pour of 
drippings into a small saucepan. Com 
bine cornstarch with 2 tablespoons cold 
water and add to drippings. Stir over ajf 
medium heat until thickened. | 

Serve knuckles with’ sauce on a bed of 
green peas and pimiento. Serves 4-6, 


KOREAN SPARERIBS 
(pictured on page 110) 


Our thanks to the chef of New York 
Korean Arirang House. 


2/, cup beef broth 

2/, cup sesame oil 

1f, cup sliced scallions 

14, cup soy sauce 

2 tablespoons sugar 

2 tablespoons Korean style sauce (Kochee 
Chang) or 2 tablespoons chili sauce 
with 3—4 drops hot pepper sauce 

Monosodium glutamate 

3 Ib. pork spareribs 

Cooked rice and scallions 


> 
4 
4 


s 


In a small bowl, combine beef broth, 
sesame oil, scallions, soy sauce, sugal, | 
Korean chili sauce. (continued) 












tmrerican Amligues 


‘retail prices shown) 


440. EVERYTHING A WOMAN 
HOULD KNOW TO GET WHAT 
HE’S WORTH. Caroline Bird. Get- 
ing your first job . getting a better 
ob... . breaking through the ae 













arriers. 

9780. PREGNANT BY MISTAKE. 
Vdited by Katrina Maxtone-Graham. 
eventeen woman tell how they faced 
‘n unwanted pregnancy — and made 
he traumatic choice between abor- 
ion, adoption or unwilling parent- 
ood. Full of shocks of recognition 
‘or every woman. $8.95 


48550. FINALLY IT FITS. Ruth 
‘4miel and Happy Gerhard. A special 
sewing guide showing how to make 
ull your clothes fit perfectly. $12.50 


-1740. DEAR DOCTOR, IT’S 
ABOUT SEX. Dr. Lawrence Lamb. 
jane, straight answers to every sex 
juestion — from the desires of a re- 
‘ently widowed woman to a child’s 
‘masturbation. $6.95 


$8341. THE FANNIE FARMER 
COOKBOOK. 11th Edition. All the 
/avorite American recipes—from soup 
‘o dessert—in this beloved giant cook- 


| 00k. $7.95 


48150. FALLING. Susan 
‘Schaeffer. Funny and absorbing story 
bf a young woman’s mental break- 
‘down, her fight to break away from 
jner family, and her love affairs. $6.95 


Fromberg 


53765. HOW TO MAKE MONEY 
‘WITH YOUR CRAFTS. Leta Clark. 
‘Finding your markets, financing, li- 
lzensing— every essential you should 
‘know. ‘‘Probably the first thing you 
should spend your money on if you 
Fiant to make some with your crafts.” 
—Ms. 






60600. MARRIAGES AND INFI- 
DELITIES. Joyce Carol Oates. One 
of America’s most brilliant writers 
reveals the joys and betrayals of love 
and marriage in an unforgettable col- 
lection about wives, husbands and 
lovers. $7.95 


53771. HOW TO MANAGE YOUR 
MONEY: A Woman’s Guide to In- 
vesting. Elizabeth Fowler. The best 
investments a: woman can make—at 
each stage of her life. $7.95 


87280. THE WOMAN’S GUIDE TO 
FIXING THE CAR. No more costly 
trouble with your car with this guide 
in hand. Simple explanations of symp- 
toms of trouble and how to deal with 
your mechanic. $5.95 


63190. MOTHER’S DAY IS OVER. 
Shirly Radl. Do you often get furious 
at your child — and then feel guilty 
about it? This sharing of experiences 
by young mothers will amuse, console 
and enlighten you. $6.9. 


87300. THE WOMAN ALONE. 
Patricia O’Brien. How can a woman 
develop as a personality in her own 
right, with her own sources of emo- 
tional satisfaction? Compelling read- 
ing for the contemporary married or 
single woman. $7.95 


85770. VAGINAL POLITICS. Ellen 
Frankfort. Who controls a woman’s 
body—her doctors? her lovers? _her- 
self? A bestseller. $6.95 


48425. THE FEMINIST PAPERS. 
Edited by Alice S. Rossi. A surprise- 
filled look at feminists, revealing the 
contributions of women from Abigail 
Adams to Virginia Woolf, Elizabeth 
Cady Stanton, Simone de Beauvoir, 
Margaret Mead. $12.95 


YWwor ans 
Wes Pal takes 


eee ie mystique Out or 
— 


P Everything? 4 
F Woman Nec® 
toKnow 
Get Paia what 
She’s Worth 


| PREGNANT 
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55931. WHAT EVERY WOMAN 
SHOULD KNOW ABOUT THE 
BREAST-CANCER CONTRO- 
VERSY/THE INVISIBLE WORM. 
Must breast-cancer surgery maim a 
woman? Two essential books on the 
signs of and new surgery for breast 
cancer. $9.90 


52580. HELLO, GOODBYE. Lynn 
Klamkin. A freshman at a progressive 
Eastern college, shy Jane Potterman 
discovers sex, love, and the ways of 
boys and girls in this comic and bitter- 
sweet story of college in the ’70s. $5.95 


57022. THE JOY OF SEX. Regular 
Edition. Edited by D. Alex Comfort. 
A bestselling “‘gourmet guide’’ to ad- 
venturous techniques and deeper 
pleasures in sex with your partner. 
$7.95 


42461. DIVORCE: What A Woman 
Should Know. Barbara Hirsch. A 
woman attorney gives essential advice 
on everything you should know before 
you see a lawyer (or even decide to 
get a divorce). From your grounds for 
divorce to your property rights. $8.95 


73331. RAISING A RESPONSIBLE 
CHILD. Dr. Don Dinkelmayer. Being 
a non-authoritarian — but strong — 
mother, How to instill responsibility 
in your child in today’s world of con- 
flicting values. $6.95 


50400. GIRL OF THE GOLDEN 
WEST. Julia Wheedon. A _ young 
woman flees New York for her Cali- 
fornia home — and plunges into a 
consuming romance with the Holly- 
wood composer she loved all through 
her childhood. An unusual love story 
about the dangers of recapturing the 
past. $5.95 


\nnouncing...the first book club designed for 
he many interests and exciting life styles 


if today’s total woman. 


oman loday 


lake any 3 books for only S} (values to $42.40) 


you will join now and agree to accept only 3 more selections 
at substantial discounts—in the next 12 months. 





what 
a woman 
needs to 
know 
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39740. THE COMPLETE OUTDOOR 
COOKBOOK. Dan and Inez Morris. 
Simple recipes and tips for cooking 
delicious meals on patios, apartment 
terraces, boats, or any outdoor spot. 


65240. OK PLL DO IT MYSELF. 
Barbara Curry. Do your own house 
repairs without pain or fuss. A ready 
reference with 1000 uses. $6.95 


40090. THE CONCISE ENCYCLO- 
PEDIA OF AMERICAN ANTIQUES. 
Edited by Helen Comstock. A must 
guide for the antique-lover. Covers 
silver, glass, furniture, folk sculpture, 
quilts, rugs, dolls, everything. $16.95 


62720. THE MIRAGES OF MAR- 
RIAGE. William Lederer and Dr. 
Don Jackson. Profoundly helpful look 
at the marital relationship, why it fails 
so frequently today, and what the 
couple can do about it. $7.95 


53600. HOUSE PLANTS FOR FIVE 
EXPOSURES. George Taloumis. A 
complete plant guide that will keep 
your home filled with thriving ee 
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55520. IN SEARCH OF ALI MAH- 
MOUD. Vivian Gornick. Drawn to 
visit Egypt after her experience with 
an Egyptian man, Vivian Gornick ex- 
plores the alien Arab culture, and the 
strange place of women in it. $8.95 


59410. THE MACRAME BOOK. 
Helene Brees. Enjoy the creative art 
of macramé, with this big famous 
guide. Complete with patterns for 
belts, bags, dresses. $12.50 


If card is missing, write: 

Woman Today Book Club 

Dept. C-42F,Riverside, N.J. 08075 
and indicate 3 books you want. 
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CUT MEAT COST continued 

Sprinkle monosodium glutamate on 
spareribs. Place meat in a broiler pan 
without rack and pour sauce over, coat- 
ing spareribs completely. 

Broil 5 minutes on each side. Then 
bake in a 350° oven for 25-30 minutes. 
Serve with cooked rice and scallions. 
Serves 3-4. 

Note: Korean style sauce can be pur- 
chased at most Oriental food stores or 
you may write to: Katagiri & Co., 224 E. 
59th St., New York, N.Y. 10022. 


COUNTRY SPARERIBS 
See tear-out recipe card between pages 
106 and 109. 


IRISH SHORT RIB STEW 
(pictured on page 110) 


A good cook-ahead recipe, in fact it’s a 
requirement, so that the flavors will 
blend fully. Serve cockaleekie soup and 
Irish soda bread. 


4 |b. beef plate short ribs, trimmed 

of excess fat 
Flour 
2 tablespoons salad oil 
6 carrots, pared, in 11/4-in. pieces 
1 cup chopped onion 
2 cloves garlic, crushed 
14 cup chopped parsley 
2 teaspoons marjoram 
114 teaspoons salt 
1 teaspoon thyme 
14, teaspoon pepper 
2 tomatoes, sliced 
114 cups dark beer 
14, cup whiskey 
Whipped potatoes 
Preheat oven to 325°. Dredge short ribs 
in flour. Heat oil in a dutch oven or large 
casserole. Brown short ribs in oil, then 
remove. Add carrots, onion and garlic; 
sauté for 5 minutes. 

Return meat to pot. Add _ parsley, 
marjoram, salt, thyme and pepper. Ar- 
range tomato slices over top. Add beer 
and whiskey. Bring to a boil. 

Cover and bake for 2 hours. Refriger- 
ate overnight. Remove fat from top of 
stew. Reheat and serve over potatoes. 
Serves 6. 

POT AU FEU 
(pictured on page 111) 


Soup and main course from the same pot. 
For dessert a baked apple with brandy 


sauce. A hearty Burgundy wine. 
4 lb. beef shank cross cuts, trimmed 
Flour 


2 tablespoons salad oi 

3 quarts water 

1 tablespoon salt 

3 sprigs celery leaves 

4 sprigs parsley 

4 whole cloves 

3 cloves garlic, peeled 

1 teaspoon peppercorns 

14 lemon, cut into 3 slices 

1 bay leaf 

1 teaspoon rosemary leaves 

2 small white turnips, peeled and cut 
into eighths 

1 Ib. parsnips, peeled, in 2-in. pieces 

1 bunch leeks, thinly sliced 

2 tablespoons chopped parsley 
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Soup: 

3 tablespoons butter 

6 slices French bread 

34, cup grated Parmesan cheese 
Sauce: 

1 cup sour cream 

14, cup heavy cream 

1 tablespoon horseradish 


_ 1 tablespoon prepared mustard 


1 tablespoon cider vinegar 

1 teaspoon salt 

1 teaspoon sugar 

Dredge beef shank cross cuts in flour. 
Heat oil in a large dutch oven and brown 
meat on all sides. Add water and salt. 
Wrap celery leaves, parsley, cloves, 2 
cloves garlic, peppercorns, lemon, bay 
leaf, and rosemary in a piece of cheese- 
cloth. Secure spices with string and add 
to the pot. Heat to a boil; reduce heat; 
cover and simmer for 1% hrs. Add tur- 
nips, parsnips and leeks. Simmer an ad- 
ditional 45 minutes. Discard spice bag. 

Remove meat and vegetables from 
pot; place on a heatproof platter. Cover 
with foil and keep warm in a low oven. 
Measure out 4% cups of the cooking 
liquid for soup and place over low heat. 

Melt butter and crush remaining gar- 
lic clove into it. Brush on French bread 
and toast. 

Pour liquid into 6 soup bowls. Add 1 
slice bread to each and sprinkle each 
with 2 tablespoons Parmesan cheese. 

To make sauce: Combine all sauce in- 
gredients in top of a double boiler. Place 
over boiling water and stir constantly 
just until heated through. Serve with the 
boiled beef. Serves 6. 


OXTAIL STEW 
(pictured on page 111) 


If you've never tried oxtail, now is the 
time; serve with buttered noodles, cherry 
cobbler .. . and beer! 


5 Ib. oxtails, trimmed of excess fat 
Flour 

2 tablespoons salad oil 

1 cup sliced scallions 

1 cup chopped carrots 

3 cloves garlic, crushed 

2 cups water 

2 bays leaves 

1 cup Madeira wine 

14 cup flour 


Dredge oxtails in flour. Heat oil in a 
large dutch oven and brown oxtails on all 
sides. Remove to paper towels to drain. 
Add scallions, carrots and garlic to re- 


maining pan drippings and sauté for a 
few minutes. Add water, bay leaves and 
oxtails. Bring to a boil; reduce heat. Add 
% cup Madeira wine. Cover and simmer 
for 2% hours. Add remaining Madeira 
and simmer an additional 15 minutes, 

Drain meat and vegetables, reserving 
cooking liquid. Place meat and vege- 
tables on a large serving platter and 
keep warm. 

Skim fat from cooking liquid and re- 
turn liquid to pot. Blend % cup flour 
with enough cold water to make a 
smooth paste. Add to liquid and stir con- 
stantly until mixture boils and thickens, 
Serve sauce with oxtails. Serves 6. 


BAVARIAN BEEF BACK RIBS 
(pictured on page 111) 


If you splurge on a rib roast, have the 
butcher cut off about 4 inches of bone. 
The secret sauce ingredient here is the 
pumpernickel crumbs. 


6 lb. beef back ribs, cut into individual 
ribs, trimmed of excess fat 

Flour ; 

2 tablespoons salad oil 

2 onions, sliced 

34, |b. fresh mushrooms, quartered 

6 cups water : 

1 bay leaf 

1 teaspoon salt 

1 teaspoon thyme leaves — 

1/4, teaspoon ground cloves 

1 cup dark pumpernickel bread crumbs 
1/4, cup lemon juice 

1 teaspoon grated lemon rind 

2 tablespoons capers 

3/, Cup sour cream 

Sauerkraut 


< 
Dredge ribs in four and brown in oil in 
a-large skillet or dutch oven. Remove 
and set aside. Add onions and mush- 
rooms to remaining oil in pan and sauté 
for a few minutes. Add water, bay leaf, 
salt, thyme, and cloves. Bring to a boil. | 
Return beef ribs to pan. Reduce heat, | 
cover and simmer for 2 hours. 

Remove ribs, reserving liquid and} 
vegetables in a-bowl. Return 2 cups 
liquid and the vegetables to the pot. Add 
bread crumbs, lemon juice and rind and 
capers. Bring to a boil for 5 minutes. 
Reduce heat. Simmer 10 minutes. Stir in 
sour cream and heat through, but do 
not boil. ; | 

Serve ribs on sauerkraut with the} 
sauce. Serves 6-8. ~ -: END 


‘Now, think, Stupid ... are these really my slippers?” 
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When nocreme rinse 
or instant conditioner Is 
enough to make your hair 
beautiful again, it’s time for 
Wella Kolestral. 


Wella Kolestral is a different kind of conditioner, 
made for people whose hair is really damaged. 
Unlike creme rinses and instant conditioners, it actu- 
ally penetrates the porous hair shaft and strengthens 
the hair from within. Bleaching, coloring, hot rollers, 
even too much sun and wind, can sap the'life out of 
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DESSERTS 
continued from page 113 


















QUICK FRUIT COBBLERS (Clafouti) 
A clafouti is like a cobbler, made with- 
out baking powder. It’s also very much) 
like a crépe. All very easy, very quick} 

and very good. As with many of 
her recipes, Mrs. Kamman gives the} 
basic proportions in a key recipe—leav- 
ing the specifics up to the reader. It’s dj 
principle we endorse enthusiastically 


Basic Proportions for Clafouti 
5-6 servings 


14, cup flour 

1, teaspoon salt 

2 eggs 

2 tablespoons sour cream or yogurt 

74 cup milk 

Grated lemon rind or 2 tablespoons 
liqueur of your choice 

2 teaspoons butter or oil 

214-3 cups cut-up fruit 


Key Recipe: Put the flour, salt, eggs) 
sour cream, milk, rind or liqueur in the] 
blender container and whirl 1 minute} 
on high speed. 

Butter the pan or mold (any heat 
proof pan will do—we used a 9-in. fry} 
pan) and place over medium _ heat} 
Pour one quarter of the batter in the} 
pan and spread it over the whole bot4| 
tom of the pan, to cook it quickly like} 
a pancake. Remove from heat. Put the} 
fruit on top of the cake (continued) 


RECIPE INDEX 


Here is a listing of recipes appearing in this is- | 
sue including those from.the Journal kitchens | 
and advertisements. All have been tested by our 
home economists. 

APPETIZERS 

Cocktail Marinade, p. 122 

Heart ‘‘Beet’’ Appetizer, p. 120 

Pecan-Stuffed Mushrooms, p. 124 

Veal ee with Prune Dumplings, p. 126 
DESSERTS 

Apple Brown Betty, p. 116 

Chocolate Delight, p. 124 

Coeur a la Creme, p. 120 

Dried Fruit Compote for the Winter, p. 128 
Grapefruit in Raspberry Sauce, p. 128 

Mocha Cake, Recipe-Card 

Natillas y Naranijas, p. 128 

Quick Fruit Cobblers (Clafoutt), p. 138 

Quick Tart or Tartlet Pastry. p. 140 

Rote Grutze, p. 140 

Strawberry Smooch, p. 116 

Tartelette aux Raisins, p. 140 

Valentine’s Chocolate Cherry Pie, p. 116 

MAIN ENTREES 

Baked Stuffed Shrimp, p. 122 

Bavarian Beef Back Ribs, p. 136 

Canadian Bacon Divan, p. 124 

Canned Tuna Ring Made Tastier With Lemons, 


p. 119 
Chicken and Asparagus Casstrole, p. 125 
Chicken Hearted Casserole, p. i20 
Chicken With Artichokes,p- 116 
ehleken with Rice as Made in Iran (Morg Polo), 


124 
Corned Beef Hash with Lemon/Ketchup Sauce, 


p. 

Country Style Spare Ribs—Recipe Card 

Good Old Pork & Bean Casserole Livened Up With 
Lemons, p. 119 

Hamburger Patties with Lemon, p.- 37 

Irish Short Ribs Stew, p. 136 

Italian Osso Buco, p. 126 

Korean Spareribs. p. 132 

Lamb a Indienne, p. 6 

Lamb and Eggplent Parmigiana, p. 128 

Lamb Riblets En Brochette, p. 126 

Meat Loaf with Lemon/Apricot Glaze. p. 37 

Meatballs with Lemon/Parsley HODpInE, p. 37 

Mediterranean Veal Breast, p. 12 

Middle Eastern Stuffed Lamb preset, p. 128 

Oxtail Stew, p. 136 : 

Packaged Hamburger Dinner Freshened with 
Lemon, p. 37 

Pork Ragout, p. 132 

Pot au Feu, p. 136 

Sauced Veal Breast Ribs. p. 126 

Spiced Luncheon Meat With Sassy Lemon Glaze, 
p. 119 

Sweet and Sour Pigs Knuckles, p. 132 

Texas Barbecued Lamb Shanks, p. 128 

MISCELLANEOUS 

Onion Shortcake, p, 122 

Raggedy Ann Salad, p. 124 

Salad of Hearts, p. 120 

Taste of Meat Sauces, p. 10 
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DESSERTS continued 

and spread it well, then pour the re- 
mainder of the batter on top. Bake in a 
preheated 375° F. oven for 35 to 40 
minutes. 


The following combinations of fruit 
and liqueurs may be used: 


Pears and rum (or ground cloves ) 

Apples and applejack (or cinnamon ) 

Bananas and rum 

Orange or tangerine slices and orange 
liqueur 

Strawberries and kirsch or Curagao 

Cherries (any type) and cherry brandy 
or kirsch 

Peaches and bourbon or brandy 

Apricots with kirsch, cognac or brandy 

Blueberries with lime rind and bourbon 

Italian plums and lemon rind 


Cranberry-Orange Clafouti (pictured 
on page 112): For our clafouti, we 
used an 8-oz. jar of cranberry-orange 
relish and two small cans of tangerine 
sections (you could also use 2 cups 
fresh tangerine sections). Follow key 
recipe for batter; spread relish on bot- 
tom layer of batter, add tangerines, 
then pour rest of batter on top. 


ROTE GRUETZE 
(pictured on page 113) 


3 boxes frozen raspberries, defrosted and 
well drained 

2 cups strawberries, fresh or frozen 
(without sugar) and defrosted 

lf, cup blackcurrant jam 

5 teaspoons potato starch 

3 tablespoons kirsch 

14 cup heavy cream, whipped 

1 tablespoon confectioners’ sugar or 
2 teaspoons honey 


Put the raspberries, strawberries, and 
jam in the blender container and puree. 
Strain through a sauce strainer to dis- 
card the raspberry seeds. Bring all but 
% cup of the puree to a boil. Mix the 
potato starch with the remainder of the 
puree and blend, stirring, into the boil- 
ing puree until thickened. Remove from 
the heat, cool, and add 2 tablespoons 
kirsch. Pour into custard cups and 
chill. Beat the heavy cream with the 
confectioners’ sugar and the remaining 
kirsch until stiff. Spoon an equal amount 
of the cream on each portion of pud- 
ding. Serves 6 


QUICK TART RECIPE 
Another of Mrs. Kamma: technique” 
recipes, which gives the basic procedure 
and leaves the finishing touch up to 
the cook. One result was the lovely— 


and delicious—Grape Tar 
page 113. After making the tart dough, 
you can freeze it right away and then 
use it as you need it, or you can pro- 
ceed, as we did, directly tc making the 
tart shells and freezing them—bringing 


pictured on 
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them out as the occasion arises. It’s one 
of the nicest quick desserts we know. 
This recipe makes between 3 and 4 
dozen shells, depending on the exact 
size of your cutter. 


4 cups sifted all-purpose flour 
11% cups butter or margarine 
2 teaspoons salt 

3f, cup water- 


Make a well in the flour. Add the but- 
ter, cut in coarse cubes, the salt, and 
the water. Mix all the ingredients with 
vour fingertips; a ball will form. Bit 
by bit, push the dough 6 inches ahead 
of you on a board or the counter top 
to flatten the butter between the layers 
of flour and water paste. Gather into a 
ball and repeat the same flattening a 
second time. Gather the dough into a 
ball, shape it into a flat 44-inch cake 
and refrigerate it for 15 minutes. Al- 
though it will still be a bit soft, the 
dough can be used after this short rest 
in the refrigerator. 

Roll the dough out to a thickness of 
% inch and as wide as possible. Cut 
circles of dough 4 inches wide and fit 
them into as many buttered 34-inch pie 
plates as possible. Prick the dough, line 
each shell with parchment paper, fill it 
to the brim with beans and bake 7 to 
5 minutes in a 425° F. oven. Remove 
the beans and papers, sprinkle each of 
the shells with a pinch of sugar, and 
return to the oven for 3 to 5 more min- 
utes. Watch that shells do not brown 
too much. Remove to a rack and cool. 

Small shells can be stored in tight- 
fitting cans and kept several weeks. 
The shells may also be kept frozen. 


Quick fillings for tarts. The quickest 
and most delicious filling is one made 
of uncooked, sliced fruit set on a bed 
of stiffly whipped cream flavored with 
liqueur. The basic proportions for the 
filling are these: for each tart— 


“Oh, goodie... 





2 tablespoons heavy cream, whipped 
1/4, teaspoon sugar 

1 teaspoon liqueur 

1/4, large fruit or 14 to 4 cup berries 
1 teaspoon melted jam or jelly 


Whip the cream, adding sugar an 
liqueur. Add to shell, pile on frui 
Melt jelly or jam used for glaze an 
pour over fruit. Here are some co 

binations Mrs. Kamman suggests: fo 
the grape tart, use—naturally—grapes 

flavor cream with Cognac, and glaz 

with wine jelly. Other combinatio S 
peaches with Curacao-flavored crean 
and apricot jam glaze; strawberries with}} 
kirsch-flavored cream and currant jelly} 
glaze; cantaloupe with  port-flavorec 
cream and peach jam glaze. { 


STIRRED CUSTARD 


This custard, made only of egg yoll 5 
sweetener and milk, can be used as” 
quick sauce for any fruit. i 


3 egg yoiks ‘ 

3 tablespoons sugar 
Pinch of salt 

3f, cup scalded milk 
Flavoring of your choice 


Key Recipe: Mix the egg yolks, suga 
and salt and stir together until a foan 
only starts to build. Gradually add thi 
scalded milk and cook on medium hea 
stirring constantly, until the cream coat 
the spoon or spatula. The custard 
done when the foam disappears fror 
the surface of the custard. Do not bo 
or the custard will curdle. Add flavor 
ing and chill in the freezer. Serves 3-4 
You may use whatever you like as ; 
flavoring for this custard—extract 0 
liqueur. 
Adapt the’ flavoring to the fruit 
served (see combinations listed unde 
Fruit Cobblers). | 
From this recipe you can make th 
following cinnamon-flavored orange cus+ 
tard, a classic from Spain. (continueg® 


I caught you awake.” 



































Douching is good for a lot of things. 


Contraception isn’t one of them. 


Douching is good for washing out built up 
vaginal secretions, cleaning the vagina at the end 
of your period, or just for feeling generally clean. 

But it can’t reach far enough or work fast 
enough to be a good contraceptive. 

Because conception happens above 
the vagina in the fallopian tubes at the end 
of the uterus. 

And the sperm can get there 
in a mere 90 seconds. 

What douching will do after intercourse 
is wash out lingering secretions and give you 
a nice fresh feeling. 

A bath or shower can’t do this. 

Only douching can make you feel 
clean from the inside out. 

Of course, if you’ve used a contra- 
ceptive cream or jelly, don’t douche 
right away (check the contraceptive 
instructions first). 

When they douche, more women 
buy Massengill* than any other brand. 

Our douche products won’t upset the 
natural acid-alkaline balance the vagina needs 
to stay healthy. 

And there is a large variety to choose from. 
Like our soothing Powder in the economical jar, 

our easy to use Liquid, and our convenient 
Powder or Liquid Packettes. 
They all help keep you fresh and clean. 
After intercourse. Or any time. 


re e187) a) ‘ _ P fo : Massengill. 


DOUCHE 


Sst ~ iar Intimate cleanliness, 
intimately understood. 


Beecham, Inc., Clifton, N.J. 07012, U.S.A. 
Beecham Products Ltd., Weston, Ontario, Canada 


DESSERTS continued 


Natillas y Naranjas 


Peel 3 to 4 navel oranges down to 
the pulp and slice them across in 4-inch 
slices. Place the orange slices in a small, 
deep dish and sprinkle them with a bit 
of ground cinnamon. Make the custard, 
following the key recipe, and flavor it 
with a bit of cinnamon. 

Chill the custard in the freezer, and 
just before serving pour it over the 
orange slices. Serves 3-4. 


DRIED FRUIT COMPOTE 


1 pound mixed dried fruit, preserved 
without sulfur dioxide 

114 cups dry white wine 

14 cup orange or apple juice 

14 teaspoon ground cinnamon 

1 whole clove 


In the morning, wash the dried fruit 
and put it in a bowl. Add the white 
wine and let 10-12 hours. 
Then add the juice, cinnamon, and the 
whole clove and put to cook on slow 
heat, until the fruit is tender. Transfer 
to a crystal dish, cool, and refrigerate. 

Pass a small jar of honey for your 
guests to add to the fruit as they de- 
sire. Serves 6. 


soak for 





“GRAPEFRUIT IN RASPBERRY SAUCE 
This expands easily. 


1 small pink grapefruit 

1 small white grapefruit 

1 box frozen raspberries, defrosted 
Honey to taste 


Peel the grapefruit down to the pulp 
and separate the slices. Place half the 
slices of each grapefruit into 2 dessert 
bowls or glasses. Defrost the berries in 
hot water, then drain the canning syrup 
completely. Puree berries in blender, 


add honey to taste, and spoon over the 
grapefruit. (Finding 2 minutes to strain 
the puree over the fruit to remove the 
seeds will make all the difference in the 
world! ) 


Serves 2. 





“WE'RE ALL SLAVES TO RECIPES” 


A talk with this month’s cookbook author 


French chef Madeleine Kamman 
hopes people will eventually stop read- 
ing her cookbooks. “We are all too much 
the slave of recipes,” explained Mrs. 
Kamman, sitting at a check-clothed 
table in her Newton, Mass., cooking 
school. She thinks we should learn to 
trust our own tastes instead. “When 
someone tells me they ve changed one 
of my recipes, ’ she said, “it’s music to 
my ears. 

Nevertheless, Mrs. Kamman doesn’t 
believe in throwing out all the rules. 
Before you start throwing in a pinch of 
this and a pinch of that, know what 
youre doing, she suggests. It’s better to 


learn that the basic proportions of a 
white sauce are one part butter to one 
part flour before you start improvising 
with white wine or brandy. Once the 
fundamentals are mastered, anyone can 
be a good cook, she says. “If I can do it, 
you can do it,” she lls her classes at 
the Modern Gourmet 1ere last year she 
instructed over 500 students ranging 
from apprentice chefs | g marrieds. 

In both her classes and her books, Mrs. 
Kamman stresses technique much as 
actual recipes. Her first book, The Mak- 
ing of a Cook, abounds th tips such 
as how to keep rice from sti 1g (run it 
under warm, not cold water until the 


water runs clear) or why you shouldn’t 
work pastry dough too long (the gluten 
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in the flour will make the dough tough). 
The book also boasts a large number of 
highly unusual recipes. She developed 
them by not relying on other people’s 
cookbooks. 

The French-born Mrs. Kamman_ is 
married to an American management 
consultant and is the mother of two sons. 
Her cooking talents were developed as a 
child in her aunt’s tiny provincial French 
restaurant. 

Among today’s cooking gurus Mrs. 
Kamman is a realist. She doesn’t expect 
us to spend all day every day whipping 
up soufflés in the kitchen. Good cooking 
can also be quick, as she recently dem- 
onstrated to her students. They timed 
her in disbelief as she turned out an 
elegant Filet of Sole au Safron in the 
promised 35 minutes. “She did it! She 
did it!” they cried. The class, like her 
new book which developed from it, is 
called Dinner Against the Clock. 

Mrs. Kamman’s secret of fast timing 
lies in menu planning and organization. 
When in a hurry she chooses meats that 
can be cooked in a frying pan or under 
the broiler. Most fresh vegetables, she 
can be boiled or stir-fried 
Chinese-stvle in minutes. “There is real- 
lv no such thing as quick cooking,” savs 
\irs. Kamman. “But there are dishes and 
cooking methods that take less time than 
"—GERALDINE CARRo. 


pomts out, 


others.’ 





WORKING WOMAN 
continued from page 50 


(two volumes, Chicago or Washington] 
D.C., $1.95 each, Armitage Press) is { 
metropolitan index, plus sections on con 
sumerism, finances. children and ett 
ployment. | 
e Everything a Woman Needs to Kno 
to Get Paid What She’s Worth by Caro: 
line Bird ($8.95, Mckay) is quality first 
aid for all our workaday wounds—from 
the author of Born Female. 
e Women and Success: The Anatom 
of Achievement edited by Ruth B. Kund 
sin ($7.95, Morrow) is a collection of 
essavs by and about successful women. 
ENLIGHTENMENT-BY-MAIL 
e Request their catalog, then orde 
books and curricula to inspire your aspir- 
ing daughter: The Feminist Press, Boy 
334, Old Westbury, N.Y. 11568. 
e Moving up? Moving out? Before you 
go, read How to Get a Job Overseg™ 
($2.25, Research Associates, Box 8894 
MA, Belmont, Calif.‘94002). 
e Order Feminism from the Pulpit, 13 
sermons by Rev. Marjorie Newlin Leam: 
ing. ($2.50 from Unitarian Universalis 
Church, 740 Main St., Santa Paulal 
Calif. 93060.) 
e Take your pick of provocative biog 
raphies and self-help books—free catalog 
from Feminist Book Service, 7426 Orion| 
Ave., Van Nuys, Calif. 91406. { 
e Working women, unite! For seven 
years the Pogrebin family has been 
paired to a family in: Mlississippi to whom 
we send an occasional box of clothes, 
toys, books, dry foods, magazines and 
money to help with the budget. The 
wife of our sister family is also a work 
ing woman, but her burdens make mine 
seem small. She is black, poor, low-paid 
and the mother of eight. She has become 
a friend because The Box Project puts 
no “charity bureaucracy” between this} 
woman and myself. We correspond di- 
rectly, often exchanging pictures of ou 
children and news of our work and fam- 
ilies. To be paired with a sister family, 
write to R. Barnett, The Box Project, Box 
435, Plainville, Conn. 06062. END 


TNA 
MOODY 


By Don Manker 


A heart should be stead fast— 
Not heavy, not light, 

Not like a barometer down 
When it rains, not soar like a kite 
When the weather is fine 
Like mine. 











A heart should be serene— 

Not giddy, not dour, 

Not silent like mine for a day, 
Not dumb for an hour 

And then, at the flash of a wing— 
Sing! 
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Warning: The Surgeon General Has Determined 





That Cigarette Smoking Is Dangerous to Your Health. 
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MIEKE TUNNEY 


continued from page 54 


all along from being too outspoken.” 

Mieke, 36, an articulate blonde 
with extraordinary good looks, still 
lives with her children—Teddy, 12, 
Mark, 9, and Arianne, 6—in the 
Washington home she and Senator 
Tunney bought about six years ago, 
when they were two of the capital's 
most popular “Beautiful People.” The 
six-bedroom, seven-bath house is not 
unlike a Provence chateau comfortably 
furnished with antiques and paintings 
(Dutch from her family; Early Amer- 
ican from John Tunney’s.) 

Mieke is’ not against the political 
life. “I like the accomplishments, what 


one can do. To have people call on 
you, to actually solicit your help, real- 
ly strikes a sensitive chord. I love do- 
ing things for these people, especially 
anything connected with children. And 
one can help. So politics could have 
been my bag, had there been more 
room for identity and the opportunity 
to be one’s own master.” 

But to succeed as a political wife, 
Mieke claims, “You have to learn to 
get along with very little. Most of the 
wives are content with what they 
have—and with the fact that their hus- 
bands have gone so far. Fortunately, 
they get enormous satisfaction from 
their professions. But they don’t ask 
much in their own right. Well, I hap- 
pen to be a person who wants a lot 
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in my own right. I have a great des 
to do things of my own, for myself 

During her marriage, Mieke trie 
desperately “to do things.” There wai 
an abortive attempt to sell Californig 
real estate; a moderately successfu 
rock record—“Turn Around” and “Th 
Habit of Love”; and a _ half-finished 
book on ecology, Beautiful California 
—A Last Clear Chance, illustrated with 
her own photographs. (Today she says 
abandoning the book was “the tragedy 
of my life, the real tragedy.”) How 
could any of her efforts succeed, she 
asks, when she was kept so busy acs 
commodating her needs to her hus- 
band’s? 

“For example, John would say, “You 
should have an interest of your own; 
take up your photography. But his 
staff would set up this super-hecti¢ 
campaign schedule for us. And I would 
find that there was never any time 
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All yardages for child’s size 4, without nap 
SIMPLICITY #5996 HOLLY HOBBIE 
dress, pinafore and bonnét, 2-6; $1. Long dress }j 
requires 2 yds. of 44/45” fabric. Long pinafore } 
requires 114 yds. 44/45” fabric, and 45” of 1144" J 
wide lace trim. Short dress requires 134 yds. of } 
44” fabric. Short pinafore requires 114 yds. of } 
a fabric, Bonnet requires % yds. of 44/45” 
abric. 

SIMPLICITY +6006 HOLLY HOBBIE rag 
doll and wardrobe, one size; $1. Dress requires 
3g yd. of 44/45” fabric,*and 1% yd. of 3%" to- 
14” wide lace edging for neck and sleeves. Pina- 
fore requires 14 yd: of 44/45” or 48” fabric. }| 
Bonnet requires 3% yd. of 44/45” fabric. Doll }} 
made from sock. 








Journal Shopping Center 


FASHION: PRIME TIME U.S.A. 
PAGE 94: COUNTRY SOPHISTICATES polyester 
and rayon shirtdress is machine wash and dryable. 
8-18, $62. Available at Wallach’s 46th Street, New 
York; Miller & Rhodes, Richmond, Va.; L.S. Ayers 
& Co., Indianapolis; Marshall Field & Co., Chi- J 
cago; Goldsmith’s, Memphis; The Paris Co., Twin 
Falls, Idaho; Vandevers, Tulsa; Liberty House & | 
Rhodes, Oregon and Washington. 

ACCESSORIES: Giovanelli turtleneck, P & C De< 
signs turtlebead choker, suede belt by Elegant. 
Sheffield watch, Trifari gol rings, Bonnie Doon 
knee socks. Charles Jourdan walking shoes. 

PAGE 95: ALLISON’S CLOSET pantsuit of dacron 
polyester and cotton sateen in sizes 5-13 has 
raglan-sleeved, front-tied elasticised waist jacket, 
$30 and high waisted flared pants, $20. Available 
at Hayne & Co., Newark; Rices-Nachman, Norfolk 
and Newport News. Va.; Singer’s Casual Shop, 
Atlanta, Helen Wolff Juniors, Clayton, Missouri; 
Nat Green's, Detroit; John A. Brown, Tulsa; 
Diamonds, Phoenix and Las Vegas. ACCESSORIES: 
Coordinated striped blouse by Allison’s Closet, KJL 
neck chain, Sheffield watch, Charles Jourdan shoes. 
PAGE 96: SEARS pantsuit in denim-like polyester 
knit, 8-16. $38. Available at larger Sears fashion 
stores. ACCESSORIES: Sarah Coventr. silver hoop 
earrings and rings. P & C Designs cnoker, Coach 
Leatherware shoulder bag, I. Miller shoes. 
WEATHER WINKY trenchcoat in dacron and cot- 
ton poplin is machine washable, sizes 4-6x, $24. 
Available at Lord & Taylor, All Stores; John 
Wanamaker’s. Philadelphia; Smith & Welton, 
Norfolk; Halle’s, Cleveland; J.L. Hudson, Detroit; 
Jacobson’s, Michigan; Palais Royale, Houston. 
ACCESSORIES: Bonnie Doon knee socks; Buster 
Brown saddle shoes 

PAGE 97: JOHN MEYER tent coat in cotton can- 
vas, $64, is rversible-and lined in the same plaid 
as the man-tailored cotton trousers, $29, sizes 6-16. 
Available at Altman’s, New York; J.M. Towne & 
Co., Caldwell and Wayne, New Jersey; La Vogue, 
Richmond: The Wm. Hengerer Co., Buffalo; Ivey’s, 
Charlotte, N.C.: Robeson’s, Champaign. Ill.; Can- 
field’s & Co., Sacramento. ACCESSORIES: John 
Meyer's dark flowered shirt, KJL earrings and bead 
choker, Dynasty watch, I. Miller shoes. 

All prices are approximate 
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ren I could say, “This is mine, this is 
y time and I’m going to take it.’ Be- 
se as a good political wife you always 
e to stifle your own identity and 
ty second fiddle.” 

Most politicians’ wives adapt very 
lickly to their inferior roles; other- 
: they wouldn't be political wives, 


aan 


ieke claims. “The wife either be- 
mes a cliché, uttering all those cli- 
é phrases—she’s put in a_ position 
here she has to—or she stays in the 
ickground, trying not to be provoca- 
e one way or the other. She can't 

dropping bombs like Martha 
litchell] does. The wife can't say, 
‘think this or that.’ That could be 
ry harmful to her husband’s career. 
) wives just don’t go saying what 
ey feel. 

“It’s a stifling life; it’s very repres- 
ve. And a fair number of these people 
come slightly out of kilter and have 
seek psychiatric help.” (The Wash- 
Zton area has more psychiatrists and 

chologists per capita than any other 
6 in the United States. ) 
'“Do you know any Senator who has 
jwife as famous as he is?” Mieke asks. 
ny wife whose life is as illustrious? 
>t a lot of these wives have encrmous 
lent they never get full credit for. 
ther the husband or the staff takes 
edit for it. The husbands don’t like the 
ives to shine too much; a wife must be 
bry careful not to steal attention away 
om her husband. 
'“From everything I know about poli- 
tians, they have jumbo egos that are 
sry quickly crushed. Like actors, they 
ways have to prove to themselves and 
_ the world how wonderful they are; 
‘ey need public approval all the time.” 
| This is why Mieke thinks a divorce or 
paration hurts a male politician more 
1an it does his wife: “What he needs 
ore than anything is a peaceful home 





life, a secure home base with a co- 
operating wife and children who are not 
too troublesome, not too demanding.” 
Mieke notes that politicians are threat- 
ened to the core on every stand they 
take; one grievously wrong move can 
finish them. 

“So when a political marriage breaks 
up it’s much harder for the man. The 
wife has a wonderful cushion in the 
children. If I did nothing but devote 
the rest of my life to my children I 
would have a wonderful life.” 

Is their constant need for approval 
and security the reason why so many 
politicians get involved in extramarital 
affairs? 


That Weekend Cruise 


There are women who throw them- 
selves at politicians, Mieke says, but 
she insists that it didn’t bother her; she 
felt that her husband had no need for 
that kind of thing and never en- 
couraged it. To Mieke it was more a 
reflection on the women who were do- 
ing it. She also denies being bothered 
by the wide circulation in 1972 of a 
story that supposedly had her husband 
with Ted Kennedy and two unidentified 
young women aboard a yacht on a week- 
end cruise. 

Mieke believes that most political 
wives resent not having an identity, and 
suffer because of it. But she quickly 
adds, “I don’t want to speak for other 
wives, that’s not fair.” 

Mieke was born in the Netherlands, 
in Nijmegen, where she lived an afflu- 
ent, sheltered life with her parents, two 
sisters and one brother, surrounded by 
“lots of aunts and uncles, great-aunts 
and great-uncles, and an enormous 
sense of tradition.” She received her 
early education in private boarding 
schools: later, she went to a finishing 
school and then studied journalism and 








photography at the university. During 
the summer of 1957, she met John 
Tunney while he was attending the 
Academy of International Law at The 
Hague. 

After he returned to the University 
of Virginia, where he studied law and 
shared a house with fellow law student 
Ted Kennedy, Tunney commuted 
across the Atlantic to court Mieke. She 
came to the United States in late 1958, 
to attend Kennedy's wedding to Joan 
Bennett, and two months later John 
and Mieke were married in an “old- 
fashioned, beautiful, traditional Dutch 
wedding.” 

Ted and Joan and John and Mieke 
lived next door to each other in Char- 
lottesville, Va., while the men finished 
law school and then took the state bar 
examination. The four became insep- 
arable—traveling, skiing, playing tennis 
and going to football games together. 
Occasionally they visited Ted’s family 
at Hyannis Port, Mass. Later the four 
were on John and Jackie Kennedy's 
White House guest list. 

In 1961, when President Kennedy 
asked Ted to go on a fact-finding mis- 
sion to South America, Ted invited 
Tunney to accompany him. By this time 
the Tunneys were living in Riverside, 
Calif., while he served as an Air Force 
officer. 

Mieke, whose first child was born 
just a few hours after her husband’s 
plane took off, remembers, “When John 
came back he was brimming with in- 
formation and enthusiasm—he had met 
all these heads of state, including 
Castro—and a newspaper asked him for 
articles about his experiences. Then he 
was asked to make speeches, and after 
that he was asked to run for Congress.” 

Mieke was pleased when John told 
her he was going to run for Congress, 
but soon “woke up to the (continued 
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MIEKE TUNNEY continued 


















hard realities of it.” She was in Europe with her son Ted 
when John made the decision to run. “The day I flew hom 
she recalls, “I was very excited about seeing John; I'd be 
gone for several weeks. But when he met me at the airp 
he was an hour and a half late, and he brought this ma 
whom Id never met in my life, with him. They drove r 
home, dumped me in the house, put the suitcases in the hi 
and John said, “Here it is. Good-bye. [ll see you tomorroy 
I'm gone.’ This was before he was elected to anything! 
was my introduction to politics and I realized very quick 
what it was all about.” q 

As the campaign gained momentum, Mieke regained h 
enthusiasm. By then one was pregnant with her second ch ] 
yet she actively campaigned for John’s election. She four 
that ringing doorbells and talking to people gave her end 
mous satisfaction; it was a part of politics she really enjoye 
But once he was elected, she discovered that politics “affec 
your whole life. It affects your eating habits. It affects vo 
digestion. It permeates your whole life-style.” 

She remembers constituents who came to the housga 
announced (“They just walked up, rang the doorbell, 
said, “Here we are!’”) .. . big contributors who arrived with 
out notice, expecting to have enter with John and Miek) 

“that very evening” | 





. the receptions and lunches at whid 
a microphone was thrust in front of her and she was exh 
pected to speak (“It was painful to me, every single time”) 

But the worst invasion of her privacy was the telephone 
She still resents the fact that the family couldn’t sit down fo 
a meal without it ringing. “Very often I would say, ‘I’m sorr | 
Mr. Tunney is having supper, could you call later?’ And vet 
often that was the phone call he’d been waiting for all dajl ! 
You find that you eat on the run and you eat things tha 
are not good for you.” 


“Spread Yourself Thin” 


Mieke also disliked John’s having to say, at a large party 
“Spread yourself thin so everyone has an opportunity to ta al 
to you.” Making light conversation is difficult for her. Shi 
admits that she probably would have fit into American poll 
tics better had she not been from Europe: “Then I wou 
probably have acquired the talent for banter, for casual co 
versation. Americans do this better than Europeans.” 

Mieke prefers to be with small groups of people. Perhapf} 
that’s why invitations to the Tunneys* chic little dinner pa 
ties parties were so sought after. Mieke enjoyed them, tog 
“The exciting thing about being a Senator is the enormo 
choice of people you can have over—fantastic people fro 
all walks of life, people who are independent thinkers, travel) 
ers—the opportunity to meet them on a personal basis iff 
wonderful. There was hardly anybody I wanted to invit 
that I wasn't able to get to come if I tried hard enough, 

Mieke says that politics poses another big problem: 
nances. Since many Senators and Congressmen live on thei 
salaries (“which the folks back home think is princely, b 
isn’t”), it’s up to the wife to make ends meet. According t 
Mieke, unusual expenses are incurred because of the neeé 
for large wardrobes (“a wife has more evening gowns tha’ 
daytime dresses”), formal entertaining (often requiring but 
lers and maids), competent help to care for the children 
(since the wife must travel often with her husband), the higl 
cost of private schools (“the public schools in Washingto 
aren't the best in the country”); and even gardeners, ele¢ 
tricians and other maintenance men doing those chorelfp 
around the house ordinarily handled by a husband. “It’s uy 
to the wife to do all these things on a limited income, and sh 
can’t do it. It’s unreal—and a very serious strain on a politica 
marriage.” 

Mieke frankly believes that her marriage would have laste¢ 
had her husband not been a politician: “John is not at allihe 
difficult. He is the easiest and most agreeable person; whajfh 
; 
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} 
‘ry I did, he would not berate me. 
Jviously, he would not let me not 
good care of the children, but as 
as my activities and the running of 
house were concerned, he was very 
ommodating.” 

tnd even if she complains about the 
nands on her time when she was a 
liator’s wife, Mieke gladly sacrificed 
h time and privacy to work with 
hority groups and the poor. Her 
orite project was helping the young 
»ple in a Mexican-American area of 
Angeles. She went to their wed- 
igs and to their funerals—two where 
thild died of an overdose of drugs: “I 
tuld sit there and talk to the parents. 
id in the church I read out of the 
ole; they wanted me to.” 


Change the System 


‘f Mieke had her way, the American 
litical system would be changed—at 
st insofar as the role of political 
ves is concerned. 

“The women should be left alone, to 
ir own devices,” she says. “They 
buld not be expected to be their hus- 
jid’s complement. And the wife 
»uld be allowed to go ahead and have 
- own career, with time and breath- 
space to have it.” 

‘As matters stand now, “the wife’s life 
run for her; it is decided, it is pre- 
termined. She gets schedules on 
nich every minute of the day is ac- 
uunted for. And it is up to the wives to 
| through the motions. That’s ridicu- 
IS.” 

‘Now that Mieke can plan her own 
nedules, she is going into business— 
signing tennis dresses—and will also 
ep up her photography. She recently 
ated an attic and made it into a pho- 
zrapher’s studio, with “a beautiful 
ikroom.” She also hopes to work on 
search projects in psychology and 
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human behavior, and perhaps contri- 
bute to a book on these subjects. 

Now that she is no longer a Senator’s 
wife, Mieke is even dressing differently. 
She used to wear conservative clothes 
that “were meant not to provoke any 
criticism, when I would like to have 
worn more adventuresome, more avant- 
garde clothes—to do something dif- 
ferent with fashion.” She knows what 
happens if a political wife goes to the 
White House not properly attired: “It 
makes national headlines” (an obvious 
reference to the times her friend Joan 
Kennedy went to the White House— 
first in a micro-mini skirt, and then in 
a see-through blouse). 

“You have to tread ever so lightly, to 
walk such a thin line on what is right 
and what is wrong, so as not to antago- 
nize anyone,’ Mieke says. “Therefore 
some wives become rather narrow- 
minded creatures who don’t amount to 
much. 


“There is no spunk, no fire—they 
haven't dared to let go. It’s role-playing 
and I hate it.” 

It’s also unreasonable, says Mieke, for 
people to expect the wife to be bright 
about all of her husband’s. interests, 
everything he’s voted on, all the intrica- 
cies, all the issues. “It’s a full-time job 
for a staff to keep up on, so how can a 
wife do it? Yet both constituents and the 
press expect the wife to know all of this.” 

Despite the adverse effect she thinks 
it has had on her life, Mieke—a U. S. 
citizen since 1964—thinks the American 
political system is the best in the world. 
Burt 

“If there are people ambitious 
enough, or foolish enough, to want to 
go out there in the limelight and allow 
themselves to get knocked around, then 
let them do it. But that is not for me. I 
like to live my own life. I want to wake 
up in the morning knowing my life is not 
being regulated by outside forces.” END 
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CHESS 
tinued from page 82 


ere was a postscript, however. The 
ke of Windsor decided not to finish 
full five-year term of office and re- 
ed in the spring of 1945. 


fter World War II ended, the Duke 
it be known that he was not going 
und “cap in hand, asking for a job” 
ut he was. Foreign Minister Bevin 
Ily offered the Duke a position in 
thern Rhodesia. He was not flattered 
the proposal. 

s disturbing as this was, it was more 
n matched in the Duke’s mind by his 
ily’s stubborn refusal to accept his 
e. He had not seen his mother since 
start of the war and he had hoped 
ir absence would stir some forgive- 
s. It did not. The King was equally 


unrelenting, supported by his obdurate 
Queen. Their gates were not only bolted 
against the Duchess; they were barred. 

To some, it made their tenth anni- 
versary that year seem traumatic. 

“Ten years have passed, but not the 
romance,” reiterated the Duke, beaming 
at the Duchess on their anniversary. 
“It’s gone on and on.” 

“Tm afraid a great deal of wishful 
thinking went into the predictions that 
our marriage wouldn't last,” said the 
Duchess, smiling. 

“Now we're just a happy middle-aged 
couple,” concluded the Duke. 

Soon afterward they were back again 
in the United States. Editors guessed 
that Wallis spent a min‘mum of $30,000 
and perhaps closer to $100,000 on her 
clothes each year. Several Paris cou- 
turiers were said to be feuding with 
the Duchess because they had failed to 


give her a “special price” on some 
dresses she had ordered. A couturier 
said flatly that the Duchess took her old 
dresses back to America and sold them 
through a friend. A reporter interviewed 
a French owner of a lingerie boutique 
in New York City. The owner claimed 
that the Duchess had telephoned, asking 
her to bring her collection to the Wind- 
sors’ Waldorf suite. The owner refused. 
A listening customer remarked that she 
thought the owner would have found it 
“a great honor to serve the Duchess.” 

“Madame, it is an honor I cannot af- 
ford,” replied the owner. 

Rumors circulated that the Windsors 
paid neither for their transatlantic steam- 
ship travel nor for their suite at the 
Waldorf Towers. The Duchess insisted 
that they did pay at the Waldorf, al- 
though they received a “diplomatic dis- 
count.” Even if they paid (continued) 
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HESS continued 


ing, the publicity value of their 
nce was well worth the cost. 

for the small shops, one of many 
rmed, “The Duchess always paid 
bills faster than anybody else I 
.” And _ hostesses insist that the 
ing Windsors paid their telephone 
and always had gifts for every 
ber of the household staff upon 
ing. 

e rumors grew so widespread that 
Duchess felt impelled to declare in 
t, “We pay our bills.” 
ommenting wryly on the “special 
s” she supposedly got, the Duchess 
ered, “Always! Windsor prices! 
y re higher!” 

e would still buy the best. An ex- 
nt shopper, she knew prices and did 
like to be fooled. She seldom was. 
wo of the few pieces of jewelry she 
e most often were bracelets, one on 
left wrist of diamond hearts, and 
her on her right wrist of diamond 
ses. “The crosses are crosses I’ve had 
bear,” she explained. “Each one 
ds for something, and so do the 
rts. Rather sentimental in this hard- 
ed world, isn’t it?” 

ne of the crosses she bore was os- 
ism by the British royal family. An 
t that stirred up the headlines 
in was the wedding of the Duke of 
dsor’s niece Princess Elizabeth to 
ce Philip in 1947. The Duke made 
lain he would not come without his 
e. When the wedding invitation list 
,200 was revealed, the names of the 
es uncle and his wife were not 
ng them. For the Windsors, it was 
another cup of bitterness. 

he one thing Wallis wanted most to 
was to make a permanent home for 
Duke. In 1950, she began a serious 
rch for one in Paris. The mansion 
y finally found, at 4 Rue du Champ 
ntrainement, nestles at the edge of 
Bois de Boulogne—two acres en- 
ed by a high, spiked, iron fence and 
jant gate. It belongs to the French 
vernment, and the City of Paris was 
ased to lease it to the Windsors for 
long as they wanted for the equiva- 
it of a peppercorn fee. The house is 
late-roofed, 18th-century residence 
t has the air of a small palace. Wallis 
en had said, “My husband was a 
ag, and I want him to live like one.” 
The Duke and Duchess had separate 
droom suites connected by a bou- 
ir. In this boudoir, which served as a 
idy and drawing room, the two shared 
2ir newspapers, magazines, letters and 
ssors. Each had a separate desk. The 
ichess had an 18th-century secretary 
quered in green, black and gold. On 
was a photograph of the Duke as 
ng—and a book on the art of conju- 
ting French verbs. 

Her own rooms are pale blue, gray- 


blue and mauve, and those who wonder 
about her warmth can find it in her bed- 
room. It has a quiet coziness, the chaise 
and chairs soft and easy, with pillows 
everywhere. Pictures of pug dogs are 
crocheted on many of the pillows, but 
one had the message, “You can never 
be too rich or too thin.” 

A speck of dust or a flower out of 
place gets quick attention. She detests 
any disorder. 

Wallis would content herself with tea 
and toast for breakfast, and take along 
some soup in a vacuum jug or a piece 
of chicken if she was to be at the hair- 
dresser’s through lunch. 

She ate simple dinners: lamb cutlets 
and spinach, plainly roasted game or 
poultry, grilled fish or grilled calves’ 
liver with lemon juice. Plenty of salad 
and fruit but no bread and _ potatoes. 

For him, she was still the sun and 
moon. Once, when he heard the Duch- 
ess sneeze, remembered a secretary, “He 
came running into the reception room. 
‘Dolly! Dolly! I do hope you aren’t tak- 
ing cold,” using his intimate name for 
her, the diminutive of darling. He then 
went from room to room, closing win- 
dows, making sure there was a fire in 
the fireplace of every room she was apt 
to go into. Even in the late years of their 
marriage, if he went to bed before she 
did, the Duchess would come to her 
room and often find a single white flower 
on her pillow. He gave her all the love 
he had; she gave him all the love he 
needed. 


Enter, Jimmy Donahue 


It was in Biarritz in 1950 that they 
met James P. Donahue—the son of their 
friend Jessie Woolworth Donahue. Mrs. 
Donahue was the daughter of Frank 
Woolworth, founder of the Woolworth 
dime-store fortune. The year Jimmy first 
met the Windsors, he had inherited 15 
million dollars. He was then 35 years old 
—“The Playboy of Park Avenue.” Wallis 
was almost 20 years older, but their 
spirit was kindred. 

Donahue was everything that the 
Duke was not. The Duke was a ripe 
audience for his wife’s wit, but Jimmy 
generated his own. The Duke was a 
most organized man, punctual about ap- 
pointments and responsibilities; Jimmy 
was completely carefree and did almost 
everything on whim. The Duke was 
pinchpenny; Jimmy was profligate. 

The Duke enjoyed Jimmy; Wallis 
was enchanted by him. 

She had lived all these years with a 
man who absolutely adored her. Her 
whole life had been dedicated to him, 
and she had no complaint. Their lives 
had moved in predictable patterns. But 
she was now in her mid-fifties. She had 
just heard about the death of her first 
husband, Winfield Spencer, and it gave 
fresh stress to her own mortality. 

Jimmy offered what she reached for 


most: fantasy. And now that the Duke 
had increasingly tied himself down 
writing his memoirs, she needed an 
escort. Jimmy was also a “safe” escort. 
He was reportedly not sexually inter- 
ested in women, although there were 
some who thought differently. In any 
event, he liked being with women. 

Wallis found his attention flattering. 
He didn’t simply send her a dozen roses, 
he would send five dozen. When they 
were visiting a museum and she ad- 
mired a painting, he was overheard to 
say, Shall I buy it for you for Christ- 
mas?” She laughed and answered, “For 
Christmas, I'd rather have all the Wool- 
worth stores in Boston.” 

Jimmy became almost a part of the 
Windsor family. Hostesses were soon 
made aware that when they invited the 
Duke and Duchess, they should also 
invite Donahue. Elsa Maxwell later 
claimed to have a number of telegrams 
from the Duchess specifying this. 

“The Duke was very tolerant about 
it,” claimed one of his closest friends, 
“maybe too tolerant. He was a jealous 
man even when there was no cause for 
jealousy. He was jealous of anyone who 
shared any of her time.” There were 
those, however, who claimed the Duke 
enjoyed Donahue as much as Wallis did. 

In the winter of 1950, the Duchess 
went alone to New York; the Duke had 
business in France concerning his book. 
Headlines used the word “rift.” Was 
this the beginning of the end of the ro- 
mance of the century? New York re- 
porters observed Wallis and Jimmy 
Donahue as a steady duet. 

When the Duke arrived at the New 
York dock about ten days later, Wallis 
had been waiting almost an hour for 
him at the gangplank in the cold wind. 
They were both much more demonstra- 
tive than usual in their public show of 
affection, hugging and kissing many 
times. When reporters asked about a 
rift they both laughed. 

The relationship between the Wind- 
sors and Jimmy Donahue lasted almost 
five years. Then it waned. 

Donahue disappeared from the head- 
lines. Ten years later, he was. found 
dead of acute alcoholic and barbiturate 
intoxication. Friends of the Duke and 
Duchess never again recalled any con- 
versation about Donahue. The fantasy 
was finished. 


Frenzied gaiety 

When the Windsors reached their 
sixties, some friends expected them to 
slow down, but the Duchess, said a 
friend, “was always so gay, so gay, and 
she never wanted to stop—whatever it 
was. Her gaiety sometimes had a frenzy 
to it. At a Palm Beach party, a heavy 
rain cracked through the plastic roof of 
the courtyard. The band and guests had 
to crowd to the sides and the party 
looked wet and dead, (continued) 
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DUCHESS continued 


The Duchess saved the day. She went 

upstairs, changed into a black dress, 

parted her hair in the middle the way 
ale once had, put a rose in her hair, 
then came down and did a really flash- 
ing flamenco dance. 

And her wit was always there, ready 
to crackle. A friend who owned a Palm 
Beach cosmetic shop sent Wallis a box 
of a new powder called “Duchess of 
York.” There was ill will between the 
Windsors and the Duchess of York, 
who had become Queen Elizabeth after 
the abdication. Thanking her friend for 
the Duchess of York powder, Wallis 
said, “And you know where I'll put it.” 

Much has been said of the Duchess’ 
lack of meanness, but there are human 
exceptions. At a party in Mexico City, 
the Duchess looked at the guest list, as 
always. She noted the name of Clare 
Boothe Luce. For some time, there had 
been little love lost between the two 
women. The Duchess had someone 
check whether Mrs. Luce was scheduled 
to make a speech. She was. The Duch- 
ess then noted exactly when the speech 
was scheduled and exactly where Mrs. 
Luce would sit. Just before the speech 
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~ What Do Maay Doctors Use 


~ was to begin, the Duchess stood up and 


commented loudly enough to be heard, 
“It’s very warm in here. Do you have a 
veranda in the house?” Everyone knew, 
of course, that it was much hotter on 
the veranda. “Then I think I'll excuse 
myself and go out for a breath of air,” 
she said. The Duchess then made a 
grand exit. 

In 1964, doctors discovered the Duke 
had an aneurysm; “a part of an artery 
had ballooned to the size of a canta- 
loupe. It threatened to burst and kill 
him. The swollen section needed to be 
cut away and replaced by a piece of 
nylon. The surgeon specializing in that 
operation was Dr. Michael DeBakey in 
Houston, Texas, and they went there. 
Many friends faulted Wallis for journey- 
ing with him by train, instead of in- 
sisting that they fly. But the Duke was 
well aware of Wallis’ fear of flying, and 
the decision to go by train was just as 
likely his as hers. 

Age set in swiftly on the Duke soon 
after he turned 70. Whenever he was 
in a hospital, the Duchess always slept 
in an adjoining room, so that she could 
be with him constantly. The Duchess 
always had been a great newspaper 
reader, at least six a day, from England, 
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the United States and France. § 
would read them thoroughly, even t 
ads, and she would then give him 
rundown of what was happening in 
world. “Here’s the news,” she wot 
say, and her summary was surprising 
complete. The Duke would then expl. 
the significance of some of the items, 

The Duchess herself had been ast 
ishingly healthy through the years. 
had had her appendix removed and 
facial scar eliminated; a recurrent sto 
ach ulcer usually kept in remissi¢ 
Major cancer surgery had been co 
pletely successful. 

Best of all, she had somehow, mira 
lously, managed to defeat age. The ai 
whisper that had never stopped wi) 
that she had had face-lifts. 

A prominent plastic surgeon, 
Daniel Shorell, was asked if he 
operated on the Duchess. “Let us say 
know her very well,” he answered. “f 
yond that, I don’t think I’d like to gi 

The Duchess has denied having a 
face-lifts and Dr. Erno Laszlo, who f 
been the guardian of her skin for mg 
than 25 years, confirms this. Those 
have talked to Wallis’ masseuse confi 
that the Duchess’ skin is beautiful, wh 
and delicate. A beauty expert insist 
that the basis of her skin beauty is e¢ 
tain massage treatments. 

Whatever the truth, the result is cle 
Even close to the age of 80, she log 
years younger. 


LC 


Signs Of Strain 


It was only human that the crea 
togetherness of the Duke’s and Duchelf} 
marriage would show occasional sig 
of strain. L 

Once, while visiting friends, tif 
Duchess grew furious at the Duke : 
walked out toward the elevator. 
host rushed after her. Just as he reach¢ 
her, she whirled and hit him hard 
the stomach. When she saw who it wé 
she apologized, “Oh, excuse me, Charle 
I thought it was the Duke.” | 

Something Wallis’ relatives found 
hard to forgive concerned the final da 
of her Aunt Bessie. Aunt Bessie reaché 
the venerable age 6f 100 in 1964 arg 
there was a family birthday party. Aw 
Bessie had been a substitute mother | 
Wallis, the one confidante on whom sh 
could always depend to come whef 
called. Wallis arranged to pay for th 
champagne and birthday cake, but d 
not come to the party. 

Aunt Bessie died several months late 
Wallis was in a New York hospital ha‘ 
ing a bunion removed and sent tl 
Duke to represent her at the funera 
Relatives criticized Wallis for not visi 
ing her dying aunt before having th 
foot operation. The Duchess, they sai¢ 
could have either postponed her operé 
tion or else hobbled in on a cane. 

It was a family matter, kept accord 
ingly quiet, but it became (continued 
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DUCHESS 


another unforgiven cross the Duchess 


had to bear. 


“T told him to stop smoking all those 
cigarettes,” said the Duchess. “We had 
some friends who had died of throat 
cancer. He started smoking a lot when 
he was traveling around as Prince of 
Wales, making so many speeches. He 
did cut down. He started smoking half- 
cigarettes in a holder. But I guess it was 
still too much.” 

His throat cancer had been diag- 
nosed, but they had decided against an 
operation. Instead, they treated it with 
cobalt radiation, and it went into remis- 
sion. But early in 1972 the cancer cells 
seemed to reactivate. 

He was a stoic about death as he was 
about life. What concerned him most 
about his death was his wife. He did not 
want death to separate them. 

He had bought plots at Greenmount 
Cemetery in Baltimore, fearing that, if 
he died first, the British Government 
and royal family would refuse to bury 
his wife alongside him. After much dis- 
cussion, the royal family agreed that he 
and the Duchess should be buried in 
royal ground in England. They selected 
Frogmore on the grounds of Windsor 
Castle, alongside George, the Duke of 
Kent, the brother he loved best. 

That done, the Duke then sold his 
plots in the Baltimore cemetery. 

His remaining worry was his wife. 
Her health, too, had deteriorated. To 
close friends, the Duke could talk of 
little else. He had dismissed his own 
fate; he was prepared for it. He knew 
how much she still loved life, he had 
left her well-provided to enjoy it—and 
he wanted her to. 

“Tm convinced that the Duchess did 
not let herself know that the Duke was 
dying,” insisted one of her friends, who 
was with her through some of that time. 
“I think the shock was too much and 
she just refused to accept it.” The radia- 
tion treatments had so revived him that 
he seemed better than ever, and even 
kept up with their hectic social life. 
Even when he no longer could keep up, 
he still seemed enormously better when 
she was with him. Even afterward, he 
kept the pain to himself so as not to 
worry her. The fact of it became more 
visible. The final sign was the 
day he could no longer walk his dogs. 


and more 


Final reconciliation 
Mutual friends now increased efforts 
to effect a full reconciliation between 
the Windsors and the royal family. 
Winston Guest visited » Duke and 
knew that he was dying. En route to 
New York, Guest stopped in London to 


see Lord Mountbatten, told him about 
the Duke and asked him to tell Queen 
Elizabeth immediately. It was then, and 
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only then, that the Queen, who was to 
visit France, rearranged her itinerary to 
include a 20-minute visit with her uncle. 

The Duke supposedly had a blood 
transfusion earlier that morning to give 
him the added strength to be dressed, 
and was put in a chair to await his 
niece. He insisted that all the tubes be 
removed from his body so he could re- 
ceive her in dignity. One intravenous 
tube could not be removed, but he kept 
it covered. She was his niece, but she 
was also the Queen, and it was a ques- 
tion of manners and high style and 
courage. It was a massive effort. He 
could not come down to her and so it 
was she who came to him. He weighed 
only 96 pounds. It was difficult for him 
to talk. His mind and memory were still 
alert, and he tried to make their meet- 
ing as painless as possible for her. 

As soon as the Queen left, the Duke 
was quickly put back into his bed and 
never again left it. The Duchess slept 
in the sitting room, between their bed- 
rooms, so she could always be available. 

Ten days later, on May 28, 1972, he 
was dead. 

Queen Elizabeth invited the Duchess 
to stay with her at Buckingham Palace 
during the funeral. 

The Duchess did not weep. She 
seemed to refuse to accept his death just 
as she had refused to accept his dying. 
She had been not only married to this 
man, she was a part of him. They were 
bound together forever by the Windsor 
knot of history. 

His body was flown by a Royal Air 
Force plane to England. He had speci- 
fied years before that he wanted only a 
private funeral. The service at Frog- 
more would be limited to family and a 
few friends. 

The Duchess came to the catafalque 
after the people had gone. She came 
with Lord Mountbatten and Charles, 
the Prince of Wales. She carefully ex- 
amined the flowers around the casket, 
then stood alone, a pale, frail, tiny figure 
in black. Her body swayed with emotion 
and Lord Mountbatten quietly took her 
arm as she turned away. To Mountbat- 
ten and the Prince, she kept repeating, 
“Thirty-five years, thirty-five years. 

That day would have been their thirty- 
fifth wedding anniversary. 

The private funeral service on Mon- 
day began at St. George’s Chapel after 
the great bell had tolled for an hour. 
The Queen sat closest to the altar, with 
the Duchess next to her. The coffin was 
draped with the Duke’s personal stan- 
dard. On top lay a simple, small cross of 
white Easter lilies from the Duchess. 

As the Archbishop of Canterbury re- 
cited all the Honors awarded to the 
Duke, the Duchess was most moved: 
she later told a friend, “They don’t give 
honors like that anymore.” 

At the end of the service, the Duchess, 


for a few poignant moments, again 




































stood motionless before the coffin, 
head bowed. 

“Tt was very strange,” remembered 
friend who was there. “The service w 
over, then all of us left for lunch, lea 
ing the Duke’s body alone with the fo 
guards. Then, after lunch, the body w 
buried. It struck me as most bizarré 


Awkward and difficult 


At lunch, the Duchess sat betwe 
Prince Philip and Lord Mountbatte 
She felt awkward with Philip, and ¢ 
two found it difficult to talk. The wh« 
meal was strange, and difficult for he 
Of the 40 guests, only a few were h 
friends. The rest were the Establis 
ment who had frozen her out of Britij 
life and society for more than 35 yea 
Strangely, she did have a most animaté 
conversation with the Queen Mothé 
the member of the royal family who hé 
been most implacable in barring 
Duke and Duchess from England. 
Queen Mother talked of the problems 
widowhood. They were off in a cor 
by themselves, often gesturing for er 
phasis. Both later confessed that th 
gist of their conversation was ti} 
servant problem. The Queen Moth 
afterward admitted that she had n 
intended to be at the burial service, bill 
that, after her conversation with ni] 
Duchess, she had changed her mind. 

There were only 14 mourners at t 
actual graveside. The Duchess mai 
tained her control and her 
throughout. A_ staff member 
Palace later said, “She could tea¢ 
something to some of our Royals.” (ff 

The Duchess was scheduled to st 
on for several days more, but she f 
she had to leave immediately. T 
Queen was overheard to ask her why. 

“Because I want to go,” answered tl 
Duchess. 

She was ready to break. The Queé 
saw it and did not protest. The Duches} 
departure was hurriedly arranged. Ng 
member of the royal family saw her o 

In Australia, the Sydney Sun d 
clared, “The great love story has ende 
They were wrong. Nobody dies as lon} 
as people love and remember. Eni} 





TATA CET | 
THE SONG BEYOND 


By Julia Collins Ardayne 


April will come. 

There will be a time 

Of quickening water 

And a returning of the sun. 

And though 

I may no longer find your hand 

When dogwood bursts along the w inter 
bough, 

Across my memories I shall hear 

You call to me along the searching 
wind; 

Or in a song unsung, beyond the ear. 


Tene 
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bared with “hydrogenated” vegetable 
§, Once an unsaturated fat is hydro- 
Hated—artificially hardened—it — be- 
hes a saturated fat, with the same 
Nlesterol-raising properties. 
Because the Adult Weight Reducing 
ede is designed to take off pounds 
Hle simultaneously reducing the risk 
heart disease, it eliminates some 
pds, such as nuts, gelatin and certain 
hed goods, that would be allowed 
} Prudent Dieter. For the weight-re- 
hing plan to be effective, it must be 
‘owed to the letter—which means eat- 
! only the foods listed, and only in the 
bounts specified. Weight loss will oc- 
| slowly but steadily—which is, after 
§ the only sensible way to reduce. 
ice a desirable weight has been 
itched, the dieter may switch to the 
‘re flexible Prudent Diet, a perma- 
nt plan for controlling weight while 
tucing the risk of heart attack. (Al- 
ys check with your doctor before 
rting a diet.) The daily reducing 
pe for the average woman or small 
a follows (variations for average man 
‘large woman listed in brackets) : 


BREAKFAST 


gh vitamin C fruit (choose one): one 
dium orange; % medium cantaloupe; 
e large tangerine; one small papaya 
guava. 
‘otein food (choose one): 2 ounces 
ttage or pot cheese; 2 ounces cooked 
canned fish: one egg (no more than 
ur eggs a week). 
iriched or whole grain bread or ce- 
al (choose one): one [two] slice 
ead; % cup [one cup] dry cereal; cup 
cup] cooked cereal; skim milk. 
offee or tea. 


LUNCH 
Protein food (choose one): 2 ounces 
fish, poultry or lean meat; 4 ounces cot- 
tage cheese or pot cheese; 2 
hard cheese (not over twice a week). 
Enriched or whole grain bread: two 
slices. 
Vegetables—unlimited except for the 
following (choose one): one medium 
potato; one small sweet potato or yam; 
one small ear corn; % cup beans, peas, 
lima beans, rice or pasta. 
Fruit (any kind): one small [medium] 
serving; no sugar. 
Coffee or tea. 


ounces 


DINNER 


Protein food (choose one): 4 ounces [6 
ounces] cooked lean meat, poultry or 
fish. 

Vegetables, raw or cooked: High vita- 
min A (choose one)—broccoli, carrots, 
chicory, dandelion greens, kale, pump- 
kin, spinach, watercress, winter squash. 
Potato or substitute as listed for lunch 
(choose one). Other vegetables unlim- 
ited. 

Fruit (any kind): 
serving; no sugar. 
Coffee or tea. 


one small [medium] 


FATS 


Choose one [two]: 1 tablespoon veg- 
etable oil; 1 tablespoon mayonnaise; 1 


tablespoon margarine high in liquid 
vegetable oil; 2 tablespoons French 
dressing. 

MILK 
Choose one: 2 cups skim milk; 2 cups 


fat-free liquid skim or butter milk; 1 
cup skim evaporated milk; % cup instant 
nonfat dry milk. Daily milk allowance 
can be used in coffee or tea, otherwise 
it must be taken plain, without sugar. 


“The Prudent Diet is not exotic on 
expensive, says Catherine Cowell, Di- 
rector of the New York City Bureau of 
Nutrition. “It was designed as a realistic 
eating plan for people who get up, go 
to work and occasionally eat in restau- 
rants.” (The Bureau has made available 
a list of “prudent” foods that can be 
found on most restaurant menus. ) 

The Prudent Diet and the modified 
weight reducing guide are both in- 
tended for adults. However, the Bureau 
recognizes the importance of educating 
children to proper eating habits. And 
since children learn their eating pat- 
terns from adults, the Bureau has made 
available the “Star of Good Eating,” a 
pamphlet that lists daily nutritional re- 
quirements according to six food groups 
—with fats and cooking oils distinguished 
as a separate category. 


A limited supply of copies of the Pru- 
dent Diet are available to the public. 
For your individual copy (no bulk re- 
quests), send a self-addressed, 6%” by 
9%” envelope, plus 16 cents postage, to: 
New York City Dept. of Health, Bureau 
of Nutrition, 93 Worth Street, Room 
714, New York, N.Y. 10013. END 


LITTLE COTTAGES 
IN SNOW FALL 

By Eliza Louisa Dawson 
The little cottages are warm 
in snow fall, 

The rock crystal stars blink 
ths ough the velvet white mist. 
Silver flakes fly 


1hVYOH gh the moonlight 


n the 


Pa j 
like lunar moths 

circling the golden wind otl 
of the little cottages 


in the dark woods. 
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Ta eT: 


For ad-rates write Classified. 100 E Ohio; Chicago 





UNUSUAL GIFTS _ 





A REMEMBRANCE PLATE, PERSONALIZED. 
* FA PITY REME 206 Elizabeth, Alexandria, Vir. 22314. 


BARGAINS—CATALOGS 
ORIENTAL SILKS, COTTONS, oa atalog 10c. Thai 








Silks, 397 Main, Los Altos, Calif. 
FREE CATALOG. Diamonds, ae ‘Silks, Candle 
* making, Cosmetics, Foods, Clothing, Sew-it toys, 


é hina Miniatures. Herter’s, Inc., C91, Waseca, Minn. 56093. 


ATALOGS! RECEIVE MANY! Catalog Directory $1.00. 
fox 33098, District Heights, MD. 20028. 
STAMP COLLECTING 


ote “AFRICA” 25 beauties, 15c. Approvals. 
J®_28765-LHJ, Memphis, Tenn. 38128. 








Gorliz, Box 











OF INTEREST TO WOMEN 


A RUBBERMAID CAREER! Excellent opportunities 
* for those with Party Plan or selling experience. Man- 
excellent paying 





Demonstrators needed for 
s. Write: RUBBERMAID: Dept. LHJ-2CL, 485 
e, Chillicothe, Ohio 45601. or call toll free 
800/848-2021 (In Ohio call collect, 614/774-3970). 


* 4 BAKE NEW GREASELESS DOUGHNUTS in kitchen. 
Sell stores. Free recipes. Susy Ray, Waseca, Minn. 56093 


agers and 








$46.00 DAILY possible addressing—stuffing envelopes 
(longhand—typing) at home. Information: Send stamped 
self-addressed envelope. American, Excelsior Springs, Mis- 
souri 64024. pe sie Sere 
NEVER WON ANYTHING? Anyone can win Sweepstakes 
contests! Free details. Services, Box 644-LBB, Des Moines, 
Towa 50303. _ = = 
ke $250.00+ THOUSAND PROFIT POSSIBLE! Stuf- 

fing—Mailing Envelopes. Instructions $1.00 (refund- 
able)—stamped envelope. No Further investment needed!! 
Danzig, B-142-430E8-LJ2, Brooklyn 11218. 

HOMEWORKERS NEEDED PAINTING 

Roland, 10 Lakeview, Hammonton, N.J. 
HOMEWORKERS! TO $100.00 WEEKLY eaavsIOIEE for 
firms. Begin immediately! Information—send stamped, 
addressed envelope. Hamilton, 272-TG2, Brooklyn 11235. 
$95.00 THOUSAND addressing, mailing circulars, Send 
stamped- addressed envelope. Tayco, Box 8010LA2, Stockton, 
California 95208. 


$25—$125 WEEKLY possible... a 


novelties. 


addressing, mailing 
for firms, Spare time. Information, self-addressed, stamped 
envelope. National, 14-TB, Brooklyn 11214. 


BUSINESS OPPORTUNITIES 
BECOME OUR MAIL ORDER DISTRIBUTOR with $150 
investment. Free brochure. Audit Controls, 260 Brookside 
Ave., Fair Lawn, N.J. 07410. pile ete, abs = 
$200 WEEKLY STUFFING ENVELOPES at home. Start 
immediately, Details 25c. Arthur’s, Box 526J, Mt. Airy, 
N.C. 27030. 
SPARE TIME—MONEY MAKING OPPORTUNITIES 

HOW TO MAKE MONEY ADDRESSING, Mailing 

Envelopes, Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. 
* MONEY WILL ALWAYS BE MADE in Real Estate. 

Learn How. Free brochure. Howard School, Box 577-j, 
Bozeman, MT. 59715. 
ord STUFF-MAIL ENVELOPES. $250.00 + Thousand profit 

possible!! Instructions $1.00 (refundable)—stamped 
envelope. No further investment needed. Kings, B-37 LJ2, 
Rosedale, N.Y. 11422. 

AGENTS WANTED 

EXTRA MONEY! Sell Personalized Metal Social Security 
Plates. Details, Sample Free. Myers, 928-2A Crescent 
Hill, Nashville, Tenn. 37206. 


REAL ESTATE 


























$5,475. No Down. No Interest. $40/mo. Vacation Para- 
dise. Good Investment. Free Brochure. Ranchos, Box 1244Z, 
Conchas Dam, New Mexico 88416. 
AUTHORS—PUBLISHERS—BOOKS 
$25.000.00 POETRY CONTEST. Details: Send stamp. 
Clover, 210 Fifth, N.Y.C. 10 


or GENEALOGY PaINTEDH MOUNE: 38 00 Page Per 
100. Keithprint, Sabetha, Kansas 66534 
SONG POEMS—MUSIC 


ob SONG POEMS WANTED. Free Appraisal. 
Awards. Free Publishing selected material. 
Liberace, 6362-L Hollywood, Hollywood, CA 90028. 


SONGS, SONGPOEMS Wanted for Radio Show. Holly- 
wood Music Productions, 6425-LJ Hollywood Blvd., Holly- 
wood, California 90028, 
SLEEP LEARNING—HYPNOTISM 
LEARN WHILE ASLEEP! Astonishing details free! Auto- 
suggestion, Box 24-L, Olympia, Wash. 
PERSONAL—MISCELLANEOUS 
oe FREE portrait information. Write: Rockford Group, 
k Box 628, Harlingen, Texas 78550. 
NEED MONEY—Debts Too Big? Consolidate Bills. Secret 














Monthly 
Geo. 




















Emergency Loans, Write Interstate, 28 E. Jackson, Suite 
1204-LH, Chicago 60604. 

MADAM VINE, Astrology Reader and Advisor. Helps 
solye personal problems on Love, Health, Happiness, Suc- 
cess. Call or write: (617) 566-9886, 1469 Beacon St., Brook- 
line, Mass. 02146. One phone question Free. 

PSORIASIS SUFFERERS: DI ISCOURAGED? - Write for 
Free important i atior ying thousands! 





Pixacol, Box 38- FS, AY yon Li ak 
CLASSIFIED’S 
CLASSIFIED, INC. guarantees r 


sent in direct response to the abov 


“Ohio stot Z. 
ARANTEE 


d of any initial money 
ivertisements. 
















People start pollution. 
Peopie can stopit. 


Keep America Beautiful 


Grows better plants, indoo 
| Odorless & soluble. 10 oz. 
200 Item Catalog Free HYPONeX, 


Cre Clean. 
Makes 60. gals. 
Ae ACRE 





CREATIVE DIVORCE 
continued from page 46 


out as a normal reaction to the divorce 
crisis turns into a perpetual way of life. 
These are the men who work 16-hour 
days, seven days a week, who years after 
their divorce will say, “I sure wish I had 
the time to meet some _ interesting 
women.” 

For a man, flight can also take the 
form of the eternal night on the town. 
His apartment is just a place to change 
clothes; every evening sees him with 
another woman, at another bar, going to 
another party. 

There is nothing “bad” about such be- 
havior during the first months of a sepa- 
ration or divorce. It can be the way in 
which a man (or woman) polishes up 
rusty social skills. When carried to ex- 
cess, however, “bachelorizing” becomes 
a trap that keeps a man from living in 
the present. Furthermore, most men 
soon find this way of life monumentally 
boring. They want something more, but 
fear the risks they must take to get it. 

The comparative ease with which men 
can run away from their feelings ex- 
plains in large part a difference in re- 
covery rates I have observed between 
divorced men and women. Women, with 
a greater part of their total identity de- 
stroyed during a divorce, often hit rock 
bottom during the first months of sepa- 
ration. For them, coming to grips with 
their emotions and seeking out a work- 
able new way of life is a simple matter of 
survival. If, after a year or two, you were 
to plot their growth rates on the same 
chart, the woman’s would proceed from 
an initial low to a high point, while the 
man’s would appear as a relatively hori- 
zontal line—neither as initially low nor 
as ultimately high as the woman’s. 

The emotional traps of the past en- 
snare just as many men as women. Less 
obvious to women are the traps men set 
for themselves through fear of being re- 
jected. To a woman, constrained by 
custom to sit demurely at the edge of 
life’s dance floor until a man comes and 
sweeps her away, the masculine prerog- 
ative to initiate a meeting can seem like 
heady stuff, indeed. On the other hand, 
men see the possibility of rejection as 
ever-present in new social situations, 
and will go to considerable lengths to 
avoid that threat. A divorced man, just 
like a divorced woman, feels bruised and 
devaluated. He, too, finds a single social 
life unfamiliar. What is a man his age 
doing “dating” again? A 41-year-old man 
put it this way: “It’s the whole teen-age 
routine all over again—the nervousness, 
the sweaty palms, the worry about how 
you look. I thought I was past all that. 
Last week at a dance, I saw a woman 
across the room who looked interesting. 
But did I ask her to dance? No. All I 
could think of was, what if she turned 
me down? Then I would have to walk all 
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I 
the way back, and everyone wo ul 
what had happened.” ou 

Everyone has his or her own idee: 
happiness. To me, one of the most al 
ing consequences of coming to fem: 
with the past is the freedom to strivaljed 
your own particular brand of well-beffil| 
People living in the present can a 
occasional failure and disappoin 
without feeling inadequate—and ¢a 
joy success without the need to 
or exaggerate. Living in the 
means accepting responsibility for 
trolling your own life. It means ren¢ 
ing the security that tomorrow w 
just like yesterday. It means accep\fie: 
the uncertainty that comes with ind 
tinued growth and change, (a 

People living in the present havd t 
courage to ask, “What do I want ou) 
life?” without feeling guilty. They afi 
the legitimate needs of others, butt tet 
also know that they cannot expect ¢ oth fre 
to live their lives for them. They try, \ie 
try again. They are willing to pub) 
with a certain amount of frustrationfld 
achieve a goal, but because they }j 
realistic expectations for success, 
can keep from banging their h 
against stone walls. Their strong 
to be productive and useful spring 
the need to exercise.personal talents, 
not from fears of dependency, 
quacy or inferiority. 

By the same token, people livin 
the present acknowledge their inte 
pendence with others. They accept f 
tional dependence on others for f@ 
clothing and housing—as well as € 
tional dependence for love, appt 
and attention. They find such neces 
interdependence enjoyable, —althe 
when the chips are down they can §§, 
vive emotionally on their own. 
have learned that adults satisfy the 
sire to love by giving care and atten 
as well as by receiving it. | 

In the challenge of moving from 
crisis of divorce through the proces 
mourning and into the present, feelil 
of anxiety, guilt and anger are import 
assets. People going through a crea 
divorce will accept a certain amount 
anxiety as a healthy sign that they 
growing. Trying out unfamiliar ways 
feeling, thinking’ and acting will ine 
ably provoke a certain amount of anx 
until we become accustomed to our ni 
selves. | 

Guilt, faced squarely, is a useful t 
in the construction of our new identitt 
A creative divorce encourages you to} 
examine the sources of your guilty 
ings. Often these feelings stem not fr 
something you did, but beliefs ab 
what you should or should not hi 
done. Often, to our own detriment, 
never question the precepts we gre 
with. Today, however, life is chang! 

rapidly. Now is the time to compare yd 
system of values against your own € 
perience. You may find that much 
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) guilt arises from values which, 
} examination, no longer seem ap- 
re iate to your present situation. 
a creative divorce, anger is rec- 
syed as a normal consequence of a 
ya-al breakup. Used constructively, it 
@rates theenergy needed to stand up 
op one’s rights and correct unjust or 
a@ ful situations. Anger, the fuel re- 
u?d for pulling apart from our past 
Wiages, can continue to alert us to 
biicles blocking our growth as in- 
@)ndent people. In a creative divorce, 
mr becomes translated into appro- 
He action. A woman in one of my 
epnars used her anger to embark on a 
® career. “I realized that I was furious 
vii the fact that everyone connected 
@ my divorce—both lawyers, the 
ijes, everyone but me—was a man. I 
Bed going to discussion groups for 
«en, and they led me to the women’s 
mies center at the university. Now 
® looking into paralegal jobs. They 
91 use more women in that field.” 
®) creative divorce, by tapping the 
ings that emerged during the mourn- 
Hprocess, makes it possible to main- 
ui the momentum for change and use 
™ continue your drive toward in- 
e-ndence. Life then becomes a series 
Bihoices, not inevitabilities, and you 
jset about the challenging and ex- 
i}g task of dealing with the realities 
our new life, free from the traps of 
ioast. END 
) 
ut from “Creative Divorce:” 
ithe Person You Want to Be. 





Becom- 


—— 


TED KENNEDYS 
| inued from page 92 


S cancer therapy evaluation, reported 
|) the malignancy that had_ struck 
ing Ted was X-ray resistant. The best 
/2 available so far is adriamycin, an 
/tumor antibiotic. However, it was 
/ considered wise to administer it to 
1 dy now. The drug is available, how- 
‘r, in the event of a recurrence. 
Joung Ted’s illness had been diag- 
ved as a chondrosarcoma, an extreme- 
‘mcommon type of cartilage tissue 
cor, which, though it grows rapidly, 
-etheless spreads more slowly and is 
malignant than osteogenic sarcoma 
neer arising in the bone cells). Doc- 
don’t know the cause of chondro- 
roma; the survival rate is 70 percent 
br ten years, at which point the dis- 
e is unlikely to recur. However, Dr. 
‘ter reports, some victims have suf- 
ed a recurrence as late as 12 years 
er the disease was discovered. 
Juring his hospitalization, young Ted 
at to the physical therapy division 
ly to learn how to walk with his 
yporary limb. The first day he used 
‘allel bars, then crutches. A few days 
er the amputation, he was able to 
down to the sundeck by himself. 





MENTHOL KINGS 





© 1974 Loritiar? 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 





Later, he will be able to do much 
more. For less than a week after the sur- 
gery, Ted and Joan got their first really 
heartening news. 

Dr. Donald A. Covalt, associate direc- 
tor of the Institute for Rehabilitation 
Medicine of New York University Medi- 
cal Center—the world-famous center di- 
rected by Dr. Howard A. Rusk—had been 
called for consultation. Dr. Covalt exam- 
ined young Ted, watched him at physi- 
cal therapy, then answered agonizing 
questions asked by Senator Kennedy. 

Kennedy wanted to know how the 
amputation would affect his son’s move- 
ments. Would he ever walk and run and 
engage in the sports he loved? 

Dr. Covalt repeated for the JouRNaI 
the reply he gave the Senator: 


18 mo. “tar; 1.3 mg. nicotine 
av. per cigarette, FIC Report Sept.'73. 


“T expect he will have no handicap 
as far as his limb is concerned. He will 
be able to walk, run and play. After a 
period of training, he will be a young 
boy again. I believe he will be able to 
ski. Afterward, when your son meets 
somebody who doesn’t know he has had 
an amputation, that person would never 
know he has had one. He will walk per- 
fectly normally, without a limp.” 

Dr. Rusk agrees. “Teddy will do ex- 
tremely well,” he says. “About the only 
thing he may not be able to do is partici- 
pate in heavy contact sports.” And thos« 
famous Kennedy touch-football games? 
Will young Ted be able to join the other 
ing fields of 


2) 


active youngsters on the p] 
Hyannis Port and elsewhere 
“Of course,” both doctors say END 
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Unsightly spot on your favorite sofa? 





Don't rub it in. 


Lift it out. 


ee re K2r Spot- gee Oa oreo) a eats) ee and 
lifts itclean out. K2r gets things spotless — 
e aaa 


ase upholstery, taal drapes 





BOLI 
-FLOWERS 


More than 10 seeds in this 
“Magic carpe Nill burst into a 
dazzling show of marigolds, asters, 
zinnias and bouquets of other gor- 
geous flowe: tes! gine all 
of this withou seding or 
the usual labors garden 
of such wondrous beauty! ret is 
weed resistant, a gia feet long. 
Not everyone is gifted i ‘green 
thumb’”’ but with this y vill grow 
a glorious garden without problems. 





GREENLAND STUDIOS 
5154 Greenland Bldg., Miami, Fla. 33059 
Please rush me the giant 10 ft. Carpet 


Garden #5337 @ 98¢ plus 35¢ post. & 
handl. ea. | enclose check or m.o. for 


$C (Florida residents, add 4% tax) 
Name PS ee a eed 
Address ae eee = 

City A ds os ae ED 
State 2 SIZ pee 


(_] SAVE! Order two Carpet Gardens for 


only $1.79 plus 70¢ post. & handl. 





JOANNA CARSON 
continued from page 88 
























like ae home again. But the atmo: 
sphere was tense. I couldn’t believe my 
own reaction to the city P'd always loved 
I wondered if I'd just been ‘existing, 
without being aware of it. I said to mys} 
self, ‘Hey, there are other ways to live, 
I wasn’t a Californian by any means, but 
neither was I a New Yorker any longer 

“Now I love to swim and be out 
doors. I can play tennis without making 
a reservation for a court. In New Yor 
my florist bills were astronomical. No 


I just pick flowers from my own garden? 
pleas feels that wus exposure to 


ence. “One day Tim uh part ina swim. 
ming meet, but I was busy rehearsing foi 
a show to raise money for emotionally 
ee children: Johnny ove Tim tf 


at ay a aehiag the races. The two 
men in my life are really pals. Johnny i§, 
wonderfully kind and thoughtful. 

eee he is ae eure me with 


was a gold Beant a a pasa head) 
dotted with small rubies and emeralds 
It was inscribed, “To Babes, who alway, 
wanted to be just a dancer.’ ” 


A Meat and Potatoes Man 


Joanna is a good cook, but she cant} 
get too fancy in the kitchen. “Johnnyj 
is a meat and potatoes man, so I’vel} 
learned to make roasts and stews. Acttt 
ally, I am the best spaghetti cook in thé 


ian sausages with green peppers.” 

It was Joanna who convinced Johnny 
to wear his hair in its natural shade of 
gray, instead of touching it up. Moré 
than a year ago, they were on a holiday| 
together—two weeks before he was t@ 
host tv’s Emmy Award show. During the 

vacation, Johnny let his hair grow out 

“T thought it looked very distinguished 
and told him so,” Joanna said. “But 4 
few days later he touched it up again. I 
told him he should let people see how he 
really looks. So Johnny let it grow out 
for the Emmys. The audience loved it 

Joanna has become accustomed to the 
excitement Johnny causes, but shares 
his basic shyness. She thinks travel in 
Europe would be easier for Johnny ig 
less well known abroad. 

“My bag is always packed now,” she 
said. “My big project is to take Johnny to 
Rome and Paris, places I’ve visited and 
loved. He hasn’t been to Europe, except 
for a few days in London. I think my 
enthusiasm is influencing him.’—D. L. 
Lyons END 
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150 GIFTS AND 
ONEY SAVING COUPONS 
FROM BRAND NAME 
COMPANIES 


WORTH OVER *135 








| One of the best ways to fight inflation is to 
| take advantage of the hundreds of free offers 
) and saving discount coupons from Name Brand 
advertisers. 

But how do you find out about them? You'd have 
to spend close to 24 hours a day reading ads 
and visiting retail stores to discover and obtain 
| all these magic money-saving coupons—every one 
| a chance to make tremendous savings on many 
famous brands whose names you know. 

Now these fabulous offers—including the actual 
coupons you need to cash in on them—have been 
collected for you all in one convenient place—in 
| a remarkable new “Inflation Fighting Kit" called 
Consumer Gazette. Send just one dollar to get 
40 jam-packed pages of coupons, offers and val- 
uable information (only 2 to a family please). 
When you open this value-packed publication 
you won't believe your eyes at the bargains it 
contains—free merchandise and huge discounts 
you can have simply by taking the coupons to 
your local retail store or by sending them to the 
manufacturer to have the merchandise delivered 
to your door by mail. There are free samples and 
discount coupon bargains for everybody—house- 
wives, teen-agers, sports lovers, senior citizens, 
mothers with babies! (Why, just by taking advan- 
tage of one offer alone you can get a free pair 
of pantyhose, worth $2.00 and save twice the 
price of your Consumer Gazette!) Here are a few 
of the exciting offers we’ve arranged for you to 
receive: 

DRUG STORE ITEMS 
Aspirin—250 tablets free. 
Sugar substitute—free in purse carrying case. 
Vitamins—30 day supply free. 


GROCERY ITEMS 
Famous Name Peanut Butter * Famous Name Gar- 
bage Bags * Famous Name Candy * Famous 
Name Bake or Fry Mix * Famous Name Salad 
Dressing. 


SPORTS EQUIPMENT 
Golf Balls * Tennis Racquets * Baseballs * Basket- 
balls * Fishing Lures * Flashlights 


HEALTH & BEAUTY PRODUCTS 

Free Pantyhose ® Hair Treatment & Conditioner 
* Famous Name Creme Rinse * Famous Name 
Protein Shampoo * Free Famous Name Balsam 
Shampoo * Free Famous Name Balsam Condi- 
tioner * Free Famous Name Feminine Hygiene 
Products * Skin Cleanser * Complexion Soap ° 
Baby Wipe Tissues * Famous Name Suntan Lotion 
* Perfume ® Nail Polish * Lip Gloss * Eye Make Up 
* Contact Lens Solution. 


LEISURE & TRAVEL 
Motel Discount Coupons * Amusement Discount 
Coupons * Restaurant Discount Coupons * Free 
Atlas * Free Tour Guides * Free Photo Film ° Free 
Stamps & Coins. 


FUN PRODUCTS 

Free Miniature Posters * Free Stickums ® Free Iron 
on Patches * Record Albums * Costume Jewelry ° 
Free Computerized 1200-Word Horoscope. 

In addition, Consumer Gazette is cram full of 
valuable consumer guides, tips and articles that 
can save you pennies, dollars, even hundreds of 
dollars when you shop! You'll get the fearless 
facts on: 

Tax Free Returns on your money! Home Hazards 
That Kill Children!” How to save money on Pre- 
scription Medicines! Home Freezers can ruin your 
goods! Investment Hedges that beat inflation! 
You may be killing your pet! A Butcher reveals 
dirty meat market tricks! How to save 80% on 
beauty products! Shrewd investments in Real 
Estate! The hazards of dieting! How to buy a new 





car for just $125.00. above dealers cost! Con- 
sumer Frauds that Rob you blind! Take up to 
40% off your Travel Bills! Beat the high cost of 
heating your home! The Lies about Vitamins! 
Hurry—send your dollar now. We can only prom- 
ise you full value for your money-saving Con- 
sumer Gazette if you act within 10 days, because 
many manufacturers make these sensational offers 
for a limited time. So come in or mail the coupon 
at once to avoid disappointment! 





eS Mail No Risk Coupon ====e=ma=y 
American Consumer 
Dept. FG-38 
Caroline Road 
Philadelphia, Pennsylvania 19154 


O 


| [_] Here’s my dollar plus 25¢ postage 

i ] Here's two dollars for two copies (you 
| Please rush me The Consumer Gazette 
with the name brand free offers and 
discount coupons worth over $135. 


Name_ 
Apt. 
Zip 


Street aes ee 
= State = 
Add sales tax 


ec es eee i 


City— 


I 

| 

pay postage) | 
| 

| 

| 

i 


| 

Reston : 
(Absolute Limit: Two issues per family) 

| 

I 

i 
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fashions you can't find 
in stores. New Stuart McGuire Spring 


& Summer '74 Catalog features more than 750 shoe 
and sportswear styles. Over 200 pages of head-to- 
toe fashion excitement for men and women, All 
at positive savings. Exclusive de- 
signs plus quality and comfort 
features. 









The Stuart McGuire Co. Inc.,115 Brand Rd, Salem Va. 24156. 


MAIL THIS COUPON TODAY ~* 
| for free Stuart McGuire Catalog to: THE | 
STUART McGUIRE CO. INC., 115 BRAND | 
RD., SALEM, VA. 24156. 070402 


Mr. 
Mrs. 


| Miss 





Address Apt. 
City 


SS Ses 


4 Sfate________ Zip 


FOR YOU FROM HERRSCHNERS 


FREE CATALOG 





Mail Coupon Today for 
Your Copy of Herrschners 
Colorful Catalog of Needle- 
craft Kits. See Afghans, 
Tablecloths, Quilts, Stitch- 
ery Pictures and Pillows 
Plus Much More . . . the 
Very Finest in Quality 
Since 1899 





HERRSCHNERS, INC. DEPT. 3034 
Hoover Road, Stevens Point, Wis. 54481 


SES ae 
ADDRESS 


CITY & 
STATE . % ZIP 


FRIEND'S 
NAME 





ADDRESS 





SITY & 
STATE _ zIP 











REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 
—recommended by dermatologists. Send check or 


money order. $16.95 -ppd. 
14 DAY MONEY BACK GUARANTEE 


COD plus extra COD postage. 
0 I enclose $16.95 in full payment and save extra 
COD postage. 


GENERAL MEDICAL CO., Dept. LJ-42 


ADJUSTABLE 
T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 7% to 8% ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 


ers! 
Made in U.S.A. 


122. 
We ship in 24 hrs. 
Extension for higher ceiling. 
add $1.00 


Write for FREE catalog 


Holiday Gifts 


Dept. 1702-A 
Wheatridge, Colo. 80033 


FREE TO YOU! 


(when you send 10¢ for mailing) 





40 










Be among the first to get these fascinating postage 
stamps from Red China, whose importation was for- 
bidden for a generation by the U.S. Gov't. We'll send 
them to you FREE, by way of introducing you to the 
world’s most rewarding hobby — Stamp Collecting. 
(We'll also include other exciting stamps for you to 
examine and consider: buy any or none, return 
balance, cancel service at any time.) Send 10c for 
mailing costs — today! 


KENMORE, Milford RC-556, N.Hamp. 03055 


Sa Sa 43 
Neer 


Send for FREE COLOR CATALOG 
of 265 brand new spring 
fashions all stocked in 
hard-to-get sizes priced 

$14.99 to $19.99. 
: Shown: Softie loafer 
in soft glove 
by leather with cush- 
’ ioned skin-fit 
Introductory offer, lining. Money 
regular $14.99 refunded if not delighted 


eee ti ta Sato aera) 
Mass. 02154 
















Black, red, 
blue, brown 


$10.88 





VLE mS a ELL 





Mushroom placemats 

It’s merry dining when a table is set 
with these pleasant placemats in mush- 
room motif. In homespun-type linen, 
they’re charmingly colorful. Choose old 
gold or navy background. Nice to mix ‘n’ 
match. 18x12”. $1.50 each. 4 for $5.65. 
Gift catalog, 25¢. Clymer’s, Dept. LHO- 
2, Chestnut St., Nashua, NH 03060. 





Take a long look 

Tall girls will find a complete collection 
of flattering, eye-catching clothes in 
this free Tall Girls catalog prepared 
strictly for them. In two proportioned 
lengths: Tall-Between for the girl 5’7” 
to 5’10”; Tall-Length for 5’10” or over. 
Charge purchases. Tall Girls, Dept. 
C74-033-2, Indianapolis, IN 46201. 





By gin, it’s Joe! 

Whoever your tender barkeep is, his (or 
her) name is hand-lettered on this 
wood grain Bartender Plaque, plus a 
caricature drawing from photo you send 
(returned unharmed). Be sure to state 
name, color of eyes, and hair. 10x 15”. 
Cheers to a smashing gift! $15. Bolind, 
Dept. LHJ-2, Boulder, CO 80302. 
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JOANNE COX writes to tell us... CASE NO. 1327 


“1 lost 6% inches off my waistline, 


4 inches off my hipline, 235 pounds... 
and shaped up...in just 21 days!” 


‘One 5-minute exercise, twice daily, lying on my back without giving up the foods I love....DID IT! 











AFTER 
35 DAYS 


LOST 
Weight . .33 Ibs. 
Waist ..742 In. 





After 


DEC. 28 









y ; ee ee - LES, iy ¥ <a * - 21 DAYS Hips ..---6in. 
Joanne before starting our ‘‘5’’ Minute Body Shaper. As she looked after 21 days A proud Joanne, slimmed, shaped up after 35 days. 
December 7: Weight 167, Waist 33/2, Hips 44. December 28: Weight 144, Waist 27, Hips 3912. January 11: Weight 134, Waist 26, Hips 38. 
SEE AND FEEL RESULTS IN JUST THREE DAYS 

What Is This Ingenious Plan? “Based on sound physiological & medical knowl- 

The Weider “5 Minute Body Shaper’’ plan is edge, it burns fat and shapes the body without NO GIMMICKS, NO CATCHES 

based on doing ONE CONTINUOUS RHYTHMIC strain to the heart or other organs. I lost 12 Money Back Guarantee Offer 
CO-ORDINATED EXERCISE while still eating the pounds of excess weight using it.’ | Because this isn’t a ‘‘gimmick’’ plan — and 
foods you like. That’s all you do! This one five- — DR. ANITA D. SANTANGELO. Chiropractic | you have been fooled in the past by ‘‘effort- 


Orthopedics, West Los Angeles, Calif less exercisers’? — I make you this 
UNCONDITIONAL GUARANTEE: ''GET IT OFF 
FAST’’— and see measurable and firming 


results in three days or return the exerciser 


minute exercise is designed to attack the Waist- 
line and Hipline (where fat accumulates quickest, 


giving your body a flabby, weak and distorted What Satisfied Customers Say: 


eo 
| look) — as well as burn off excess body fat fast Results vary depending on how much overweight for a full 100% refund! 
by speeding up your metabolism, burning up | each of our students is. Nevertheless, this is a P cil yee eet 
nd Miata: hil roven results are already verified. The guar- 
stored calories and releasing excess water — whilc sampling from the impressive letters we receive 5 ; Tavs 
X : Ae a antee is in writing. Now, can you think of a 
| reshaping your bustline, hipline, firming up your Janette Coupar: ‘‘I lost five inches off my waist f d 5-N I 
a s alst- reas 2 7 OO: 
| legs and arms — YOUR TOTAL FIGURE! ; pa s eason for not ordering your ‘’5-Minute Tota 
ip k b h line in seven days.’’ Eve Harden: “I lost three Body Shaper?”’ 
It’s safer than strenuous gym workouts, beats the inches’ off my waistline in) 12 days.” Sandy 


time consumption and dangers of gym workouts Dixon: “I lost five inches off my waistline in Free Tri Off | 
... or any other vigorous sport. ial er! 


; ' seven days.’’ Mildred Schmidt: “I lost four inches 
The unit weighs about 16 oz. and fits any wallet- off my waistline in ten days.” See your exciting new body be- Weight Just 
) size case. You can carry it and use it wherever gin to take shape in 3 days or 16 oz. 


| there’s floor space — anytime. Even while watch: “Exposing Effortless Exercisers return lightweight Body Shaper 
(small enough to fit into pouch 













) ing television. aa aa Sea cree S ent cin Do un OTIMEINGN ari 
[ 3 Reader's Digest (September, 1971), New York shown) for a full 100% refund! 
_ What Comes Off In 14 Days? Times and Good Housekeeping, among others, 





| Individual results vary, but during an average 14 exposed sauna wraps, inflated belts, weighted 
| belts and effortless exercisers as frauds. Scien- A 
7 


day period, you can expect to lose up to four . 
tific researchers, medical and fitness experts . BE MORE OF A WOMAN 


inches from your waistline and up to ten pounds 
off your present weight. It strengthens your heart all agree... there is only one way to 4 i) ee ee 


_ and lungs, increases stamina and endurance, im- firm, shape aud oe ue ee body... 2 oe ee ee 
you must work the inches off! : Joseph Weider Dept. BA/N 


95” MINUTE BODY SHAPER PLAN 


21100 ERWIN STREET 
WOODLAND HILLS, CA. 91364 











| proves your digestive function and general health. 
' IT TOUGHENS YOU UP. For a ‘‘5-Minute Ex- 
erciser’’ — it sure docs a lot! | 


_ What The Experts Say: 


s 






| Medical Doctors, Chiropractors, Osteopaths, Ath- << . q | love being a woman and want to show it! 
letic Coaches... agree it’s the most successful DISCOVER A NEW S Prove it to me at your expense that in just 
-Waistline-Weight Reducer and Shaping Up Plan JOY IN YOUR BODY . 3 days | can feel glorious all over, and start 
caus ; ) GIVE IT SEX APPEAL! seeing my figure shaping up. Rush me the ‘‘5 
| ever invented! . Minute Total Body Shaper and Slimming Course ll 


| “Doctors have always known, exercise done 
' while lying on the back virtually climinates 
strains while slimming and reshaping the body. 


Yours is the finest Body Shaper Program on the 
market.” CO) money order for $ California residents 
i add 6% sales tax 


— RICHARD TYLER,.D.C. North Hollywood, Calif f j a 
“Beats jogging and working out in gyms — and Vi i \ f H = 4 
much safer. I lost 4% inches off my waist in 14 s i NAME : seh : 


days.”’ -JIM HANLEY, famous athletic coach BODY SHAPER / i RES em i 
& 


that does it — in plain wrapper! 
O | enclose $9.95 for the above, plus $1.00 for 
q shipping and handling. O SAVE! Order TWO for 
only $17.95 plus $1.00 for shipping and handling. fj 
(No. C.0.D.’s please) Enclosed is O check or 


“Miraculous! Weighs less than a pound, is simple 


to use and beats working out in a gym with 30 We Care About The Shape CITY i 
different exercisers.”” You’re In—Don’t You? & “ey STATE ZIP 

— TOM MINOCHELLO, famous gym owner EE eae eS \ ee ee es es ee es 
Patent Pending. @ Copyright Joe Weider, 1973 IN CANADA: ‘‘5"’ Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec 
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“Break away~ 
from winter... 


in your” 


Gis 


MACRAME BAG 


Natural color hemp with manmade leather trim, 
fully lined with top zipper closing and adjustable 

4 shoulder strap handle, size 
/ of bag 12x14” 






















Victorian clothes rack 
Stunning cast-iron rack sparks a friend- 
ly, homey touch to any wall. Versatile 
reproduction from the colorful Victorian 
era has 5 large swing-away arms with 
3 hooks on each for hats, coats, etc. 
Extends 714" from wall. 14” wide. 
$3.98 plus 75¢ hdlg. Holiday Gifts, 
Dept. 1702-B, Wheatridge, CO 80033. 


Get a head start on 
spring...with the 
free TALL GIRLS 
CATALOG. Here are 
80 pages of lively, 
lighthearted clothes 
... dresses, coats, 
pant suits, lounge- 
wear. Great shoes, 
too, sizes 9-14, 
AAAA to E. 

Get great fit 
with two lengths to 
choose from: TALL- 
BETWEEN LENGTH 
for the girl who’s 
5/7” to 5/10” and 
TALL LENGTH for 
those 5/10” or 
taller. Sizes 8 to 24. 
Money-back 
guarantee. Credit 
plan available. 


MAIL COUPON NOW 


FOR YOUR FREE 
TALL GIRLS CATALOG! 





New York 


as residents add 


Oa) 
Lx ne s me, FS 

Ss ~~ 7% sales tax 
SO REELED CA MEE 


DEVOE SALES Corporation 
P.O. Box +2272 New York, N.Y. 10017 


BORDERLESS TEXTURED 


pea aed te tt) 


1405120352" 


Add 35¢ Postage & Handling each set 
° 20% Larger picture area ® Silk- Healthy for the b-a-b-y 
extured finish © Deluxe Rounded Treat your baby to fresh ground tasty 


corners © Smudge-proof surface . 
Just the thing for family and friends! Send your meats, cooked fruits, and vegetables. 


favorite photo (up to 5” x 7”) or negative for Designed by a doctor, “‘happy baby 
studio quality reproduction. Original returned un- food grinder’’ is small, compact, un- 


harmed. SATISFACTION GUARANTEED. breakable. Easy to clean and sterilize. 


KEYSTONE PHOTO SERVICE White. $5.45 plus 80¢ hdlg. Write to 


Dept. \80 (mail to post office nearest your home) House of Minnel, 624-E Deerpath Road, 


Box 1766, N.Y., N.Y. 1001 Batavia, IL 60510. 
Box 8408, Chi., Ill. 60680 © ERAN Tet, 

Box 60887TH, L.A., Ca. 90060 

Box 2203, Atlanta, Ga. 30301 

Box 609, San. Fran., Ca. 94101 

Box 2057, Wash., D.C. 20013 

Box 2382, Boston, Mass.02107  *, 'sperectvea 
Box 61859, Houston, Tex. 77061 °° bays oF a 





Indianapolis, Indiana 46201 


Please send me FREE Tall Girls Catalog. 
Miss 
Mrs. 


(please print) 


address 





city 





tian v- 


+ + 
: i ft 
i 22 Ballard Road 
ae. ioe, Washingty? 
S 


98325 


Be 7%. “veistine David a 
eh ae E 233 Flower Terrace @ 
e aires Midland, Wisconsin 
& Lustin, Arkon BL j 
PO RSOGL 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 11x". 500 
on white or 250 on gold for $2 ppd. Or on DELUXE 
SIZE, 13%,” long, $3 with design or $2 without, 
ppd. Specify Initial or Design desired. Via air, add 
33¢ per order. 80P gift catalog, 25¢. Bruce Bolind, 
a2 Blind Bldg., Boulder, Colo. 80302. Thank you 
indly! 


Birthday? Anniversary? 
Why not get or give-a ‘“‘back then” 


dated front page copy of the New York 
Herald Tribune. You pick the date, any 


FOR SAMPLER LOVERS day from January 1, 1900, through De- 
Two irresistible samplers: ‘‘If All Else Fails Ask cember 31, 1964. It’s nice to recall or 
Grandpa’ cu “If moter Seva No a fie find out the other big news of that very 
mother’’. Each comes in kit form complete wi ial day. $2. From Holiday Gifts 
oyster Belgian linen stamped for cross-stitch, floss specie y- f : y 
in bright colors, 814” x 16” wood frame in ma- Dept. 1702-E, Wheatridge, CO 80033. 
hogany or maple finish, and easy instructions. 
Allow 3 weeks delivery. 
Grandpa Sampler Kit (shown) 
Grandmother Sampler Kit $3. 
PLUS 50¢ POSTAGE & HANDLING 


























5 foreign coins, 10¢ 





We'll send you, for 10¢, seldom seen coins of Pa. Res. Add 6% Sales Tax. Sorry No COD’s 
Spain, Finland, Sierra Leone, Turkey and VISTORIA GIFTS 
Czechoslovakia. Plus a colorful foreign bank- 12-L Water Street, Bryn Mawr, Pa. 19010 
note. Just to get your name for our mailing list. 

We'll include, free, the most wonderful catalog 

of coin offers in America. Send 10¢, name, 

address, zip to: 


LITTLETON COIN CO., Dept. MB-34 
Littleton, New H hi 561 





La 
$200 Big color posters 

; Send color print or slide (no negs). 

1x14 ft., $4.95; 114x2 ft., $7.95; 2x3 
ft., $14.95. B & W poster: send b&w or 
TERRIFIC OFFER, trivial price! Complete U.S. ‘‘Cham- color photo, or Polaroid. 114x2 ft., 


pions of Liberty” set of colorful stamps issued 1957-61 5 ; 
honoring 10 world heroes like Paderewski, Garibaldi, § $2.95; 2x3 ft., $3.95; 3x4 ft., $7.95. 
Gandhi. Includes both 4c and scarce 8c values PLUS B&W rush, add $2. If B&W from neg. or 


giant Magsaysay stamp. Retail $1.00 —all 19 stamps slide, add $1. Photo Poster, Dept. 522, 


yours for 25c. Plus fine stamp selections to examine 
free. Buy any or none, return in 10 days. Cancel serv- 210 E. 23rd St., New York, NY 10010. 


ice any time. Rush reply — sorry, only one to a collector. 
GARCELON STAMP CO., Dept. 2LJL, Calais, Maine 162 


SPECIAL! 36 Blac 


Our New Technology gives § 
beautiful professional style 
silk-finish COLOR Wailet 
Photos, from Polaroid co! 
print, photo (5’x7” or smal! 
er),.neg. or side. SPECIAL 
36 Black & White, $1. Ong. 
returned unharmed. GUAR! 
Add 45¢ for shipping 

ROXANNE STUDIOS, Box1012 
L.I.C., N.¥. 11101, Dept LH-35 


HANDCROCHET 
| 
























n interview with Cleta Thompson, 
n Francisco. 


“Tnot only 
gained 3 inches 
in 21 days 
but the shape 
of my bustline 
became high 
and full’ 


All the women in my family are small 
»soined. | really didn’t believe anything 
yuld help me, especially since 1 had 

jied gyms and other exercises. How- 
ver, after only one week on the Mark 
den program I realized I could have a 
rger bustline—I gained a full inch and 
e half! That was an incredible feeling 
rme. I stayed on the program until my 





¢ “Marvelous! | remember the day 
y aunt invited me over toa swimming 
arty and when I walked out in my new 
likini, all conversation suddenly 
opped. Fora long minute, everyone 
ust stared at me. Then they all crowded 
round and wanted to know how I had 
aade such a marvelous ‘over-night’ 
hange in my figure. My boyfriend was 
erribly proud of me and 1 was happy 
bout that—but the big difference was 
L the way I felt about myself. I really 
sever knew how important having a 
tretty and full bustline was until after 
he Mark Eden program.” 


ver one-and-a-half million Mark Eden 
-evelopers have been sold to women 
vho, like Cleta, want fuller, shapelier 
vustlines. For thousands Mark Eden has 
ransformed flat bustlines into firm, 
hapely fullness. For many others it has 
eshaped the drooping look to a tauter, 
‘marter, younger silhouette. 





O. “Cleta, why do you think the 
Mark Eden method worked?” 


A.” guess because it’s a very natural 
hing, not like so many artificial stimu- 
ators or creams. My best girlfriend, 
who had tried as many gyms and exer- 
-ises as I, also started the Mark Eden 
program. She went from 35 inches to 41 
inches in 6 weeks. I would certainly 
suggest Mark Eden for every woman 


©) Mark Eden 1974, 24970 Hesperian Boulevard, 
Hayward, California 94545 


“I thought 
Iwas 
flat-chested 
because of 
heredity.’ 





who really wants to change her 
bustline.” 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs special 
techniques safely and effectively. Mark 
Eden is the world’s most successful 
bustline developer. Over a million and a 
half Mark Eden Developers have been 
sold and everyone is covered by a 
complete Money Back Guarantee. 


O. “Cleta, do you know how the 
bustline is developed?” 


A. “Not really—1 only know that my 
bustline grew like mad; but 1 don’t know 
the technical explanation.” 


The breast is composed of fatty tissues, 
glands and ligaments which are attached 
to various parts of the breasts and to 


the muscles which underly the breasts. 
It is possible with proper exercise to 
improve the tone of and generate 
substantial growth in this underlying 
tissue thereby modifying, often to a 
surprising degree, the size and shape of 
the bustline. For years Mark Eden has 
carefully documented and published 
the actual photographs of women who 
have achieved dramatic new bustline 
size and beauty and while we do not 
state that every woman will achieve 
results, thousands of women report that 
the Mark Eden Developer has given 
them the kind of bustlines they’ve 
always dreamed of. 


O. “Cleta, were you reassured by 
the Mark Eden Guarantee?” 


A. “Yes, because it meant you had to 
see results right away or you could 
get your money back.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark Eden 
Bustline Developer and Course for only 
two weeks, you do not see a significant 
difference in your bustline development, 
simply return the developer and course 
to Mark Eden and your money will be 
promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the fabu- 
lous Mark Eden Developer . . . you 
receive a complete course of instruction, 
fully illustrated by photographs, which 
shows and tells you exactly how to use 
this remarkable developer for your 
maximum results... and you receive 
the MARK EDEN MONEY BACK 
GUARANTEE. 


Mark Eden 


P.O. Box 7843 Dept. LH-25 
San Francisco, CA 94120 


r 
| 

Please RUSH me my Mark Eden 

| Developer and Bustline Contouring 

j Course. I understand that this course is 
i complete and that there will be nothing 
\ else to buy, and that if I do not see 

{ satisfactory results in bustline develop- 
j ‘ment within two weeks, I can return 

| everything to Mark Eden and receive 

| ™y money back. 

: Bustline Developer I enclose $9.95 

| 

| 

| 

| 

| 

| 


plus .50 for postage and handling. 


[_] Cash (] Check (] Money Order 
No COD’s accepted. 


Shipped in plain wrapper. 





Name 
Address 


| 
| 
| 
| 
| 
| 
| 
I 
| 
| 
| 
| 
| 
| 
| 
For the above complete course and 
| 
| 
| 
| 
| 
| 
| 
| 
| 
| 
I 
City | 
| 

| 

4 


Beat High Cost of Living! 
Beautifully Furnished Two Bedroom 
60’ x 12’ PERMA-MOBILE HOME* Plus 
A Large 6000 Sq. Ft. Lot! Pi ae 
ALL AP x ‘ 
For Qa 

oe $9995 

= pee 
uaa 


Z 









joa 


New Adult Florida Lakefront Develonnient 


Ideally situated—in the heart of the Orange Grove 
and Lake Section of Florida. Just 8 miles from Lees- 
burg—directly on U. S. Highway #441-27. The ‘‘Gate- 
way to Disney World.” 

IMPORTANT! You do not rent the iot—YOU OWN IT 
OUTRIGHT along with the PERMA MOBILE HOME. 
This qualifies you for Florida Homestead Exemption — 
a BIG tax saving! All of these features are completed 
and now available at ORANGE BLOSSOM GARDENS. 
© Storm Sewers e Underground Telephone 

e Paved Streets e Underground Electricity 

e Mercury Street Lights e Underground TV Cable 

e Corner Street Posts ¢ Central Sewage System 

¢ Garbage Collection e Central Water Plant 

¢ Recreational complex e Private Lake On Property 
e Heated Swimming Pool e Bank Financing 

15 Furnished Models and Double Wides On Display. 
“Installed ready to occupy. Carport, patio, utility 
room, air conditioning, etc. are extras. 


SEND. NOW FOR FREE INFORMATION 

















Office (305) 945-2641 Property Office (904) 753-2270 


| ORANGE BLOSSOM GARDENS, Dept. 73-A | 
| 2148 N.E. 164th St., Miami, Florida 33162 | 
Rush literature * No Salesman will call. 
| NAME | 
| ADDRESS 
| CITY J 
| SA eee ZIP 
Lt 


Designed for convenient and dry stor- 
age of birdseed but is also great for dry 
pet food or general household use. 
Made of heavy metal, has matching lid, 
934" high. 


Comes in 4 colors, each with picture of 


handy handle. 9” diam., 





FOR THE BIRDS—Holds over 10 lbs. of seed 




























,COLO 
oo PRINTED a by 


— DE LUXE SILK-FINISH PAPER 


SIZE NO. 
126 OR 110 
7/3 10 0 


$700 POSTPAID 


~ SKRUDLAND PHOTO 


LAKE GENEVA, 
WIS. 53147 


FAILURES 
CREDITED 


FABULOUS collection! 107 diferent colorful stamps from every con- 
tinent on the globe—Africa, Asia, Europe, North and South America, 
Australia, Antarctica. Get Queen Elizabeth II Silver Wedding (bound 
to be a classic), giant Mongol horseman, rare birds and beasts shown 
PLUS many other new and old issues. Also stamp selections to examine. 
Buy any or none, return balance. Cancel service anytime. Send 10c 
today—get your valuable collection of 107 stamps by return mail. 
WILLIAMS STAMP CO., LJ27, St. Stephen, N.B., Canada 


A PROVEN MONEY MAKER 
Be) Mert) (ee] 35 
aN Ren] :34 


Make $82 With 
Happy Home Dish Cloths 


Unusually heavy, special weave for 
extra scrubbing power. Make big profits 
— plus free prizes and big bonuses. 
No money needed! No risk! 
FR EE Sample of the finest dish cloth 
you’ve ever used. 
Your group spends no money — not one penny! 
Send name and address and name of your organization 
today for full information and free samples. 
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different bird 
affixed. Specify 
yellow (goldfinch), 
red (cardinal), lime green 

(finch), or blue (bluebird). $8.95 + $1.35 
shipping and handling. Sorry no COD’s. 





Ms, 


SOUTHERN FLAVORING e DEPT. BD-49, BEDFORD, VA. 24523 








a Send 25¢ for new and expanded gift catalog. 
9 (Catalog included free with order.) 
oe eee LHO2-4, Chestnut Street, Nashua, NH 03060 


AWAITS YOU. We teach 
you how to make, repair, dress and 
restore dolls of all kinds—old and é | 
new. Start your own satisfying 
business part or full time 
enjoy an enchanting hobby. I 
booklet describes this unique hom: 
study course. No salesmen. 


LIFETIME CAREER SCHOOLS 


Dept. 0-508, 2251 Barry Ave., Los Angeles, CA. 90064 









a ULC TCE 


orl] Pe 16 WALLET SIZE 


$ vw) 3—5 x7 ENLS. 


ONE 8 x 10 ENL. ms 

| FULL ocd from any color photo (8x10 or smaller), 

color neg., or slide (ret. 
Black and white photo bargains: 
25 WALLET SIZE with $1 Send any photo (8x10 or 
FREE 5x7 Enlargement smaller) or neg. (ret.) 
Finest quality photographic paper. Add 25¢ per selection for post- 
age and handling, and extra 50c for First Class Service. 

Satisfaction guaranteed or money back 


Quality Values 552-F, New Rochelle, N.Y. 10804 













It’s an apron! 
i 


“Pam”’ is a darling — 
apron. A full wrap- 
around, wear with 
Z a body stocking as 
_ a party outfit! One 
size is adjustable 
to fit all sizes. Cot- 
ton. Machine wash- 
able. Colors: patch- 
work red, blue, or 
brown; floral print 
_ blue, gold, or red. 
$14.95 plus 75¢ 
hdlg. Send your or- 
der to Sofwear De- 
signs, Dept. LJ-2, 
1711 Main, Hous- 
ton, TX 77002. 





Pet on roamin’ holidays? 
There’s no worry about wandering, if 
your dog or cat has a Lifelong ID Tag 
to assure its safe return. Pet’s name, 
your name, address and phone num- 
ber are engraved on stainless-steel tag. 
With hook for collar attaching. Specify 
dog or cat. $1 each. Holiday Gifts, 


Dept. 1702-D, Wheatridge, CO 80033. 
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Silver-plating sale 

Your worn or ready-to-toss silver pieces 
can be brought ‘‘back to life.’” Your 
items can be replated at sale prices 
through this special silver-plating sale. | 
All work 100% guaranteed on the silver 
replating. For free price list: Senti-Metal 
Company, Dept. LH2, 1919 Memory 
Lane, Columbus, OH 43209. 








Mistakes of Nature? 
Once called freaks, giants, dwarfs, the 


deformed, etc., now entitled ‘‘Very Spe- 
cial People’ in Frederick Drimmer’s new 
book filled with many touching real-life 
stories and 67 rare photos. 412 pages; 
hardcover. $5.95 plus 60¢ hdlg. Broad- 
way Bookfinders, Dept. VE-6, 245 W. 
19th St., New York NY 10011. 


164 | 













Bedtime story 
And so the king said, ‘‘Turn your twin 
beds into king-size quick as a wink.” 
Span-a-Bed is an “‘instant’” king bed 
converter. Of polyurethane, it fits snug- 
ly between twin beds. Needs no special 
bedding. 6’ long; 14” wide. $5.98 plus 
75¢ hdlg. Holiday Gifts, Dept. 1702-C, 
Wheatridge, CO 80033. 








U.S. Presidents stamps 
Dramatic collection of foreign stamps 
pictures and honors some of our great- 
est presidents. 21 all-different genuine 
postage stamps from faraway countries. 
10¢. Also other stamps to examine free. 
Buy any or none; return balance; cancel 
service anytime. With catalog. H. E. 
Harris, Dept. PP-171, Boston, MA 02117. 






| Baby’s first shoes? 
'Why not have them bronze-plated in 
| solid metal as a forever memory! $3.99 
_a pair. Also, portrait stands (shown), 
TV lamps, bookends at big savings. 
'Send no money. For details, money- 


| saving certificate, postpaid mailer, write: 
| American Bronzing Co., Box 6504-B6, 
Bexley, OH 43209. 
















. IN B&W OR 
fi... COLOR 


color posters from any color 
‘o or slide. Great gift, or gag, 
om decoration. 

1V2x2 Ft.—$7.50 
/ 12 Ft.—$4.50, 2x3 Ft.— $14.50 


') POSTERS from any b&w or 
‘r photo, Polaroid, cartoon or 
ane ete For slides and 
tives, add $1.00 per poster. 
‘er originals produ better 2 x 3 rt.-*35° 
ers. 

; z 112x2': $2.50, 3x4/:$7.50 
11 SERVICE: Shipped 1st class eS 
‘day. Add $2 per poster. No rush on color. 
Original returned. Add 50¢ pp. & hd. for EACH item. 
N.Y. res. add tax. No C.0.D. 
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| SPECIAL OFFER! | 
| SEND $1 FOR NEW CATALOG | 
| ,.. AND GET $5 OFF YOUR FIRST ORDER 
1 [_] tesseem cotter, Serdymeymy 85, merchandise discount cetitcate and your ! 
ci ! 
ADDRESS 
CITY STATE ZIP. 
! Aldens, Inc. Box 5362 | | 
ee ee J 


What a nice way to meet! We're 

Aldens, the catalog people. We figure 
that once you’ve seen our new 1974 
Spring/Summer catalog, you'll be 
convinced we're the most exciting store-in- 
a-book around. 666-pages cover almost 
every want you have. 

That's why we’re offering you our new 
catalog AND a $5 merchandise discount 
certificate good on your first order of 
$15 or more. Just send us $1 with 
coupon. Act now. Catalog quantities 
limited. Offer expires March 15, 1974. 





COLOR CATALOG. 


Build Your Own 
Grandfather Clock 
for under 


$200 


(Including 
Movement) 
Do-It-Yourself 
Case Kits, parts 
pre-cut, solid 
3/4," black wal- 
nut, mahogany, 
cherry 
Movements and 
dials : 
Finished Clocks 
Direct Factory 
prices 


a= 
|BaNwAMeRICARO 


Write for free color 
catalog 


EMPEROR, 
CLOCK COMPANY 


Dept. 407 Fairhope, Ala 36532 


WORLD’S LARGEST MANUFACTURER 
OF GRANDFATHER CLOCKS 


NEW DELUXE HI TIME CLOCK 


Imaginel Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won‘t have to rouse yourself into wakefulness 
merely to check on the nightly hour . . . just glance af 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won’t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 
with alarm 234" x 6%" x 52”. 1 year factory warranty. 
$34.95 Ppd. Ill. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Deerpath Road Dept. 624 Batavia, IL 60510 





MAKE EXTRA MONEY 
Pe aab Ae ea) 


ALL OCCASION « BIRTHDAY * GET WELL 
fp’ tasters Wrappings ° Stationery * Toys 


No Experience Needed ° 

Q 

mummy Increase your Income. Organizations, in- 4 
43°" ) dividuals, shut-ins—all ean succeed.Make 

Bet one | big profits to 100%, plus Bonus Plan. 

Write today for salable Samples on Ap- aa 
Tt Ee proval for 30 day trial, FREE Color Cat- 
7.‘ Gm alog, Sales Guide, Party Plan and all de- #25" 








AUG 7 fy tails. FREE Sift with first_¢ order. 


HEDENKAMP, 361 Broadway, Dept. L- 35, New: York, WY. 100135 


Name 
Address 


«Visit our Factory 





AMY VANDERBILT 
continued from page 26 


The Locked Door 

My husband and I have taught our 
children that when we are in our bed- 
room with the door closed or locked 
they are not to intrude except in case 
of emergency—and they must knock 
first. My mother-in-law says she always 
slept with the door open, that we are 
rejecting our children. What do you 
think? 


All mothers, even through a_ locked 
door, can hear a child cry or a tiny 
knock on the door. The lack of bed- 
room privacy can be deeply disturbing 
to one or both partners. Children 
should respect their parents’ need for 
privacy just as parents should respect 
the same need in their growing chil- 
dren. 


Bedroom Smoking 

I quit smoking years ago. My wife 
smokes two packs a day and says she 
can't quit. I now find cigarette smoke 
offensive, especially in our bedroom. 
Her first cigarette upon awakening and 
that last one before she goes to sleep are 
hurting our otherwise good marriage. 
What can I do? 


Tell her just that. Say that smoking 
when you are awake is dangerous, but 


when you are sleepy it can be suicide. 
If she can give up these two cigarettes, 
perhaps she can one day give up the 
rest. If she can’t modify her smoking 
habits, ask her if she will smoke that 
first and last cigarette elsewhere in the 
house. Above all, don’t be self-right- 
eous. Remember your own smoking 
days. 


Late Calls 

My husband gets angry if any women 
friends call me after we have gone to 
bed, around ten o'clock. He is usually 
reading or watching television, so I feel 
he is being unreasonable. He says this 
is a private time for us and shouldn’t 
be interrupted. Who is right? 


Surely he should make an allowance 
for an occasional call at this time, es- 
pecially from somebody who doesn’t 
know your retiring habits. If a friend 
is just phoning to talk, say, “We are in 
bed.” If she has any sensitivity she will 
keep the conversation short. And you 
should, too, unless it is something im- 
portant such as changing plans that can’t 
be taken care of in the morning. I agree 
that this pre-sleep period should be a 
private and very special time between 
husbands and wives, free from inter- 
ference from the outside world, if pos- 
sible. If your husband, instead of you, 
got these calls from his friends, how 
would you feel? 


BAD NEWS 
FOR PEOPLE WHO 
DON’T SHINE COPPER 
WITH TWINKLE: 


‘Tests show, of all the leading copper cleaners in 





the United States, none gives a shine that lasts 
longer than Twinkle. 
Know why? Twinkle contains Chronite (no 
other copper cleaner has it). It really holds back 
retarnishing. Repeat —it holds back retarnishing. 


Isn't 
dreaming about? 


lwinkle the copper cleaner you've been 


Should you throw out your present 
brand and get Twinkle right away? 
That's your decision. But if you’ve 
been using Twinkle all along, you 
know what a long lasting shine means. 


©Copyright 1973 The Drackett Products ¢ 





RALPH NADER 
continued from page 54 



































the quality of your hospitals, prepare] 
by Public Citizen’s Research Grou | 
should be available this summer. 

Hospital overbuilding is a major i 
sue in many communities. A morato 
ium on new hospital construction hy 
been declared in the state of New You 
and in Baltimore. A Maryland law ¢ 
quires state approval of new hospit| 
construction; this has enabled citizey 
in Prince George’s County, where 
new hospitals are being proposed, 
fight overbuilding and to be heard ¢ 
the kind of hospitals (proprietary 
nonprofit) they want. 

The addition of expensive new s¢ 
vices also should involve the public. | 
law passed by Congress last year 
quires approval by a local health ple 
ning agency of any request for fede 
funds over $100,000 for any medi 
facility. Some 200‘local health planni 
agencies already exist, with 51 percel 
consumer membership; they should 
used by citizens to prevent overbuil 
ing, duplication and _ overpricing 
medical services. Local planning age 
cies should also see to it that hospit 
are built where they are really needé 
as in ghetto areas like New York’s Be 
ford-Stuyvesant district. 

Try to stay out of the hospital if y 
can. Shoppers Guide to Surgery 
Pennsylvania's Commissioner Dené 
berg offers advice on how to be bet 
informed to avoid unnecessary surgel 
Write to Consumer-News, 813 Natior 
Press Building, Washington, D4 
20004. The cost is.$1. 

Also, seek alternatives to avoid 
shorten a hospital stay. Outpatient st 
gery for minor operations can red “ 
your costs from 33 to 60 perce 
according to Alexander McMahon, pre| 
ident of the American Hospital Asso 
ation. About 1,700 hospitals perfor 
some type of outpatient surgery. An 
ask your doctor to conduct preadmissid 
tests before you are admitted to th 
hospital; it may shorten your stay. 

The Joint Commission on Accredit 
tion of Hospitals,“which accredits ové 
4,000 ofthe 7,000 U.S. hospitals, will ho! 
local hearings at which citizens can void 
criticisms and seek answers to question 
Write the JCAH, 875 N. Michigan Avé 
nue, Chicago, Illinois 60611, to ask for 
hearing during its next inspection of you} 
hospital (every one to two years). Es 
if the JCAH fails to act after the hearin 
the sessions will publicize hospital prof 
lems in your community. 

If you want to improve your hosp 
tals, Public Citizen’s Health Researe 
Group may offer some assistance. wel 
2000 P Street, N.W., Washington, D.(| 
20036. EN|| 


Next month Ralph Nader will discus 
health insurance costs. 
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“You know why I’m mad for it. 
It’s color that looks real and wears naturally. That’s for me.” 






Fi 





\ 


“Tt’s a fact of life. In this job, I want to look even more 
feminine. My hair has to be great all the time.” 





“Hey! My mom will pitch!” Thank goodness for hair that 


“Now my hair has a quality I love. It handles like a dream and it’s soft to the touc 
stays natural 


One less thing to worry about when yours is a tough job.” 
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CLAIR 


SHAMPOO FORMULA 


for the natural look, the natural feeling... 


No matter what your priorities, liberate a 
little time for great looking hair. Natural 
Wear Miss Clairol is the improved shampoo- 
in haircolor that keeps your hair shining with 
soft color week after week. It wears well, 
wears naturally. Covers gray beautifully. 
Our conditioning formula leaves hair 
manageable and with a lovely touch. 

Try it for hair color the best it can be! 


Miss Clairol 


P 
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Final Net®holds hair 3 times longer than 

the best-selling hairspray (and when | - 

you’re putting on a school play, ce aes 
rates a lot of applause). You see, Final — 
Sed ee Cue Eaghess He es 
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‘Moon Drops means moisture. 

_And beautiful skin lives in it 24 hours a day. 
Jnder Makeup Moisture Film for average skin. | 
Vioisture Balm for skin that’s a little drier. | 


=~ 


vheyre the perfect beauty buffers to have betwee 
your skin and this dry, dry world. © 
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OMELET 


Rudy Stanish, who has helped homemakers around 
the world perfect the fine art of omelet making, 
offers his secret to you. And TABASCO pepper sauce, 
aged for flavor, is part of the truth. TABASCO adds 
the interesting touch which makes the bland flavor 
of eggs new and exciting. 


THE CLASSIC OMELET 

4 drops TABASCO 
pepper sauce 

1 tablespoon lightly 
salted butter 


Heat 815-inch omelet pan on low heat. Beat eggs, 
water, salt and TABASCO together with a whisk or 
rotary beater until mixture begins to froth slightly. 
Turn heat up to medium under pan and add 1 tbsp. 
| butter, spreading over bottom and sides of pan as 
it melts. Pour in eggs and scramble with flat side 


3 eggs 
1 tablespoon water 
¥, teaspoon salt 


of fork until light and creamy. Spread eggs up to rim 

of pan and allow to set. Fold omelet with rubber 
+ spatula, tilt pan and slide onto platter. Serve at 
‘ once. Variations: Sprinkle with 14 cup grated Ched- 
dar cheese or bacon bits at scrambling stage. 
Special Rudy Stanish omelet skillet by Club 
Aluminum of Cleveland, Ohio. 
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New face on top 
I have always believed that readers have 
only moderate curiosity about the peo- 
ple who edit their favorite magazine. 
But this month you will undoubtedly 
notice a new name and face on this 
column—appropriately, a woman’s. 

For almost nine years, my colleague 
and good friend John Mack Carter has 
served as Editor of this magazine. Now 
he has left to fulfill a long-held dream: 
to establish his own publishing company, 
with American Home magazine as his 
first owned-and-operated endeavor. And 
I, with a high sense of challenge, take 
over the pilot’s seat of the JouRNAL, sup- 
ported by a wonderfully talented staff. 

In months ahead, Ill tell you more 
about myself and my convictions. This 
month, I'd like to emphasize a JOURNAL 
feature that is particularly timely in this 
period of money crises. 

On page 65, Clare Boothe Luce states 
her belief that women, and their confi- 
dence, are the key to the American econ- 
omy. For the past several years, the 
JourNAL has been deeply involved in 
underlining this crucial aspect of the 
changing role of women. To spearhead 
this drive, we have published articles, 
organized seminars and, further, initi- 
ated the idea of the President’s Advisory 
Council on the Economic Role of Wom- 
en (on which I serve). 

A few months ago, in the board room 
of the American Stock Exchange, the 
JouRNAL organized a round table of 12 
women active in money management to 
discuss how women today spend, save, 





EDITOR'S 
DIARY 


ce MO rere 





The Tor RNAL’S round table of women v experts at Whe American Stock Exch , 





invest, use credit, etc. Our own finé 
columnist Sylvia Porter, economis{ 
nita M. Kreps, consumerist Helen N 
and investment experts Muriel Sit 
Mary Wren and Julia Montgc 
Walsh were present, along with 1 
sentatives 
banks, insu 
companies 
other institu 
The grouy 
erally agi 
Women are 
ing in ecor 
know-how, 
they need 
more educat 
school level) 
through 
media; (b) 
self-confid: 
and (c) mo} 
couragemen 
men in the - 
of finance. 
ever, as oné 
ticipant pu 
“the trend 
ward equé 


; ‘ and increas¢é 
Top, Muriel Siebert; : 
onomic part 


below, Mary Wren. .. —'» 
7 tion. 


As I write this, my first column a 
tor, I cannot help but agree tha 
entire area is one to which the Jou 
must be continuously committed. 
cannot resist using as my first si, 
that traditional but ever-widening 1 
of the JouRNAL:-“Never underest 
the power of a woman!” 


meme 
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The textured weave | 
in sun-drenched colors. | 


Sears Aquarius Draperies. 


What a wondertul surprise! Ready-made 
draperies with the weight and fullness you thought you 
could find only in custom-made draperies. Aquarius 
draperies from Sears. 

You'll fall in love with the many faces of 
Aquarius. With its luxurious fullness — as it drapes your 
windows with deep, rich folds. With its heavily woven 
texture. With its subtly blended colors — a mixture of 
both delicate and brilliant hues. All sun-resistant 
and colorfast. In many sizes, many colors. 

Perfect for patio windows, for casement 
» — windows or sliding glass doors. Made of 
. 27% cotton, 73% rayon that’s easily 
Bm = dry-cleaned. 
Discover Aquarius at most 
larger Sears, Roebuck and Co. 
stores and in the catalog. And 
nowhere else. 
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86 ~=Recipe Cards 


86 The Main Course Takes a New Course 
Arlene Wanderman 
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72 TheGreaterGatsby Trudy Owett 


Pizzarama 25 Patchwork “Rail-Fence’” Quilt Kit ; 


84 Rich-Girl Wash and Wear Nora O’Leary 


Slarts with . 118 Authentic Gristmill Stitchery Kit 
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Rice-#-Roni 


Prepare 1 pkg. Beef Rice-A-Roni ac- 83  RopeTricks Nathan Mandelbaum Paes 
cording to directions. Spread on 12” 


78 Beauty Journal: Solving Makeup Problems Sally Obre 
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Frankly, 
bathroom tissue is limited- 





You also need Wet Ones moist towelettes 
for complete personal cleanliness 


WET ONES*® moist towelettes provide thorough, effective 
cleaning after the use of bathroom tissue. Each towelette is 
pre-moistened with a mild cleansing solution plus lanolin — 
perfect for you, yet gentle enough for a baby. 

You will find them helpful in keeping yourself as clean as 
pete Ou would like to be. 
to hang WET ONES They're ideal for young children who may not be as careful 
next to bathroom tissue. as they should be. 
me bee Older people with cleaning problems 

will find them helpful, too. 
ries One final point for you women and 

;*... your daughters. WET ONES have 
= apleasant, fresh scent. So they not 
Clin cally tested on Babies only make you feel clean. 
for mildness. They make you feel fresh. 







Contains lanolin. 










ft and strong because 


| its cloth. Flushable, too. 
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WET ONES- 


| yy rts the final step 


to personal 
“MOIST TOWELETTES 


cas cleanliness 
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WHAT'S 


HAPPENING © 


BY GENE SHALIT 





THE JOURNAL CHEERS Paul New- 
man and Robert Redford for their dazzle 
through The Sting, a beguiling piling-up 
of pleasures into the most outrageously 
entertaining movie of the past year. 
Newman and Redford are a singular pair 
—cons who are pros—engaging swindlers 
who engage in a crafty caper to hood- 
wink a hood in Chicago. The time is 
1936, and the sucker is Robert Shaw, 
who couldn’t be better as the thinks-he’s- 
too-tough-to-trick crook. There’s a laby- 
rinth of plot, the look of the 1930's is 
ritzy (watch out: men may be in- 
fluenced into wearing caps again), and 
the sly performances by Newman and 
Redford make you wish the movie 
wouldn't end. That’s why five minutes 
after The Sting, I was itching to see it 
again. . . . Papillon is the French word 
for butterfly, and in the adventure movie 
based on the best seller, Papillon is por- 
trayed by Steve McQueen. That makes 
the principal character, in effect, Butter- 
flYy McQueen. (These are the jokes, 
folks.) It’s the true story of the French 
convict shipped to Devil’s Island, the 
inescapable prison from which he sub- 
sequently escaped. His movie pal is a 
French forger, convincingly imperson- 
ated by Dustin Hoffman. If only the 
film were half an hour shorter, it would 
have ranked with the best. Still, if you 
long to see McQueen and Hoffman at 
the top of their form, I suppose you will 
go to any lengths to see Papillon... . 
In these times of gripe and grumble, I 
extend uproarious thanks to Woody 
Allen, who can make the nation laugh. 
His newest is Sleeper, a dream of a film. 
This time Woody goes into a Greenwich 
Hospital for simple surgery. The opera- 
tion is okay, but he dies. Some far- 
sighted soul freezes Woody, and he is 
revived as this picture opens in the year 
2173. When he realizes that 200 years 
have passed, he is alarmed. “I’m more 
than two thousand months behind in my 
rent,” he cries, straightening his glasses. 
Once he sees where he is—in a futuristic 
America computerized and butlered by 
robots—the maniacal merriment sets in 
in sets of scenes strewn with one-liners, 
sight gags, ethnic japes, and topical 
barbs that are right about now. Sleeper 
is the funniest movie you're likely to 
see until the next Woody Allen movie. 





... There is nothing funny about ‘ 
Laughing Policeman, although the 
plenty of funny business going on in 
murder mystery starring Walter Matt! 
as a San Francisco detective whose p) 
ner is killed in troubling circumstan¢ 
Matthau sets out to track down the kil 
and gets help from Bruce Dern wh¢ 
just right as the wise guy who rubs } 
the wrong way, but whose heart is g 
underneath his brassiness. He and M 
thau finally untangle the perplexi' 
of the plot, and churn The Laugh) 
Policeman into a cool cop caper. . 
George C. Scott is a scientist in The L 
of the Dolphin, in which he and a d 
phin get along swimmingly, It’s all p 
of a series of secret experiments func 
by a foundation whose officers se: 
pretty fishy. Scott is teaching the d 
phin to speak English, and doing a ga 
job of it until some bad guys get involv 
and try to get the dolphins to becot 
nefarious all-purpose porpoises. M: 
Nichols has directed this all-fam 
movie as a straightforward adventy 
that should win the seal of approval ; 
all flipper fans. 


THE JOURNAL CHEERS (a som 
what muffled cheer) The New Womai 
Survival Catalog, a giant-sized pape 
back after the “in” fashion of The Whe 
Earth Catalog. (Can't anyone arout 
here spell catalogue?) One young wot 
an with whom I work gave it a ve 
large cheer—said it was a must—b 
three others didn’t give a hoot. C 
rather, did give a hoot. I lurk betwee! 
this is a useful avalanche of where 

find what, and how to do it—or ung 
it—once you've found it, and why, ar 
when—from repairs to rape, from movil 
to child care to shops to law to job 
Such a good deal of information maki 
the five-dollar price a good deal an 
merits your attention. But I give it di 
merits for its self-consciously slapdas 
layout and the belligerence of its text 
written at top voice, with chips on th 
authors’ shoulders, and a wild paranoi 
about men. If only the book were ré 
laxed, if only the compilers’ tensio| 
didn’t vein through on almost every pagé 
how much more effective the enterpris 
would have been. Still, its assemblag 
of facts is so useful that 
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WHAT’S HAPPENING continued 


tone can be overlooked. 
Look it over. . .. Unequivocal cheers for 
Lillian Hellman’s memoir, Pentimento, 
remembrances of people past as only 
this extraordinary woman could have 
written it: ... And surely read The Eye 
of the Storm, Patrick White’s proof that 
fiction will flourish as long as there are 
writers as gifted as Patrick White, who 
won the 1973 Nobel Prize for Literature, 
and no wonder. Wonder is what this tale 
bursts with: an 80-year-old widow in 
Australia lies dying in wealth, torment- 
ing her adult children who have hurried 
home, trying to prevent Mama's undoing 
of their inheritance before she dies. This 
is a gripping novel dense with mem- 
orable characters, who may pull you 
back for a second how-does-he-do-it 
reading. 


the screeching 


THE SMALL SCREEN SCENE: Spe- 
cials dominate television this month 
and dominating the dominators is Lord 
Laurence Olivier, who appears as Shy- 
lock in The Merchant of Venice. This 
production by the National Theater of 
England “updates” Shakespeare’s play 
to the 1890's, Portia is portrayed by 
Joan Plowright (Lady Olivier), and it’s 
all there before your ayes on ABC 
March 16... .On the night before, Julie 
Andrews joins Dick Van Dyke (who 
joined Julie Andrews in Mary Poppins) 
for the Julie Andrews Special, comedy 
and song choreographed by Michael 
Kidd on ABC March 15. . . . Renee 
Taylor and Joe Bologna get together just 
for fun on CBS March 9, just one day 
after Raquel Welch gets together on 
CBS for a little something called Really 
Raquel! . . . James Cagney is alive and 
well and living in Massachusetts. So 
he'll be able to enjoy—with all the rest of 
us—the American Film Institute Salute 


to (dramatic pause) James Cagney. 
Youll see, he'll see, we'll all see scenes 


and sections from his famous movie 
roles. (CBS, March 17—and can St. 
Patrick's Day be a coincidence?). .. . 
Hugh Downs is alive and well and liv- 
ing in Arizona. He still puts in a good 
year’s work each month, and this month 
he returns to television with The World 
You Never See. Microscopic photog- 
raphy lets you drop in on the close-up 
world of a drop of water on a pinhead, 
and then youll come face to face with a 
spider's eye, with Hugh’s protean mind 
magnifying the pleasure (NBC, March 
14) ....On Public Television, the March 
treat is Paradise Lost. Not Milton’s. Clif- 
ford’s. The Clifford Odets play about a 
raidalte -class American family in the 
1930's, with Eli Wallach, Jo Van Fleet, 
Cliff Gorman and Bernadette Peters. 
better check your local listings, because 
PBS programs are not seen everywhere 


on the same night. You’ve leamed 


through — kicked-yourself opera 
have you? 

THE JOURNAL CHEERS The Mé 
Widow by Franz Lehar. And if 
think I’m a bit late with this 1905 oy 
etta, let me tell you it does not get ¢ 
Indeed, it’s new again in this raptur 
new recording conducted by Herl 
von Karajan for Deutsche Gramaph\ 
(two discs). Elizabeth Harwood : 
René Kollo are especially right in | 
complete performance—all of the so: 
and all of the dialogue. To make it e' 
merrier, the boxed set has a handsa 
illustrated book with the complete 
bretto and lyrics printed in three | 
guages—German, French, and Engl 
The singing is in German, but the joy 
it all is beyond all boundaries. 
From operetta to poperetta: Ethel M 
man is back on discs with a new alb 
of Annie Get Your Gun, just recordec 
London, for London Records, with St 
ley Black conducting (Phase 4, X 
905). And coming this spring: Ef 
Merman Riding High. I hope you 
ready have Merman Sings Merman, | 
hits of hits by Cole: Porter and Geo, 
Gershwin and other lucky compos 
whose songs she made famous. A 
that’s not hyperbole: I remember he 
ing Merman Sings Merman for the f 
time in her living room in Manhatt 
and on a small table near the sofa wa 
photograph of Gershwin inscribe 
“Lucky is the composer who can wi 
songs for Ethel Merman.” And lucky | 
person—you—who can hear her si 
them. She’s the top; she’s got rhyth 
and I get a kick out of her. There may 
a gasoline shortage, but luckily we 
still got Ethel! E 


TA 
DAUGHTER, DAUGHTER 


By Marjorie Holmes 


How straight she sleeps, how slender-te 
Daughter, daughter, recent small, 
Gone the braids ang pinafores, 

And paper dolls upon the floors. 

Party clothes across the bed, 

Her hair spills shining free instead, 
An orchid floats within the dish 

That once held turtle, snail and fish. 
Gone the tomboy, gone the child, 

A woman dreams here, life-beguiled. 


The bough must break, the bud must 
flower. 

Daughter, daughter, soon the hour 

When you, like others, come to wife. 

This the pattern, this—tiife. 

But let me stand one moment brief 

Cupping again the uncurled leaf 

So small, so safe upon the tree— 

Daughter, daughter, close to me. 


PIP 
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Our new menthol 
isalemon. 











Because we added a dash of 


LEM ON lemon freshness to new 


twist 


Mi ENTHOL menthol TWIST, it tastes 
1400'S ___ fresher than ordinary 
| | cigarettes and gives you a 


smoother cool. Try TWIST, 
the one and only lemon 
menthol. 


Twist 


==) lemon Menthol 100s 


| Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 
| 18 mg. “tar,” 1.3 mg. nicotine av. per cigarette by FTC method. 
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What’s happened to the lives (and wives) 
of our P.O.W.’s freed by North Vietnam 
one year ago? A progress report by the 
author of “Can This Marriage Be Saved?” 


ne year ago the Vietnam war 
() ended, and American prisoners 
of war were finally released. 

Many of the 540 men who flew back 
to the United States last February and 
March had been held captive for five 
to seven years. Major Floyd Thompson 
held the unenviable record of being im- 
prisoned for eight years, 11 months and 
12 days. 

A majority of the men were married, 
and most were fathers. One man, Cap- 
tain Hayden Lockhart, Jr., enthusiastic- 
ally embraced his wife on reunion day 
and then gravely shook hands with the 
small stranger accompanying her—the 
seven-year-old son he had never seen. 

Recently, I spoke to some of the ex- 
prisoners and their wives about the prob- 
lems and joys of meeting once again and 
adjusting to each other, and about their 
lives and marriages after a separation 
almost unprecedented in length and in 
kind. 

During the long break in their mari- 
tal relationship, most of the women I 
interviewed had been forced to play 
new roles. These wives were obliged to 
act as both mother and father to their 
children, frequently without knowing 
whether their husbands were alive or 
dead. They lived in suspense, but in a 
real world of rising prices and changing 
standards of dress and behavior. 

Meanwhile, their missing husbands 
lived in limbo. 

During their years in prison, the men 
indulged freely in one recreation—talk. 
The most popular topic was the families 
they had left behind, and the hopes, 
dreams, fantasies, worries and expecta- 
tions involving those wives and children. 
Men talked without embarrassment 
about intimate matters that would have 
been kept strictly private in normal sit- 
uations. 

By 1970, a small amount of mail from 
home began to reach prisoners. It was 
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distributed on an erratic basis and un- 
der rigid restrictions. For a letter from 
the United States to be delivered to a 
prisoner, it had to be written on a regu- 
lation form that held just six lines. The 
recipient was allowed five minutes to 
read the brief message before he re- 
turned it to a waiting guard. All news 
from home, good or bad—and many 
prisoners are convinced that good news 
was deliberately withheld while bad 
news was circulated—was memorized 
and shared with others. 

“There are no secrets in prison,” said 
Lieutenant Colonel James Young. He 
and his pretty blonde wife, Annelise, 
were my guests at lunch. “My cell mate 
and I were about the same age. Our 
youngsters were the same age, and both 
of us had been married about the same 
time, back in fifty and fifty-one. One 
day, toward the end of our prison 
stretch, we computed the actual num- 
ber of hours we had spent in each 
other's company. The total added up to 
more hours than either of us had spent 
with our wives. 

“He and I celebrated our twentieth 
wedding anniversaries behind _ bars. 
Both of us were confident that someday 
we would pick up where we left off, 
that our wives would be waiting. 

“It turned out that my friend was 
wrong. His wife found someone else 
while he was gone.” There was a pause 
and Jim Young added with a smile 
toward Annelise, “Luckily, I was right. 
Otherwise I would have wasted a for- 
tune on the florist.” 

On his way home, Young telegraphed 
seven dozen Valentine roses to Anne- 
lise—one dozen to mark every Valen- 
tine’s day of their separation. She 
photographed his splendid bouquet at 
the family residence in Florida before 
she and their three daughters flew to 
meet him at Maxwell Air Base in Ala- 
bama. Neither Jim nor Annelise was dis- 
appointed in the reunion. On the con- 
trary, both declared the other looked 
better than on the day they parted. 

But Young had to accustom himself 
to the changed appearance of his three 


daughters, as well as to his sharpl 
changed relationship with them. Th 
oldest daughter, whom he remembere 
as an adoring 13-year-old, had turne 
20 and had transferred her attention 
from Daddy to her boyfriend and he 
job. When the family moved from Flo 
ida to Washington last June, Rebece 
stayed behind. Eight-year-old Denis 
who was barely walking when her f. 
ther left, looked him over carefully an¢ 
then accepted him as a strange but i 
teresting new person in her life. He ad 
cepted her on the same terms. 

The middle daughter, 16-year-ol¢ 
Carrie, had missed Jim the most, accor 
ing to Annelise, yet on his return seeme 
more wary and guarded with him tha 
did her sisters, At the age of eight, sh 
had been a tomboy, and she and h 
father had roughhoused together. Bui 
he hesitated to handle a reserved youns 
woman in such an undignified manner 
After conferring with Annelise, how 
ever, he changed tactics and one evenin 
suddenly started a rough shoving mat 
with the surprised Carrie. She respondeg 
with a shout of delight; it turned out sh¢ 
was still a tomboy at heart. 

Ed and Elaine Davis are the parent 
of the first P.O.W. baby. Tiny, blu 
eyed Jennifer was christened exactly 1 
months after her father’s much-phot 


graphed arrival in the United States 


When Ed checked out of his cell nea 
the Chinese border and headed for 4 
U.S.-bound plane, he wrestled a mixed! 
breed puppy from. the grip of a Nortl 
Vietnamese prison guard (roast dog i 
regarded as a Vietnamese delicacy) 
The fortunate pup traveled aboard th 
plane hidden in Ed’s flight bag and a 
rived safe and sound at journey’s end 
Now a_ handsome, full-grown dog 
McCoo (the name means “Princess” q 
Vietnamese) sleeps beside the baby’ 
crib. 

“Elaine and I went through a seven 





year delay in starting~our family,” sal 


blue-eyed Ed, who had been called t 
sea duty two weeks after his weddin 

“A good bit of my adjustment to nad 
riage consisted of learning how to be % 
good prospective dad. In prison the 


older guys used to kid me that I would | 


make a lousy family man.” 

Elaine denied this emphatically. Ec 
shared every step of the pregnancy witl 
her, she said, and stayed at her side iy 


the delivery room. Ed admitted that be: 


fore his prison years he would have re 





fused to be present at the birth. Hef 


wouldn’t have seen the point in thosé¢ 
days. But now... . 


“Elaine and I have a lot of catching 
up to do,” he said. “We need time tcf 


get past the long years I served in pris; 
on. I was thirty-four years old_ last 


August. I could hardly (continued) 





This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling an 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories reporte 
here are drawn from counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal identities 
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ligeous savings on romantic fic- 
‘ing mysteries. Political intrigue. 

bulous selection of cookbooks 
) to books... all full-length, hard- 
tions. They're yours for as little 
lus shipping and handling when 

America’s lowest-priced book 
| mail the coupon today. 


‘7 THE CLUB PLAN WORKS 


| epted as a member you first get 
-»0ks you've chosen for only 99¢ 
| ping and handling. If not de- 
|.ou may return them within 10 
+ >e] membership, and owe nothing. 
) t every 4 weeks (14 times a year) 
f; receive the Club’s free An- 
= 2nt describing both coming Club 
5 and at least 60 Alternates. The 

gular Selection is always $1.69. 
' -Value Selection averages 60% 
' ‘ice of the publisher's edition, 
» rnates are offered atin tn 75% 


ke any 6 for 99¢ when you join. 


off. (A shipping and handling charge is 
added to each shipment.) 

To receive both Club Selections, do 
nothing. They will be shipped automati- 
cally. If you prefer, you may refuse either 
or both Selections by simply checking the 
boxes on the form supplied, and you may 
state your alternate choice(s). Just return 
the form so that we receive it by the date 
specified. This date gives you at least 10 
days to decide. If for any reason you have 
less than 10 days, and receive any un- 
wanted Selections, you can return them 
at Club expense. 

As a member you need take only one 
book from each of the next six Announce- 
ments, or a total of six books. You may 
resign any time thereafter, or continue 
without turther purchase obligation. 


The Bargain Book Club offers its own com- 
plete hard-bound editions, sometimes altered 
in size to fit special presses and save members 
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Jessamyn got 5 cliff- 
hangers and 1 great romance 
—Green Darkness by 
Anya Seton. All for 99¢ when 
she joined. Now she has 
lots more for up to 75% off 
publishers’ prices. 


Suzi chose 6 best sellers 
when She joined the Bargain 
Book Club. Including Once Is 
Not Enough. A $7.95 book in 

the publisher's edition, she 
got the title for less than 
20¢ in her joining package. 





Charlie found the way to a man’s 
heart through the Bargain Book Club’s great selection 
of cooking and how-to books. 


39-D223 


Bargain Book Club 
Dept. EZ045, Garden City, N.Y. 11530 


Please accept me as a member and send the six books marked 
in the boxes. Bill me just 99¢ plus shipping and handling. | 
agree to take at least one book from each Announcement (for as 
little as $1.69 each) until | have bought six, under the Club Plan 
described in this ad. 


MR. 
MRS. | 
MSS eee 

(please print) 
ADDRESS Se 3 eee 
CITY & ZIP 
STATE — 


If under 18, 
Parent must sign here — e eee 





TELEPHONE NUMBER econo ae 


Members accepted in U.S.A. and Canada only. Canadian members 
will be serviced from Toronto. Offer slightly different in Canada 
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SO WORKS BETTER. 


You might guess just by looking that Excedrin* has more 

in reliever than the aspirin tablet. But more importantly, 

‘e's evidence from two medical research studies that Excedrin 

rforms significantly better than the common aspirin tablet. 

re pain reliever. And evidence of its greater effectiveness. 
That’s what Excedrin has to offer you. 
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P.O.W. MARRIAGES continued 





believe it. At thirty-four it seems to me I ought to be smarter, 
wiser, more mature. I was shot down at the age of twenty- 
six; now, after a year back, I feel like I'm twenty-seven. 

“Of course, I know my body is physically past the thirty 
mark. But emotionally, I’ve lost seven years of my_life—just 
as Elaine and I have lost seven years of marriage. During 
those years my Annapolis classmates were advancing their 
careers, growing closer to their wives and watching their 
children grow. 

“A lot of returned P.O.W.’s are affected by this hollow, 
out-of-kilter feeling. Some of us call it the “Rip Van Winkle 
syndrome.’ Everything seems to be rushing past at a crazy 
speed, while I rub my eyes and yawn and wonder if I can 
ever catch up—or whether it’s even worthwhile to try. Elaine 
and Jennifer have helped me beat the emptiness.” 

Ed and Elaine are Roman Catholics. They believe every- 
thing that happens is directed by a higher power and fits 
somehow in a universal plan. On the night in 1968 when 
Ed went over the side of his burning jet plane, he was flying 
so low that a fellow pilot reported him as killed in action. 
But Elaine never believed that Ed was dead. She went back 
to her family in Pennsylvania and settled down for the 
duration in her girlhood bedroom. Her mother was ailing, 
and Elaine assumed the household and nursing chores, a 
task she welcomed and now believes she was destined to 
perform. She also went back to work as a full-time registered 
nurse in the cardiac section at the local hospital. Her only 
stipulation was that she would resign without further notice 
as soon as her husband returned. 

Elaine volunteered for duty every Christmas Day that Ed 
was gone. While the grateful nurses celebrated the holiday 
with families and friends, she looked after their patients 
and held Christmas with Ed in her heart. 

Last February the couple had their reunion on the tenth 
floor of the Bethesda, Md., Naval Hospital. When Ed stepped 
out of the elevator, he saw Elaine standing at the end of the 
corridor. She was wearing her uniform, a cap over her hair. 

“Hello, Tiger,” he said. “You are more beautiful than I 
remembered.” 

“Welcome home. I am very proud of you,” she said, and 
they walked into each other’s arms. 


Shock of liberation 


A number of P.O.W.’s spoke of the difficulties they en- 
countered in readjusting to life in the United States. The 
spread of pornography and the drug culture jolted all of 
them. The women’s liberation movement came as a shock 
to many. 

Elaine is not a feminist but when she resumed married 
life she discovered—like other P.O.W. wives—that she had 
grown a little too accustomed to managing her own aftairs. 
One day while she was on the telephone, she saw Ed 
frown and abruptly leave the room when he heard her make 


a social engagement without a word to him. She quickly 
dropped that unthinking habit, acquired in the days of their 
separation, and now she consults him about mutual plans 
and concerns. 

For some P.O.W.’s who haven't seen a coin or a dollar 
bill in years, money has lost its meaning. George McKnight 
had to train himself to wait for his change after making a 
drugstore purchase, instead of briskly walking away from the 
startled cashier. Captain Larry Chesley, now a student at the 
University of Arizona, bought the first watch that caught 


his eye in a jewelry store window without even asking the 
price. Ed Davis bought a 1968 Mercedes Benz auto without 
a minute of comparison shopping. In his most frequent 
prison fantasy, Ed had envisioned himself and Elaine tooling 
along in that particular car. 
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Sergeant Donald Rander was captured during the 
Tet offensive. One night shortly after his return, he casi 
invited a dozen guests for drinks and dinner at an expe 
restaurant—to the astonished dismay of his thrifty 
Andrea. Afterward, Andrea tartly spoke her mind on) 
subject of foolish male extravangance; and he spoke, 
mind on the subject of bossy women. 

“For years I'd been denied everything,” said Don 
couldn’t go out and buy a hamburger; I couldn’t go out. 
buy a pizza. I couldn’t go out—period. When I come b 
I wanted Andrea and myself to have a ball.” 

The Randers, an attractive black couple who live 
suburban Maryland, admit to lively arguments on mat 
familiar to P.O.W. families as well as other married couy 
Until Donald’s capture, he and Andrea kept in unusi 
close touch and saw eye to eye on almost everything. 
received a letter from him every day and depended on 
judgment and guidance. After the Army notified her 
Don had been wounded and was a prisoner, she heard n 
ing at all for the next five years. Her first impulse wa 
take refuge with her family in New York City. But 
father suggested that she and the two children try to s 
it out in her own modest home. So Andrea remainec 
Maryland, found a well-paying job with a Baltimore j 
chiatrist, and saved her money as well as a goodly ch 
of Donald’s paychecks. 





Nothing to be proud of 


When the news came that her husband was coming ho 
Andrea went on a shopping tour with their daughters, L 
now 14, and eight-year-old Page. All three bought new 
fits in honor of Donald’s homecoming. Andrea was prouc 
her achievements during Donald’s absence and was sure 
would be proud of her. 

She was mistaken. He disliked her choice of clothes, 
jected to her job, and was not impressed with the size 
amount of their savings. Worse still, he expressed dis 
pointment in the way she had raised the children, altho 
both girls are well-mannered youngsters. 

Andrea was crushed. It seemed to her that Don was m 
interested in making public appearances with other P.O.\ 
than he was in the quiet companionship of his family. 

This problem, shared by many P.O.W. wives, disappea 
when the public celebrations simmered down and Don \ 
able to get off the merry-go-round and relax at home. 7 
couple then had a chance to talk things over. They w 
able to trace Don’s dissatisfaction back to an unreali| 
prison fantasy of his. Again and again, he had pictured . 
drea and the girls living under the protection of her pare 
thinking only of him. Like other returned prisoners, L 
had dreamed of coming back to a wife who was exactly 
he had left her, to children who remained the age he 
membered. The inevitable changes in Andrea and th 
daughters were a severe letdown. : 

“It made me sad that Page wasn’t-just two years ol 
Don said. “But I now accept and love her as an extrem 
intelligent eight-year-old. And I made myself think of L. 
in terms of being a fourteen-year-old who is entitled to hé 
boyfriends and wear lipstick.” 

Said Andrea, “I had to come to terms with having a m 
in the house again, a strong, aggressive man. I had made 
many decisions on my own that I was too bossy. I had 
remind myself that Don’s wishes needed to be considere: 

The Randers’ troubles weren’t great and were read 
cesolved. Andrea quit her job. And not long ago, D 
treated her to an expensive new wardrobe that he persona 
selected. She is crazy about every outfit. 

The majority of P.O.W. couples I met were strongly | 
ligious. At the meals we shared, they said the blessil 
unselfconsciously, and they sent me off with a “God ble 
you” when we said our good-byes. 


Husbands and wives alike (continued on page 1} 








New Freedom Full Size Pads by Kotex’ 
Now! A napkin that holds itself in place! 
No pins, no belts, no doubts! 


No pins 
No belts 
{, No doubts 


So simple yet so marvelously efficient! This full size napkin not only 

adheres to briefs, it even holds fast to a bikini panty without doubts! 

All you do is strip off the tape and press. 

Specially designed to keep from twisting or losing its shape. . —— 
Thick and light and highly absorbent. Disposes with a flush. 


For peace of mind and body. NEY po™ 


When you've got it, you can forget it. ; 7 
. Full Size Pads by Kotex 





See 


FEMININITY TODAY FROM KIMBERLY-CLARK «3 


SPECIAL REPORT 





THE LITTLE OPERATION THAT SAVED Mieste bie 








This mother of five underwent "tightening" surgery that she insists revitalized her 


marriage. 


The choice she made is not for every woman. 


explains why she did it and what the operation was like. 


But here, inher own words, she 


By Victoria Andrews. 





It began in such a small way—two 
sentences I read in a health magazine 
—but six months later it culminated in 
a revitalized sex life for my husband 
and me. 

I was leafing through the magazine 
as I sat under the drier at the beauty 
parlor one day last year. Suddenly a 
squib in the medical column caught 
my eye: “Any woman who has had 
five or more children generally has a 
vagina so stretched as to make sexual 
relations less than satisfactory. A sim- 
ple operation can tighten the vagina 
and correct the problem.” 

I sat bolt upright, hitting my head 
on the hot interior of the drier, but I 
ignored the bump. My mind was rac- 
ing. After 20 years of marriage, and 
five eight- and nine-pound babies, Bill 
and I both knew I was stretched, all 
right. 

We joked about it. “Those kids with 
their big heads,” was one of our stand- 
ard lines. Another one—more to the 
point—was the confession we heard 
from one of our divorced friends. “It 
wasn’t that I wanted to divorce Sally,” 
Jim said rather sheepishly. “It was 
just that I had to have that firm flesh.” 
He'd divorced Sally after 21 years and 
six children to marry his secretary—a 
much younger woman. 

Sally and Jim were only one of a 
dozen couples we knew who had gone 
through a divorce within the past two 
years. In every case, it was the man 
who had asked for the divorce, al- 
though most of the couples had been 
married 15 years or more and had 
three to six children. Without excep- 
tion the man then married a younger 
woman. Regardless of other good 
reasons for the divorce, the conclu- 
sion that sex and youth were involved 
seemed inescapable. 

Still staring at the magazine, I 
thought of Bill and myself. It wasn’t 
surprising that we'd had five children 
in the first nine years of our marriage. 
Bill and I both love sex—and we both 
depend on it as an unchanging plateau 
where we can restore the tranquility 
of our love affair in a world of con- 
tinuous pressures. We wanted babies, 
too, but after less than ten years of 
marriage and five children we were, 
as I remember, very glad to be among 
the first to use the birth control pill, 
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which came out about that time. 

At first we blamed the pill for the 
slackness of my vagina and the lack 
of muscle control that denied me the 
easy orgasms we'd come to take for 
granted. We suffered through the usu- 
al questions: Should I go off it? 
Should we live dangerously? Again 
and again we returned to the decision 
that we had enough children, enough 
of two o’clock feedings, and more 
than enough college educations to fi- 
nance. 

What did we do? We did what Ill 
bet 90 percent of happily married 
couples do to keep their sex lives as 
lively as possible: we fantasized. We'd 
tantalize each other with “Remember 
when’s?’—and talk about our court- 
ship and honeymoon. 

But now surgery offered the possi- 
bility of returning to that youthful 
sexual state about which we had been 
daydreaming. 

The beauty parlor manager let me 
take the magazine home. I couldn't 
wait to show it to Bill. His eyes lit up 
when he read it, but his second reac- 
tion was to veto the idea. He knew 
that I had an almost superstitious fear 
that ['d be more vulnerable to disease 
if I underwent an operation. 

We dropped the subject that night, 
but for a week or two I pondered. I'd 
look at the ring Bill had designed for 
our 20th wedding anniversary, and 
I'd think: “Wow, what a present I 
could give us both if I weren’t so 
chicken!” I also recalled that for some 
time my gynecologist had been telling 
me that eventually I'd have to have an 
operation to repair my uterus, blad- 
der, and rectum after having given 
birth five times. In short, I would have 
to be operated on sooner or later any- 
way. “So why not now?’ I asked my- 
self. 

At the end of the second week I de- 
cided to get more information. I made 
an appointment with my gynecologist. 

Dr. Jennings is a warm, interested 
man. When you're in his office, he 
makes you feel as if you’re the only 
patient he has. I trust him completely. 
Still, when I was finally sitting in front 
of him, my mouth grew very dry; I 
felt quite apprehensive about his reac- 
tion to what I was going to ask him. 
My previous gynecologist had been 


extremely embarrassed by any ques- 
tions about sex. It was one of the 
reasons I’d changed to Dr. Jennings. 

“Tm a bit uneasy about what I want 
to discuss with you today,” I said for 
openers. Then I lost my cool. Awk- 
wardly I thrust the magazine at him. 
“Can you do this for us?” I asked. 
Then I blushed. 

He read the item and smiled. “You 
were nervous about talking to me 
about this? My dear young woman, 
I’ve done this kind of vaginal tighten- 
ing for several of my patients who 
have had a lot of children.” 

He gave the magazine back to me. 
“Please understand,” he said serious- 
ly, “this is not an operation I would 
recommend or perform for every 
woman—or even most women. But 
when I’m requested to, and when I 
think it’s advisable, I tighten the va- 
gina in connection with other repair 
work the patient has to have done.” 
He reached for a plastic model of a 
woman’s body that showed all the re- 
productive organs and indicated just 
hew he would put each one back in its 
original position if child-bearing had 
changed it. 

Next, he took a sheet of paper from 
his drawer and on it drew four ellipses 
that looked like the petals of a flower 
from the center out. “This is a cross- 
section of your vagina,” he said. “I'll 
cut here, and here, and here. This will 
tighten the vagina without interfering 
with muscle control. All the work will 
be done vaginally, and there will be 
no exterior stitches or scars.” I was 
ridiculously pleased that nothing 
would show after all. “You'll be in the 
hospital about five days, and then it 
will be about a month, depending on 
your recuperation, before you can re- 
sume sex relations.” 

Dr. Jennings looked at me care- 
fully. “Take your time deciding about 
the operation,” he said, “but you’re 
going to have to have those other or- 
gans repaired—and soon!” 

That night Bill and I talked it over 
again. He still had doubts, but I con- 
vinced him that I wanted to go ahead. 
We agreed to reserve a hospital room 
and to arrange forthe operation. From 
that point on, I had no qualms. I was 
eager to get it done. So I went into 
the hospital. (continued on page 138) 











If you smoke. 


We're not telling you anything you don’t know when we 
acknowledge that a controversy about smoking exists. 

And since we're in the business of selling cigarettes, you 
obviously know where we stand. 

If you don't smoke, we're not about to persuade you to 
start. But if you do, wed like to persuade you to try a cigarette 
you ll like more than the one you're smoking now. 

We mean Vantage, of course. 

Vantage gives you flavor like a full-flavor cigarette. Without 
anywhere near the ‘tar’ and nicotine. 

That's a simple statement of truth. 

We don't want you to misunderstand 
us. Vantage is not the lowest ‘tar’ and 
nicotine cigarette you can buy. 

Its simply the lowest ‘tar and nicotine | | 
cigarette you ll enjoy smoking. z a bec Lit 

We just don't see the point in ““—/ == 
putting outa low ‘tar’ and nicotine 
cigarette you have to work so hard, 
Jetting some taste out of, you 












| VANTAGE 





wont smoke it. ~sssanad ANTAG 
If you agree with us, we think youll "esses 
enjoy Vantage. 10. 


0.87: 
2% nicotine 


_ Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





Filter: 10 mg. “tar” 0.8 mg. nicotine, Menthol: 11 mg. “tar,” 0.9 mg. nicotine—- 
av. per cigarette, FIC Report Sept. 73. 








IT’S 5:10 IN THE 
AFTERNOON 
BUT YOU FEEL LIKE 
IT’S 10:30 AT NIGHT 


There youare. 

It’s the middle of a 
beautiful afternoon. But 
you feel as though the 
day is dragging. It’s one 
of those days when 

you just can’t seem to 
get anything done. What 
you need is something 

to pick you up. 

What you need is 
Vivarin. 

Vivarin is a gentle 
pick-me-up. The active 
ingredient that makes 
Vivarin effective is 
the caffeine of two cups 
of coffee squeezed into 
one easy to take tablet. 

Vivarin...because 
the best part of the day 
is still ahead of you. 
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* MEDICINE 


Keeping the pacemaker beat going in 
children . . . low back pain relief . . . 
sports during menstruation . . . hazards 
of infection from hospital flowers. 


Beat of life. Thousands of adults are 
kept alive by electronic pacemakers, 
which, implanted in their bodies, deliver 
tiny, timed electric shocks that keep 
their hearts beating rhythmically. A few 
children also need pacemakers—some 
youngsters because they inexplicably 
develop heart rhythm disturbances; 
others because such problems may fol- 
low open-heart surgery to correct con- 
genital coronary defects. 

Keeping pacemakers working in chil- 
dren is difficult. One reason, explained 
cardiologist Dr, Walter Gamble of Chil- 
dren’s Hospital, Boston, at a symposium 
of the Deborah Heart and Lung Insti- 
tute of Browns Mills, N.J., is that young 
hearts beat much more vigorously than 
old. “The children’s hearts beat the pace- 
makers to death,” Dr. Gamble says, “or 
the patient grows but the wires don’t— 
and they pull out of the heart.” Or a 
pacemaker is damaged by play. 

As a result, children need operations 
to repair or replace their pacemakers on 
the average of once every nine months. 
“It’s a heck of a struggle for these kids,” 
Dr. Gamble says. But the effort is re- 
warded: five years have elapsed since 
one of his young patients has died. 


Sore back relief. Low back pain is sec- 
ond only to colds as the greatest cause of 
lost working hours, Cornell University’s 
Dr. Willibald Nagler observed when the 
Simmons Company recently announced 
that it will market a mattress with a 
built-in bed board, One American in 
three has low back pain, for which, col- 
leagues agreed, the best treatments are 
rest, aspirin and a hard sleeping surface. 

Cornell obstetrician Dr. Gideon Panter 
added that all pregnant women get back- 
aches from the unbalancing weight of 
the baby. To ease this, he tells his pa- 
tients to support their bodies by wearing 
a girdle during the day, and to sleep ona 
firm mattress, bed board, or floor. 


Must a period stop sportswomen? 
More and more school girls are going in 
for competitive sports—on all-girl teams 
and sometimes on teams with boys. 





Should these young women train 
compete during their menstrual per 

The American Medical Associ 
says that a survey of 66 Olympic sy 
women shows that 75 percent conti 
regular training during menstrué 
only five percent stopped entirely. | 
ically fit women, the AMA notes, 
less menstrual discomfort. So unl 
girl’s flow is excessive or her perioi 
usually painful, the AMA says, “ 
seems to be no medical reason n 
train or compete during menstruat 


Skin sense. The antibiotic neomy 
a common ingredient in prescriptior 
over-the-counter cut and bruise | 
arations. The Medical Letter, citing 
ernment studies, finds “no convir 
evidence that these preparations a1 
fective in healing or preventing ski 
fections,” and warns that neomycir 
provoke allergic, skin reactions or 
more serious side effects. 


Victory. The word public health 
tors are most cautious about usit 
“eradicated.” But since no cases of si 
pox have been*reported in Nort 
South America in two and a half y 
the World Health Organization say: 
ancient scourge, whose virus lives 
in man, can be considered “eradicé 
in the Western Hemisphere. 


Fear of flowers. Hospitals figh 
endless battle to protect patients 
bacteria—or, as they used to be ca 
“germs.” An overlooked source of ii 
tion is bedside flawers and the stag 
water in their vases. Two Miami 
demiologists, Drs. David Taplin 
Patricia Mertz, detected dangerous 
els of bacteria in carnations, chry 
themums, daisies and orchids foun 
patients’ vases. So the physicians ret 
mend that cut flowers not be broug) 
surgical or newborn intensive care U 
or other areas caring for patients 
are highly susceptible to infection. 


Correction. We recently defined 
potomy as removal of the uterus thre 
a vaginal incision. In fact, it’s a sim 
vaginal sterilization procedure w 
leaves the uterus in place. It has | 
found more painful than sterilizé 
through an abdominal incision. 

| 
| 















Our pants | 
can even stand kneeling. | 


If your legs can take it, Pants That Fit” can take 
it. Without getting baggy knees. Or saggy 
wrinkles. That’s because our pants are trim 
without being tight. And they’re Perma-Prest 
fabric of polyester and silk 

doubleknit. They come in S 

sizes 8 to 20, proportioned to Cals 
height. You'll find our skinny 


little tops hard to pass up, too. P. AN TS 
In Misses Sportswear. At THAT 


most Sears, Roebuck and Co. 


larger stores. KI 
Similar styles in catalog. 





















SY MONEY 


BY See PORTER 








Child-Care Deductions 
If you are a widow with a four-year-old 
child and must, in order to get a job, put 
your child in a nursery school, can you 
deduct the cost of the nursery school? 


Yes. You can deduct the cost of the 
nursery school as a child-care deduction, 
and you can include even that part of 
the school fee that covers the cost of 
lunch. My assumption is that your salary 
in 1973 didn’t exceed $18,000—for if it 
did, you'll have to reduce your deduc- 
tion. Also, you can’t deduct more than 
$200 per month for your nursery school 
costs, because there is a $200 monthly 
limit on out-of-household expenses for 
one dependent person under 15. 


Legal Expenses 

If you had to pay an attorney to help 
you collect alimony payments from your 
ex-husband, and your alimony is in the 
form of periodic payments that you must 
include in your income, can you deduct 
your legal expenses in collecting your 
alimony? 


Yes. 


Charity Drive 
If you used your own car in connection 
with volunteer work you did for a local 
charity, do you have a charitable deduc- 
tion? 


Yes. You can claim a charitable deduc- 
tion for your out-of-pocket cost of gas, 
oil and other expenses in carrying on 
your volunteer work. Or you can instead 
calculate how many miles you used the 
car for charitable purposes and multiply 
the total by 6¢ a mile. Say you drove 
your car 4,000 miles for the local hos- 
pital. Multiply by 6¢. The total, $240, 
is your deduction as a charitable con- 
tribution in 1973. 


Volunteer’s Expenses 
If, in connection with your volunteer 
work for a charitable organization, you 
have to be away from home overnight 
and if this cost you $150 during 1973 
for meals and lodging while 
home, can you deduct this? 


away from 


Yes. You claim it as a contribution. 
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Charitable “Overpayment” 
If your charitable organization ran a 
picnic to raise money last summer and 
you paid $20 for a lunch box that wasn’t 
worth more than $2, can you deduct 
anything? 


Yes. You can deduct the $18 overpay- 
ment as a charitable contribution, as- 
suming that the proceeds go to the or- 
ganization. Whenever you pay more 
than the fair market value for goods, 
merchandise, property, services, etc., the 
overpayment can be claimed as a charit- 
able contribution to the organization. 


Down the Drain 
If you accidentally dropped your en- 
gagement ring down the kitchen sink 
and made junk of it by turning on the 
garbage disposal unit, can you deduct 
this loss? 


Yes. You can deduct it as a casualty loss, 
for the Treasury agrees that ordinary, 
everyday, domestic household mishaps 
can be casualty losses. However, the 
amount of loss from each casualty must 
be reduced by $100 to get the deducti- 
ble amount. Only a loss attributable to 
business or income-producing property 
is deductible in full. 


Proof of Contribution 
If you made several cash contributions 
to your church in 1973 for which you 
have no proof, can you still deduct the 
contributions you estimate you made? 


Yes. If your income tax return is 
plucked for an audit and you can pro- 
duce no proof of these contributions, the 
Treasury probably will accept—without 
demanding proof—your deduction for 
$50 to $80 as your cash contributions to 
your church or other charities. 


Office Visits 
If you used your car in traveling to and 
from your doctor’s office last year, are 
you entitled to any deductions for these 
traveling expenses? 


Yes. You are entitled to a medical ex- 
pense deduction of 6¢ a mile. Total the 
number of miles you drove for medical 
purposes in 1973 and multiply this figure 







































by 6¢. It would have been easy for yt 
to drive 2,500 miles last year if you liy 
in the suburbs and if your physiciaj 
pediatrician, obstetrician, etc., are mil 
away from your home. If so, you eg 
deduct $150 as medical expenses. 

Do not forget to add to this $150 
amounts you paid for tolls and for par 
ing fees in connection with your trips fi 
medical care for yourself and your chi 
dren. 


Pool Rule 
If you are a member of a car pool of en 
ployes commuting to and from work, ay 
there special tax rules that apply to e 
penses and contributions from membe' 
of the pool? 


Yes. You must report amounts receive 
from your fellow passengers only to th 

extent they exceed your expenses. Yeo 
cannot deduct the costs of operatin 
your pool cars. 


Taxi Fares 
If you spend a lot of money for taxis t 
get to and from your appointments whi 
youre away from home on_ busines 
trips, can you deduct these cab fares? 


Yes. If you are on a business trip, the 
taxi fares are deductible as travelin 
expenses away from home. 


Expenses on Business Trip 
If while traveling away from home 6 
business trips you*have cleaning an 
laundry expenses, can you deduct the 
expenses? 


1 


Yes. They are oe of your deductibl 
traveling expenses. . | 
Special Work Clothes 
If your job requires you to wear specié 
clothing, can you deduct the cost of b 
ing and maintaining these clothes? 


Yes. If your job specifically requires yo 
to wear special apparel or special equip 
ment as a condition of your employment 
and if they are not adaptable to generg 
or continued use in, place of ordinar 
clothing, you can deduct the cost amt 
maintenance of these items. 

The Treasury feels that the cost an 
maintenance of work clothing is genera 
ly a personal expense and therefore no 
deductible. But it does allow deduction 
for special apparel and equipment re 
quired for a job. If you're a nurse, fo 
instance, your deduction would be ob 
vious. But if you are a professional mu 
sician or entertainer, your theatrica 
clothing and accessories are deductible 
if you use them only on your jobs. 

Life Insurance 
If your husband died and left you lif 
insurance, is this money exempt from 
income tax? (continued 


ees 


‘Filler up 
Is weekend 





You can still take “pleasure trips’ on the 
weekend, even though there's a fuel shortage. 
You can go by Long Distance—this way you 

save fuel and money too. Dial-direct rates 

are especially low all day Saturday...and 
Sunday until 5 p.m. 

So, pick a place and take a spin this 
weekend. 


Long Distance is the next best thing 
to being there. 






















bY cause of the death of the in- 
fAifes sured are not taxable except 
BA when the policy was transferred 
for a valuable consideration. 


Cash Gifts 
If you received gifts in cash from mem- 
bers of your family. last year, do you have 
to include the gifts in your income? 


No. Gifts are not taxable income. Be- 
quests or inheritances are not subject to 
income tax, either. And you need not 
pay taxes on any refunds of federal in- 
come taxes. 


Baby Counts, Too 
If your baby was born late in 1973, can 
you get an exemption for the infant? 


Yes. You can claim a full $750 exemption 
for your baby—and this would hold true 
even if your baby was born on December 
31 and was on the scene only a few 
hours before the year ended. 


You're Not Losing a Daughter .. . Yet 
If your 19-year-old daughter was mar- 
ried late in 1973, and if she had no in- 
come and you provided for more than 
half her support during 1973, can you 





still claim her as a dependent despite the 
fact that she is married? 

Yes—and this is a tax break many parents 
overlook. So long as your daughter does 
not file a joint return with her new hus- 
band, you can claim a $750 exemption 
for her as a dependent. Ask your new 
son-in-law whether it is more advanta- 
geous for him to claim the extra $750 ex- 
emption on a joint return or for you to 
take the exemption. 


How Do Your Deductions Compare? 
If youre in the $10,000 to $15,000 in- 
come bracket and if in 1973 you gave 
around $312 to various charities, had 
about $325 in medical expenses and paid 
out_roughly $783 for interest, your de- 
ductions for these items will match the 
average amounts being deducted by 
other taxpayers in your income class. 

The chances are, therefore, that your 
return will not be selected for audit be- 
cause of the size of your deductions. 

If, though, your deductions are far 
above the totals you've just read, you're 
asking for a second look—and there is a 
much greater chance your return will 
be selected for an audit. 

Now, what do the following compari- 
sons mean to you? In addition to show- 
ing you how you compare with the 
averages for others in your income 
bracket, the figures on the table below 
flash two points: 




































Are you claiming deductions well above 
the average? Presumably yeu're hones 
about it, but your chances of being ques 
tioned are enhanced simply by the fae 
that you stand out. Be prepared with 
ample proof to back your claims. 
Are you claiming deductions well be 
low the average? Presumably you're 
spending less than other taxpayers i 
your bracket. Or perhaps you're over 
looking some deductions and this guida} 
may jog you into hard thinking. 

But note that these averages do no 
entitle you to deduct the average eve 
though you did not spend that much 
You can only deduct what you spent fo 
these expenses. 


Average Deductions Claimed Based on 
Adjusted Gross Income* 
(in thousands of dollars) 


Contri- 
In- bu- 

Taxes terest tions 
$5-6 $ 423 $ 382 $ 228 
$6-7 470 ‘ 438 218 
$7-8 536 544 241 
$8-9 598 600 260 
$9-10 671 666 QD, 
$10-15 857 783 312 
$15-20 1,176 966 415 
$20-25 1,548 1,181 557 
$25-30 1,944 1,436 694 
$30-—50 2,615 1,900 1,007 
$50-100 4,581 3,316. 2,186 


“Data from 1970 income tax returns 


















YOU’VE GOT 
MASTER CHARGE 


Your card is good for getting cas 
at tax time—or any time— 

at over 16,000 banking offices 
across the U.S. And, if you like, 
stretch out the payments. 

So whatever you need, 
wherever you are, be sure to 
carry your Master Charge card, 
And relax. 
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| Fill out coupon and enclose check or money order. Sorry, we cannot handle Canadian or foreign orders. | 
| Ladies’ Home Journal, Dept. 5231, 4500 N.W. 135th St, Miami, Florida 33059 | ! 
| Check items desired: | 
| Red/White/Blue Green/White/ Yellow 
| Quilt top, twin size _Kit 61667 _Kit 61672 @ $13.98 ea. plus $1.00 post $ | 
| Quilt top, double size _Kit 61668 Kit 61673 @ 15.98 ea. plus 1.00 post | 
| Quilt top, Queen Size __Kit 61719 _ Kit61720 @ 19.98 ea.plus 1.00 post | 
| Pillowcase, single _Kit61671 _ Kit 61676 @ 5.49 ea. plus 50 post = | 
| Order two pillowcases—either color or both—and save @ 9.98 pr. plus 50 post | 
| 14” square pillow Kit 61669  _ Kit 61674 @ 3.49 ea. plus 50 post. | 
21” square pillow -Kit61670 -_ Kit61675 @ 449ea.plus  .50 post 
) -61014 catalog of other kits 35 ea. ; 
| You may use your charge card Sales tax if applicable | 
| for any purchase over $4.98 Total enclosed | 
o [| BankAmericard ' 
s | Acct. No : - - a 
7) | Good thru > . = eae = a = | 
= | ‘| Master Charge Bee ame i 
o Acct. No ———s — ee i 
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How do you know if a person means 
what she says, since so many of us care- 
fully hide our true feelings? Here are a 
few guidelines from a noted psychiatrist. 


en and women are creatures of 
symbols. We use them to repre- 
sent feelings, desires, goals, 


objects—even abstract concepts such as 
mathematics. These symbols include 
words, expressions, body language and 
sign language. Our symbols take on so 
many different meanings and combina- 
tions of meanings that the same symbols 
mean different things to different people. 

How we interpret these symbols de- 
pends largely on our culture and back- 
ground. How we feel about sex, morality, 
customs—even the objects around us— 
affects what we say and how we say it, 
and what we mean when we say it. An 
Eskimo, for example, has about six dif- 
ferent symbols for snow because snow is 
important in his culture; a Middle East- 
ern rug dealer may ask $1,000 for a rug, 
but he really means $200—and he thinks 
his customer knows this. 

In some cultures, screaming or waving 
one’s hands is evidence of warmth and 
happiness, while in other cultures, these 
behavior patterns symbolize rage or ag- 
gression. As easy as it is for people from 
different cultures to be confused by 
human symbols, the most destructive 
breakdown of communications over 
meanings and sayings occurs between 
people of the same backgrounds. 

The fact is that many of us do not say 
what we mean or mean what we say. 
The reason for this is that we really don’t 
know ourselves well enough to know 
what we feel. We cut ourselves off from 


feelings and block our expression of real 
meaning to make sure that no one else 
gets to know us, either. We anesthetize 
our feelings by unconsciously saving 


something that is a million miles away 
from what we really feel. 


In doing this, we not only confuse our 
friends, but we also fool ourselves. Some 
people have been doing this for so long 


that they need a psychoanalyst to help 
them rediscover who they really are and 
what they really feel. 

This kind of talking without convey- 
ing real feelings, meanings and desires 
is especially prevalent with those feel- 
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ings we all consider less than ideal: an- 
ger, jealousy, envy, possessiveness and 
greed. For some people, such “talk- 
around’ areas also include love, warmth 
or any normal human desire. 

Many of us feel so undeserving that 
we are too threatened to express any 
positive desire at all—even to ourselves, 
let alone anyone else. Therefore, outside 
of diplomatic or business negotiations, a 
person’s ability to say what he or she 
means is in direct proportion to that per- 
son’s degree of self-acceptance. Duplic- 
ity and hypocrisy are less often due to 
selfish manipulation and immorality 
than they are due to fear—fear of letting 
our real thoughts show to other people. 

People who like themselves, people 
who are not ashamed of being human 
and having human liabilities—as well as 
assets—people who do not want to ap- 
pear Godlike have little to fear in self- 
revelation—either to themselves or oth- 
ers. People who desperately want to 
meet some self-imposed, impossible, an- 
tihuman, perfectionistic standards, peo- 
ple who hate to feel they have a single 
shortcoming, people who fear themselves 
and the world tend to use language that 
hides real meaning. 

It is important to remember that none 
of us is so healthy that he doesn’t use at 
least some small degree of protective 
camouflage. But this slight protective 
covering can often be pierced by a keen 
observer, and the real meaning will come 
through. Piercing it is made easier by the 
fact that we all live in the same culture 
and use the same camouflage. 

In determining whether or not a per- 
son means what he or she says, it is im- 
portant to know the person well. To help 
you, I will list some common protective 
camouflages we all use: 

1. The man who never admits he’s 
tired or has drunk too much and insists 
on driving the car home from the party. 

2. The woman whose speech becomes 
increasingly rapid when she feels threat- 
ened. 

3. The woman who becomes gossipy 
when her need to be liked or admired 
is stimulated. 

The woman who smiles, giggles, 
and laughs as she becomes increasingly 
angry. (I know one woman who can 
hardly control hysterical laughter, which 











































is almost always her substitute for ra 

5. The man who yawns and stret 
when he is anxious and tense. 

6. The woman who says “No” wh 
ever she means “Yes”; and “No, 
when she means “Ask me again.” 

7. The man who never lets you ge 
know what he really feels and keeps 
at a distance with constant, compul 
joking. 

8. The man who throws temper | 
trums to cover up feelings of warmth | 
love. 

9. The woman who becomes iner 
ingly compliant and sweet as she bk 
with inner resentment and disagreem. 

10. The man who laughs at funeré 
or whenever he’s frightened or sad. 

11. People who go on eating bir 
or people who stop eating when they 
angry—particularly with themselves. 

12. The woman who tells you “ex, 
ly” what she wants when she wi 
something else. She can’t tell you w 
she really wants, because she can’t 
good to herself. 

13. The man whose bearing and 
guage become increasingly arrogan| 
proportion to his feeling threatened | 
fearful. 

14. The child who brags Rene 
feels frightened. 

15. Men and women who tease, o 
with considerable sadism, in orde 
cover up feelings of mutual affectio 

16. The man who says he is not 
gry when he is hungriest. 

17. The man who uses intellect 
discussion as a substitute for sexual) 
duction. 

18. The man whose words bec¢ 
sweeter and whose manner becoi 
calmer as his feelings become mur¢ 
ous. Often, he is as surprised as his ° 
tim when his real angry feelings bi 
forth. 

19. The woman who always agi 
with whoever seems to be the stron 
person in her vicinity. (She has no i) 
that her resulting opinion is an und 
scious desire to identify with strengt 

20. The woman who voices passi 
ate arguments in favor of any posit 
contrary to that of her husband’s, 
aware that her anti-argument has no. 
sis in real belief. z | 

21. The “yes, but” man. He alw 
says, “I agree (continued on page | 
As a regular feature, Dr. Rubin answ 
questions on your personal, marria 
family, and emotional problems. 4 
doctor is a well-known psychoanal 
who practices in New York. He is a@ 
the author of Dr. Rubin, Please Mé 
Me Happy (Arbor House). If you hg 
questions for Dr. Rubin to answer in: 
column, please address them to him 
care of Ladies’ Home Journal, oa 
ington Ave., New York, N.Y. 10022. \ 
regret that ‘only letters selected A i 
in the column can be answered. 
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Announcing a revolutionary method fc 
controlling problem perspiration. | 


The Mitchum Method. 


What makes you sweat? 


Life is sweat. When you use your energy, you sweat. 
The very act of breathing is a form of perspiration. (Ever 
notice the frosty vapor you exhale on a cold day? That’s 
sweat.) 

There are glands throughout the body whose main 
job is to release water. However, for our purposes, we are 
concerned only with the sweat glands in the major prob- 
lem areas, underneath the arms. 

These glands produce a clear, odorless liquid. But 
when bacteria on your skin come in contact with this 
liquid, perspiration odor develops. Some people sweat 
more than others. Increased effort, nervous excitement — 
and the glands start gushing. Now while it may be socially 
acceptable to mop one’s brow in public, mopping up 
drenched armpits presents a problem. 


How do 

you know 
you have 
problem 
perspiration? 





Those stains unde: 
into your clothes. That feeling 
arms very close to your body 


> armpits that eventually eat 
it you want to keep your 
hat moist, uncomfort- 


able sensation that seems to attack you more than 
Man or woman, if you think you have a pers 
problem, you have it. It’s as simple as that. 


How have you been coping with 
problem perspiration? 


You’ve probably been using anti-perspirants 
of just plain deodorants which merely mask odc 
follow your morning habit of applying your favo 
the-moment anti-perspirant. You even apply it < 
you're going out later on. Every time you shower ot 
you automatically reach for your anti-perspiran 
still, comes a crisis, there’s always that doubt. 


Mitchum. 
The night-time a teraaane 


The Mitchum Method is as different from ot 
night and day. First of all, you apply it at NIGH! 
only at N/GHT— before you go to bed. That’s the 
mended MITCHUM METHOD. Now just in case yor 
there’s madness behind this method, let us explai 

You perspire, of course, while you sleep. B 
tainly not as much as during your most hectic t 
morning, afternoon or evening. When you 
Mitchum Anti-Perspirant at night, you're giving 
anti-perspirant ingredients a whole night’s time te 
their benefits into your skin. You're pre-conditionin 
skin to cope with the stress and strain of tomorrov 

In the morning, you can shower and rush off 
day’s activities. And feel protected all day. 


Does Mitchum 
Anti-Perspirant 
seal your pores? 













| Absolutely not. If you’re wondering where all the 
iration goes after your skin has been treated with 
um, we would like to assure you that your perspira- 
igoes out—from other pores in your body. All 
hum anti-perspirant does is gently re-direct it. It 
n’t get clogged in your underarm pores. It just leaves 
ther less problem-causing “exits.” So don’t believe 
old wives’ tale that if you help stop your underarm 
piration, you're “interfering with nature.” Or that 
ole things will happen to you. 


itchum Anti-Perspirant 
lly gentle? 


The answer is yes. Unless you have some specific 
zy. Mitchum Anti-Perspirant works so effectively 
use it contains high percentages of aluminum chlo- 
and aluminum chlorohydrate (the two best anti- 
yirant ingredients). However, these two chemicals 
been buffered—treated in a very special way—to 
> this product mild. To avoid irritation of the skin. 
hum does its work gently. 


| ANTI- PERSPIRANT 


CAR SOR SUAS 


Use Mitchum four consecutive 
nights and then only as needed. 


Of course, you may use Mitchum Anti-Perspirant 
anytime of day you prefer. But we strongly recommend 
you use it at night, because that’s your body’s quietest, 
most receptive time. However, since some nights are less 
restful than others, we suggest you use your Mitchum 
Anti-Perspirant for the first time four nights in a row. 
And then, even if you skip a night, you’re still protected 
the next day. 


Mitchum Anti-Perspirant is 
available in your favorite forms. 


Cream. For people who want the complete coverage that 
only hand application of a cream can give. Since you 
apply it at night, it won’t rub off on your clothes next day. 
Not a sign of it. 


Spray. Press the nozzle on the elegant, seam-free can to 
release a gentle mist of protection every time. Available 
scented and unscented. 


Dab-On. It applies easily and uniformly with a unique, 
built-in, silken applicator. Touches the skin smoothly and 
effectively. Available scented and unscented. 


Just pick the form you prefer. But use it at night. Then 
say good night—to problem perspiration. 





The Mitchum Method. Plan tonight to sweat less tomorrow. 











Children’s Thank Yous 

Should I insist that my seven-year-old 
daughter write thank-you notes for gifts 
or should I write such notes myself? 


I like to see children write thank-you 
notes just as soon as they can put pencil 
to paper. Appreciation is one of the most 
important things you can teach your 
children. I have kept in my files a de- 
lightful, pencil-written letter from a 
seven-and-a-half-year-old girl on station- 
ery that was just suitable for her. 


She says: 
Dear Miss Vanderbilt, 

Thank you for I’m sure the gayest 
robe I’ve ever seen. I really can’t ex- 
press my thanks because it is so pretty 
I'm speechless. I have used it so often 
and every time I wear it I think of how 
sweet you were to go to the trouble of 
getting the robe for me. 


Wedding Band 
Is it a bad omen for a bride to use her 
deceased mother’s wedding band? 


Not at all. This is done frequently. 


Party Dress 

When I issue dinner invitations by tele- 
phone, occasionally I am asked, “What 
shall we wear?” When we are planning 
a rather dressy party, how can this ques- 
tion be answered gracefully? 


Be perfectly frank. Say, “I am wearing 
evening clothes,” or “It’s black tie.” I 
greatly approve of guests asking the 
question as so few people today know 
what to wear when. This is particularly 
true when the hostess says, “The party 
is informal.” This seems to mean dif- 
ferent things to different people. A guest 
in doubt should certainly ask. 


Pushing Food 


Is it ever permissible to use fingers to 
push food onto a fork? I did see a Ca 
nadian using a knife for this purpose. Is 


this correct? 


The Canadian was using the European 
method of eating with the knife in the 
right hand; thus the knife is convenient 
for pushing food onto the fork held in 
the left hand. It is quite correct, and 
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many Americans use a combination of 
the American method and the Conti- 
nental method. A bit of bread is also 
acceptable as a pusher. The fingers, no! 


Kitchen Entertaining 

My husband and I were guests at a 
friend’s house where we were served 
cocktails in the kitchen. I was insulted; 
I feel the living room is the proper place 
to entertain guests. My husband says 
one may entertain wherever one wishes. 
Who is correct? 


Your husband is right. People now enter- 
tain all over the house, and our wonder- 
ful, modern kitchens are a favorite place. 


Initials 
With a name such as McGraw, would 
the last initial be “M,” “Mc,” or “McG”? 


Preferably it is “McG,” but if, for ex- 
ample, you are buying men’s handker- 
chiefs from stock instead of having them 
individually initialed, “M” will do. 


National Anthem 
Is it proper to applaud the national 
anthem played before a sports event? 


The national anthem is never applauded. 


Hair Brushing 


Girls at our school are constantly brush- 


ing their long hair in the classrooms. 
How can we teachers get them to stop 
this hair brushing in public? 


Perhaps if the girls understood why it is 
bad manners to brush—or comb—one’s 
hair in public, they wouldn't do it. And 
certainly you teachers have every right 
to demand that they not do it. Brushing 
or combing hair always loosens some 
hairs, which may fly in all directions, 
landing on other people’s clothes or per- 
haps in food or beverages. It may also 
scatter dandruff, an unpleasant possi- 
bility. Long hair, combed or brushed 
over basins in public washrooms, can 
clog the drains, and that is why it is not 
permitted there. The combing or brush- 
ing of hair outdoors is permissible if hair 
becomes disarranged and brushing is 
But it should be done briefly, 
with consideration for other people and 
not in their immediate proximity. 


necessary. 




























Anniversary Invitation 
My granddaughters—ages 14, 16 and 1 
—are planning to entertain their parent 
on their 25th wedding anniversary. Th 
party will be held at the country club) 
with about 100 guests. How should th 
printed invitations be worded? 


Since they are all girls, this might be 
nice way to word the invitation: 
In honour of the 25th Wedding 
Anniversary of [one line] 
Mr. and Mrs. Roland Purdy 
their daughters request the pleasure o 
the company of 
Captain McMurray [handwritten] 
at a luncheon 
on Saturday, November tenth 
at one o'clock 
Rolling Greens Country Club 
R.S.V.P. 
Miss Marcia Purdy [the oldest] 
88 Cricket Lane 
Larchmont, New York [ZIP Code] 


Big Hats 
i ive wearing big floppy hats, but 
wonder under what circumstances th 
are appropriate, when they should be r 
moved, and what should be done wi 
them when they are removed. 


Big, floppy hats are not good in wing 
cities, but otherwise they are suita 
winter and summer outdoors. Such h 
would have to be removed in a thea 
or movie house and certainly would n 
be very popular in,church because th 
would obscure the view of other paris 
ioners. When they must be remove 
they are usually held on the lap or plac 
on an adjoining seat, if there is one, 
possibly put beneath the seat. ? 


women today wear hats indoors at 
vate parties. Even at wedding rec 
tions, hats are usually removed and }f 
with the coats. 


Sad Lender - | 
We lent a very expensive baby’s pram| 
a seemingly responsible acquaintance 
was returned only after several urge 
but courteous, requests. It came back 
deplorable condition. We were more ¢ 
than furious, but made no recrimil 
tions. How should-we have handled 





Certainly these people must realize t] 
they were in the ee You (continue 
Mics Vanderbilt eltones quem 
from readers and answers them in t 
column as space permits. 

Now ready for JOURNAL readers: M 
Vanderbilt's new booklet, “Large P 
ties” (open houses, anniversaries, hoi 
warmings, showers). Also “Letter W 
ing,” “Engagement and Wedding 1 
quette,” and “Table Manners.” Send 4 
in coin for each booklet to Miss Al 
Vanderbilt, Box 1115, Weston, Col 
06880. 


| 
| 


| 








AMY VANDERBILT continued 


were entitled to be both sad and furious. 
I suggest that you lend them nothing 
else. Depending on your relationship 
with these people, you might suggest 
that they pay all or part of the repair of 
the pram—if you are able to get it re- 
paired. But I think that either way you 
will no longer be friends. 


Public Thanks 
Are cards of thanks in newspapers cor- 








imph in all-day walk- 


rect for thanking one’s doctors, nurses, 
friends, pastors and others after a stay 
in the hospital or death in the family? 
Is it really necessary to thank people who 
are going to be paid for their services? 


If possible, personal notes are prefer- 
able. Where actual services have been 
paid for, there should be no need for 
such public thanks in addition. Privately, 
one may express appreciation when peo- 
ple have been unusually helpful. 


Which Title? 

My son is a captain in the Air Force. He 
also has his Ph.D. How should he be ad- 
dressed and introduced? 


His military title takes precedence. 





ing cornfort, with low heel ore 
and inner softness. In shiny spotligh 
finish, to wear with everything. Air Step 


quality shoes, from a collection 


at $16 to $26.* 


“suggested retail prices 


Brown ) For the name of your nearest store, dial free, 800-447-4700. In Illinois, 800-322-4400. 


noe Company, St. Louis, Missouri. Also Brown Shoe Company of Canada, Ltd. Member Companies of Brown Group, Inc. 





Memorial } 
Last year my six-year-old cousin w 


killed in an accident. I sent money to t i 
Church of God Children’s Home as 
memorial to the child. My mother sa’ i 
I was wrong to do this. | i 
} 


I think that your memorial was perfe¢ r 


Private Wig L. 
I keep my wig on a form on my dressi 
table. Recently, at a party, I discoveré 
several women in my room trying on n 
wig. I was furious. What should I ha: 
done? 












You should have said, “Please don’t «ff, 
that. You might stretch it.” The que 
tion really is: Would these women ha’ 
tried on your hats without your perm) 
sion? Trying on somebody’s wig 
equally unsanitary. 


Precious Recipes 
Is it proper to ask your hostess for 
recipe after she has served the dish 
you? 


Most sensible hostesses are very flatter¢ 
at being asked for a recipe. Some pref 
to keep certain recipes for their own us 
and say so. If a hostess seems relucta 
to give up a recipe, don’t insist. E 


VU 


To change or correct 
your address 


Attach label from your latest copy 
here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 








All correspondence 
relating to your subscription 


should be accompaniéd by your address 
label. If you are receiving duplicate copies 
please send both labels. 


Send address changes to: 
P.O. Box 1697, Des Moines, lowa 50306 
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». RUBIN continued from page 26 


th you, but” . . . He does not realize 
it none of what he says prior to the 
xd “but” has any real meaning. 
22. The man who asks, “Are you 
ad?” “Are you hungry?” “Are you an- 
72” What he is trying to say is “I'm 
ed, hungry and angry.” 
23. The bigot who proclaims his “love 
everybody.” 
24. The paranoid who states that he 
usts and believes everyone.” 
25. The man who will tell anyone 
10 listens how much he loves his wife, 
_ friends, his work—and who is really 
empting to push down his self-hate 
d hate for all aspects of his life. 
26. The man who says, “Nothing to 
when he’s most worried. 
27. The woman who says, “I look 
rible, don’t I?” when she’s fishing for 
npliments. 
28. The adolescent who “hates” the 
1 to whom he feels most attracted. 
29. The woman who talks about how 
nderful her children are when she’s 
ist distressed with them. 
30. The husband and wife who can 
ly express closeness and warmth 
ough mutual sadistic gibes. 
Of course, there are giveaways in any 
nouflage, and if we listen to the “mu- 
” rather than to just “words,” we pick 
much that is not immediately con- 
yed. The music is often loudest in hu- 
br, in temper tantrums, in drunken 
uts, and in slips of the tongue. 
Sigmund Freud knew the extent to 
ich humor is used to convey hostility. 
- also told us how slips of the tongue 
en convey real truths and meanings. 
ges and episodes of over-drinking can 
ive a loosening effect, so that our usual 
asoring devices are paralyzed and ex- 
essions of what we really feel come 
ith. 
‘But these messages can be exaggerat- 
| too. There is no substitute for health. 
‘th emotional health, our messages to 
selves and to others tend to be direct 
1 clear, regardless of the particular 





tural symbols used. END 
rrr eee eee eee eee 
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Lisa Barksdale 


2 you really tell my step upon the 
. SEAILS, 

all the rest who use the flight7 

now you can— 

2n as 1 know your hand in the dark, 

ur breathing in the night, 

ur voice in a throng, 

d your eyes through a crowd. 


7@, 


ey say, 
‘he ultimate knowledge. 
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She handles them all... husband, family, 
great job, too. She’s always on the go. 
So she wants to stay healthy. She knows most women 
need extra iron to replace monthly losses. 
And it’s difficult for her to be sure she gets enough iron 
and vitamins from her food. So to help 
make sure, she trusts One-A-Day® Brand Multiple 
Vitamins Plus Iron. Ten vitamins. 
Plus all the extra iron most women need. 


She’s a One-A-Day Girl. 
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(F7-KA ©1974 Miles Laboratories, Inc. 


Shouldnt you bea 
One-A-Day Girl, too? 
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You've come a long way, baby. © 
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Slimmer than the fat cigarettes men smoke. 
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17 mg: ' tar,’ 1.2 mg. nicotine av. per cigarette, FIC Report Sept:73 


Photograph by Otto Stupakoff 


FIRST OF 
TWO PARTS 


1955: Selected as Bermuda beauty pageant) 
queen, she posed for demure pinup photo.) 


1957: She became a model after her Dad) 
told an agent, “Have I got a girl for you!” 


| a F 3 
KENNEDY 1958: As Te Ted's ; ife. Toni became a “Ken- 
ah PERS DAVID ane woman, "but she fe lt ST reo to them. 


She ye ee to cope with a life for Para 

she was not prepared—a life of fierce competition, 
i emer OEE CUTER RL 

innuendo. This is Ue og) 


AEB Conteh Breen gt back home in McLean, Va., 

SEES ia Ona cice comune oO ienoraerem elit 
regrets. A few weeks before, she had astonished me by 
BOC aati me at my home on Long Island in response to 
eg sha mand for an interview. “I think we'll get along,” she 
ta said. “Most people like me.” Then one of those horrible 
ad ea happened. Somehow, I aa she had said, 

rte ray Cod don’t like me.” Puzzled, I asked her, “Why?” 
There was a Poo ae a long silence. “Why?” she 
ar ssh Mon Me the widening of op halide 


4 ce set ara In that brief moment, > ae ae 
Kennedy er ha i. capo important EOE 1077). Soo-throuch blouse she 


wore to Mrs. 
Vixon’s lunch for Filipino First Lady, Mrs. } 
Varcos. was one of Joan's cries for help. 


1974 by Lester David. From his book, ‘‘Joan Kennedy,’’ to be published by Funk & Wagnalls, Inc} 
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| | dco) (eto) af) 
Golfer, 
Carol Mann 








ake home the same first prize as the 
inner of the Colgate-Dinah Shore 
inners Circle Golf Championship in the 





2 ey 9 oz: a : — 

inners eed To Sweepstakes! ee ue ei eee mm eer mee alg 
ee MUM aM Merle emul (wee re lew Ul tee 

RIL 20-21—on ABC-TV, see the world’s top women Airlines Luxury Fleet transportation, hotel Perey 

ofessional golfers compete for $200,000—the x = 

hest purse in women’s golf history! From Mission eit) Pe a Ct Prizes 

Is Country Club, Palm Springs, California. ee ue mee eer Carl tate adm useful 

eck your local TV listing for time. and handsome carry-all. 











JOAN KENNEDY continued 


wish to be liked and to have friends, and 
her terror that she would not. 

I realized my mistake and apologized. 
The moment passed and we set a date 
for the interview. 

When we talked, Joan sat in the living 
room of her huge home and spoke into a 
tape recorder until the house grew dark. 
The only glow in the yellow-walled room 
came from the log fire, lit hours ago in 
the white, marble-faced fireplace. She 
did not seem to notice the dark nor did 
she move to switch on a light; instead 
she spoke urgently, leaning forward and 
clasping and unclasping her hands. 

She talked about the emotional strug- 
gle she underwent to become a Kennedy, 
the quiet times of her life, the tragic 
times, the fascinating though hardly 
placid present and the questions that 


must be answered in the years ahead. 

Joan is the Kennedy woman to watch. 
Of them all, only she is left to reign as 
queen if Camelot is restored. 

A sheltered girl from an upper middle 
class suburban home, Joan Bennett was 
never reared for the vortex into which 
she plunged when she married Edward 
Moore Kennedy. From a life that was all 
college weekends, slumber parties, mu- 
sic recitals and cotillions, she was thrust 
into a world of glittering personalities, 
of wealth and power, of intense ambi- 
tion, intrigue, hatred and tragedy. 

With an ad executive father, Harry 
Bennett, whose chief after-work delight 
was to act in amateur theatricals on high- 
school and church stages, and a mother, 
Virginia, who enjoyed sewing her own 
clothes, Joan was bewildered when she 
entered a family whose men talked of 
becoming President of the United States 


—and actually made it! Quiet, un 
letic, shy, Joan had little in common y 
the relentlessly competitive, energe 
headstrong Kennedys. 

She was unready, too, to cope ¥ 
the emotional blows that came soon a 
her marriage. Unlike the Kenne¢ 


she had not been touched by death :# 


human suffering in her early years. 
had developed no stoicism, no fatali 
all she could do was react in horror i 
weep in terror that her husband, 
may be murdered like his brothers, J 
and Robert. 


In her own quiet world as Joan BW} 


nett, there was privacy and freedon; 


movement. Nobody stared or gossipef 


or if some did, it wasn’t anything 
couldn’t handle. As a Kennedy, she 


become the choicest rumor target ff 





Washington. She hears all the la 


tales about-Ted’s “romances,” and sf 
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» ugly outpourings sent to them 
ough the mails. 

Instead of taking pride in herself as 
voman of true accomplishment, Joan 
ed for competing with the Kennedys. 
e more she tried, the worse she failed 
1 the stronger her feelings of inade- 
acy became. Her ego should have 
ywn strong enough to admire the Ken- 
dys’ genuine talents and_achieve- 
mts, while at the same time being 
are of her own worth as a human be- 
. Instead, her self-confidence with- 
id as she continued to measure herself 
|their yardstick. 

All the Kennedys have been grievous- 
hurt by their tragedies, of course, but 
5 sensitive young woman has been 
unded in a special way. How it all 
opened, why it happened and the 
os she has taken toward healing her- 
t are the substance of this story. 





Sewing and playing 
Joan was born on September 5, 1936, 
Mother Cabrini Hospital in The 
mx, N.Y. She was named for her 
ther, the former Virginia Joan Stead, 
o had married Harry Bennett on 
ie 8, 1935. Another daughter, Can- 
»e, was born 22 months later. 
sinny Stead was an excellent seam- 
oss and, despite an ample family in- 
ne, made most of the dresses her 
ighters Joan and Candy wore to 
}ool in their growing-up years. Ginny 
ght Joan to sew and to play the piano 
ind did a good job of both. 
(After a few years in an apartment, the 
janetts bought a house of gray stone 
1 pink stucco on a quarter-acre plot 
14 Fastway, in Bronxville, N.Y. 
Chere were no cooks, governesses or 
juffeurs at 14 Eastway, as in the Ken- 
ily houses, but it was a good, comfort- 
je, upper middle class dwelling where 
jn lived a good, comfortable, upper 
‘Idle class life. 


oan graduated from Bronxville High 
'h excellent grades in June, 1954, and 
lided for college. Her father was a 
»testant and her mother a Catholic, 
' both children were being raised as 
‘holics. Ginny Bennett wanted Joan 
jattend Manhattanville College of the 
red Heart in nearby Purchase, N.Y. 
oan was happy at Manhattanville. 
> had many friends there, girls like 
'self—bright, well-bred daughters of 
‘althy Catholic families. But she was 
'emerge from Manhattanville (Man- 
atingville, the boys from surrounding 
‘leges called it) almost entirely un- 
‘ooled in the practicalities of life. A 
|sic major, she kept on reading and 
‘dying and playing the piano and en- 
ing the college scene. Unlike the Ken- 
dy children, who were taught early 
_t one must compete hard in a world 
t gives little quarter, she trusted in 
essential goodness of humankind. 
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She had no cause to feel otherwise. 
Never having been hurt, she grew no 
protective calluses. 

Overprotected by her environment, 
indulged by a fond father (the night be- 
fore she left for college, he told her: 
“Joan, your college days should be the 
happiest time of your life. Don’t plug 
away at the books all the time. We're 
not going to expect you to come home 
with all A’s and B’s.”), she lived in a 
world of debuts, trips, sunshine, stardust 
and all the good things that come to a 
very pretty blonde girl. 

In April, 1955, students who could af- 
ford the fares and hotel rates flocked to 
Bermuda for spring recess. There was 
a contest to select a college queen. Joan 
found herself propelled to the stand 
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with about a dozen other girls in bath- 
ing suits. She won easily. From these 
college queens, the Bermuda Chamber 
of Commerce would pick a queen for its 
1956 floral pageant. Again Joan won. 

One morning in 1957, Candy Jones 
was conferring with Harry Bennett in 
his midtown Manhattan office on a new 
advertising campaign. Candy had been 
one of the country’s foremost models. 
Now she was head of one of the most im- 
portant model agencies. When the busi- 
ness part of their talk was finished, Har- 
ry leaned back in his chair and said to 
Candy: “Have I got a girl for you! My 
daughter, Joan.” 

“How many times have I heard that 
from a proud father!” Candy Jones re- 
calls. “They're all (continued) 
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JOAN KENNEDY continued 


convinced that their little girls are God’s 
gift to the modeling business, but nearly 
always beauty is in the eyes of the par- 
ent. But then one day this golden girl 
walks in. I said to myself, “This can’t be 
for real.’ Joan had the essential qualities 
advertisers insisted upon to sell their 


products: naturalness, sincerity that 
shone through clearly and an appealing 
personality. 


“T asked her why she wanted to be- 
come a model, and she answered quick- 
ly and frankly: “To make some money to 
pay for a trip to Europe.’ Fair enough. 
I wanted to know if she would have 
time, what with classes and all, and she 
assured me that she could manage some 
engagements, though certainly not on a 
full-time basis. I accepted her and we 
went to work. Joan’s modeling career 
lasted 18 months and she made many 
thousands of dollars.” 

One Friday afternoon, Candy re- 
turned to her office to find Joan in ear- 
nest conversation with a hatless young 
man. Candy turned to her secretary and 
asked: “Who’s that fat kid with Joan?” 

He was Ted Kennedy, up from Char- 
lottesville, Va., where he was in law 
school. Candy, who had never heard of 
him, was unimpressed. 

“T thought Joan could do much better 
than that,” she says. 


Less than a year later, in June, 1958, 
Ted asked Joan to marry him. The en- 
gagement was announced on Septem- 
ber 21, 1958. 

Ginny Bennett fluttered all over 
Bronxville and New York with Joan, 
buying and fitting the long-sleeved, 
ivory-satin wedding dress, conferring 
with the caterer at the Siwanoy Country 
Club, and arranging for the flowers. She 
wanted everything to be perfect. 

Everything would have been, except 
for Harry Bennett. He wanted the wed- 
ding recorded on film and arranged for 
a friend to light up St. Joseph’s Roman 
Catholic Church like an M-G-M sound 
stage, with floodlights at the sides and in 
front of the altar. On November 29, 
1958, Ted and Joan became man and 
wife as the cameras hummed and mi- 


crophones secreted on their persons 
caught the words they spoke. 
Th 1ad three shiny, all-too-brief 


ing on Lord Beaver- 
1u. On the fourth 
rlottesville, where 
wife. Then came 


days of hone) 
brook’s estate 
day they flew to C! 
Joan became 
graduation and, aft 
ding trip through m« »f South Ameri- 
ca, they returned in October, 1959, to 
the Kennedy home in Hyannis Port, 
Mass., where Ted pondered his future. 

He sat in on the long series of con- 
ferences with his brother John and his 
staff of advisers. They all agreed that 
John, the Senator from Massachusetts, 


1 Calniy 


a deferred wed- 
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should seek the Presidential nomination 
the following July. Ted decided to ac- 
tively work for his brother’s candidacy. 

Joan realized at once what it meant. 
Ted would be away a lot. She could stay 
at home and wait for his infrequent vis- 
its, or she could go with him. 

“I decided,” she said later, “to be 
ready to go anywhere and to accommo- 
date myself to my husband’s schedule.” 

That winter Joan went back to 14 
Eastway for the birth of her first child. 
There she read, played the piano and 
awaited the nightly telephone calls from 
her campaigning husband. 

Kara Anne Kennedy arrived at 9 in 
the morning on February 27, 1960. 


Impossibly hectic 


When John F. Kennedy became the 
nominee, things became even more 
lonely and hectic for Joan—lonely when 
she was back in Bronxville watching the 
baby grow and relaying her progress to 
Ted over the telephone at night; impos- 
sibly hectic when she joined him and the 
other Kennedy women (a new phrase 
that had entered her vocabulary and 
was to roost there forever) on the cam- 
paign trail. It was all wearying, some- 
times agonizingly so, but an experience 
entirely new and different for Joan. 

After John F. Kennedy was elected 
President in November, 1960, Joan and 
Ted moved into their first home, a du- 
plex apartment in Louisburg Square, the 
most exclusive part of Boston’s Beacon 
Hill. Ted took a dollar-a-year job as as- 
sistant district attorney of Suffolk Coun- 
ty in Massachusetts, which embraced 
most of Boston. 

For a brief time, life was placid again, 
upper-class Boston normal—he walking 
to the office in the morning, she taking 
care of the house and baby, with two in 
help. He would be back at 7:30 and 
they would have a quick dinner. Joan 
was very happy. 
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In the spring and summer of 196 
Joan was pregnant. She was on the Cag 
when she went into labor and was drive 
to St. Elizabeth’s Hospital in Bosto 
where Ted, Jr., was born on Septembé 
26, 1961. 

During the pregnancy, Joan ha 
learned from inside the Kennedy polit 
cal structure and, of course, from ta 
with Ted, what the rest of Massach 
setts was already beginning to suspec 
that Ted was being groomed to run 
the special election in 1962 to fill t 
United States Senate seat vacated by hi 
brother John. 

With a sad smile, Joan would talk ru 
fully in later years about the townhous 
where she had led, for such a brief tim) 
the kind of life she loved: “I though 
that’s where we would settle down, bi 
it didn’t turn out that way at all.” 

But she was game. Most important 
all, she was in love with her husbay 
and wanted what he wanted. 

Plans to use Joan in Ted’s campaig 
received the highest priority. Joan w. 
eager to start—“I'll do anything to he 
Ted,” she said over and over. At fir 
she enjoyed the excitement of campaig 
ing. But as the years went on, campaig} 
ing became a drag. Shrewd New E) 
gland observers such as Arthur C. Ega 
Jr., an investigative reporter for 18 yea 
saw the change: “At the beginning 
Egan says, “she grinned and bounce 
She sparkled all over the place. But aft 
1964, the smile beeame too forced, th 
animation too obviously put on. H| 
heart was no longer in it.” | 

Joan herself finally admitted it. “ 
isn’t my bag,” she said. Still, she pu 
on an act good engugh to deceive mc 
news people. 

Ted and Joan Kennedy went to Was 
ington in January, 1963—he as a Sen 
tor, she to start a new life in an e 
chanted setting. She told me: 

“When you're 26 and (continue 
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JOAN KENNEDY continued 


there’s been no tragedy in your life and 
youre the sister-in-law of the President 
and your brother-in-law is the Attorney 
General and your husband has just be- 
come Senator from Massachusetts—lI 
mean, how glamorous can life be?” # 


She came to Washington as _ the 
youngest wife of the youngest Senator 
ever elected in the United States, won- 
dering how she would cope with her 
new responsibilities and still give her 
small children care and attention. Zesty 
and mischievous Kara was not quite 
three. Teddy, Jr., was big-eyed and 
quiet. Their third child, Patrick, was 
born July 14, 1967. 

At the swearing-in ceremonies for 
new Senators, Joan sat in the gallery 
near Marvella Bayh, who was proudly 
looking down at her husband, Senator 
Birch Bayh of Indiana. Joan and Mar- 
vella became friends. They also became 
members of the Senate Ladies, an in- 
formal organization of Senators’ wives 
(the wife of the Vice President is always 
the president) and faithfully attended 
both its Tuesday luncheon and bandage 
sewing and rolling sessions at the Capi- 
tol. Joan sewed by hand and also adept- 
ly operated a sewing machine. As the six- 
ties progressed, however, Joan showed 
up less and less frequently; by the end of 
the decade, she almost never attended. 

One thing she did not do: she did not 
become socially involved with the young 
and rambunctious New Frontiersmen 
who played as hard as they worked in 
those early years of the Kennedy Admin- 
istration. Ted, whose reputation as a 
lighthearted young man had preceded 
him to Washington, was determined to 
re-make his image. There would be no 
swinging parties, no choice morsels for 
gossipy Washington to chew upon. He 
and Joan would be a quiet young Sena- 
torial couple and make no waves. 

Most nights Joan stayed home. Ted 
was busy learning his trade—traveling to 
Vietnam to look into the plight of war 
refugees, staying late on assignments 
from the subcommittees on which he 
was placed. Joan would watch television 
with the children and put them to bed 
with prayers “for all the little children 
of the world who are sad,” and then read 
or play her piano. She was getting ac- 
customed to being alone. She was un- 
pretentious, often answering the door- 
bell herself for visitors. She was modest. 
Her head could easily have been turned 
by the compliments that came her way, 
but it wasn’t. Once Art Buchwald, the 
humorist, was asked by The Washing- 
tonian, a magazine published in the capi- 
tal, to name the city’s ten most beautiful 
women. He put her name at the top of 


his list. Ted preened, but, said a close 
friend, “Joan wished Art hadn’t done it. 
[t singled her out for something she felt 


AA 


was hardly an accomplishment.” She 
was thrifty. Once Ted bought her a 
diamond pin worth thousands of dollars. 
She wore it with pride to an Embassy 
reception in Tokyo, along with two 
strings of pearls she had purchased for 
$15. “Everyone says they look so real,” 
she said, “I don’t think I'll bother buy- 
ing the real McCoy.” In contrast with 
her sister-in-law Jackie, Joan frequently 
bought relatively inexpensive copies of 
famous designers’ creations. 


A near-disaster 


When Joan and Ted finally decided 
to have their first major social function 
it was a near-disaster, for they clashed 
head-on with the most formidable party- 
giver of them all, Mrs. Perle Mesta. 

In May, 1965, Joan announced her 
plans. Bobby and Ethel Kennedy would 
celebrate their 15th wedding anniver- 
sary on June 17, and Joan would give 
them a party on June 25. 

A few days before the party, she dis- 
covered to her dismay that Mrs. Mesta 
had scheduled a function for the same 
evening and had invited the same guests. 
Washington wondered which of the two 
would end up being the hostess with the 
mostest. The final score: A draw. Both 
women had lots of food left over. 

The other Kennedy women awed 
Joan and she tried to be as much like 
them as she could, especially in sports. 
One afternoon she came home from 
sailing and dejectedly told the long-time 
Kennedy nurse Luella Hennessey: 
“They do it so well. ’'m a flop.” Said 
Luella: “She admired the Kennedys so, 
their self-confidence, their poise, their 
physical strength. To please the family, 
especially her husband, she wanted with 
all her heart to be as good as all the 








others, and when she found she was 
she was terribly disheartened.” 

One afternoon, Luella tried to e 
vince Joan to view herself in a new li 
“The only thing you should do is to 
yourself. There’s no point in being a 
imitation of Ethel or Eunice or any 
them. You must accept the fact that 
are not one of the Kennedy girls. 
chose you because you were Joan, 
someone like Ethel or Eunice or any 
the others. If he had wanted a wife w 
their traits, consciously or unconsciot 
he would have looked for such a pers 
Obviously he was seeking someone 
most precisely opposite.” 

In this downward cycle of her e 
tional life, Joan was unreceptive to L 
la’s argument. She redoubled her eff 
to compete against her athletic siste 
in-law and to match the sophisticat 
of Jackie, whom she admired enormo 
ly. When she could not approach t 
mark, she fell ever lower in her o 
self-esteem. \ 

“T always used to say,” she said at 
time, “that Ted should have marri 
my younger sister Candy. She was 
ways the female athlete. She plays ten: 
and golf and rides beautifully, while 
still allergic to horses.” The ability 
the Kennedy women to bear more ¢ 
dren than she could heightened 
feelings of inadequacy, especially si 
Ted had announced exuberantly aft 
their marriage that he wanted at le 
ten. “It was discouraging and deprest 
for Joan not to be able to see her w 
through her pregnancies like Ethel di¢ 
Nurse Hennessey says. “Joan felt s 
wasn't as healthy as the others becau 
she was unable to carry to full term 
The problem lay ina hormonal defici 

(continued on page 2 
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In the second of two articles on health 
care in America, the consumer advocate 
examines high health insurance costs— 
and suggests how they can be reduced. 


The average American now works one 
month of every year just to pay the costs 
of health care for himself and his family. 
And the end of rising health costs is not 
yet in sight. Ironically, one of the major 
causes of the high cost of health care is 
health insurance—the very system that 
is supposed to protect consumers from 
unmanageable medical expenses. 

The private health insurance indus- 
try falls pitifully short of providing full 
protection for consumers. Twenty per- 
cent of the under-65 population, about 
34 million people, had no health insur- 
ance coverage in 1969, according to the 
House Ways and Means Committee. 

Even among those who have insur- 
ance, coverage is typically shallow, with 





# 


s 


, 

e 

“Abe 
y 


ever Can. 


ie 
e 





REPORTS 


large gaps—particu- 
larly for non-hos- 
pital-related ex- 
penses. Of the 
under-65 — popula- 
tion with some cov- 
erage in 1969, 81 
percent had hos- 
pital insurance; on- 
ly 43 percent were 
covered if they 
were seen by a 
physician in an office or at home. 

Shallow coverage means that Amer- 
icans pay two thirds of their health care 
expenses out of their pockets, even when 
they have insurance. In 1969, when con- 
sumers health expenditures averaged 
$177 per person, private health insur- 
ance paid only 37 percent, or $71; the 
rest, an average of $106, came directly 
from consumers’ pocketbooks. 

The picture is not changing; the num- 
bers are growing. Average health ex- 
penditures in 1972 were $364 per per- 
son; private health insurance paid ap- 
proximately one third, or about $121. 

Not only does health insurance fail to 
cover many consumer health costs, it has 
contributed substantially toward increas- 
ing those costs. First, because private 
insurance is heavily weighted toward 
hospital coverage, it means that con- 
sumers often pay for expensive hospital 
care even when less expensive ambu- 
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latory care would be just as effecti 

Even more important has been the 
fluence of private health insurance in 
couraging a health care system that 
largely autonomous and noncompetiti 
with no inherent incentive to keep co: 
down or to plan intelligently. Althou 
insurance companies have the resour 
to develop information about rising co 
and to exercise controls, they have be 
largely content to pay whatever is ask 
by hospitals or physicians and pass ¢ 
the rising costs to consumers. 

This pattern has been strikin 
demonstrated by Blue Cross, onal 
hospital insurance plans that cover ( 
million subscribers and, in additi 
administer billions of dollars of ould 
funds paid to hospitals under Medica 
and Medicaid. In 1970, Blue Cross alo 
provided half of all hospital revenue, 
excess of $11 billion, of which more hy 
half was public money. 

Blue Cross reimburses hospitals on t 
basis of “reasonable costs’—that is, t 
hospital’s total allowable expenses, as 
termined by the hospital, divided by 
total number of patient days. A rece 
study of Blue Cross by Professor Syl 
Law of the New York University L 
School concludes that “reasonable” is 
gross misnomer. No ‘effort is made 
determine whether total hospital cost 
or any particular costs—are reasonab 
“Allowable” items included in total co 
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uch as depreciation on buildings and 
nipment, and medical and nursing 
ication, among others—are taken from 
icies set by the American Hospital 
sociation. At no stage have Blue Cross 
nbursement policies been subject to 
lic approval or even public debate. 
further, Blue Cross does not deter- 
1e whether hospitals themselves are 
ving reasonable prices. Evidence at 
/e Cross hearings before the Pennsyl- 
tia Insurance Commission indicated 
t hospitals buy items through hospi- 
supply companies at many times the 
t of identical equipment purchased 
ough conventional channels. “Hos- 
nl” tape measures may sell for $2.50 
| “hospital” scissors for $7.50, while 
fatical same can be bought elsewhere 
t 25 cents and $2.49 respectively. 

3lue Cross has significant influence on 
2 Ith costs because, unlike other com- 
rcial insurers, it contracts with hospi- 
| to cover certain services for policy 
h ders and pays benefits directly to the 
A pitals. It is also unique in that it is 
> mpt from federal taxation and from 
e taxes in 22 states. Its preferred tax 
#-us, as well as its role as intermediary 
_ Medicare, gives it unique public 
§ onsibility among private insurance 
} panies. Its policies, however, con- 
Hie to reflect the interests of hospitals 
4 | physicians, and have had a devastat- 
1} effect on health costs. In her study, 


“people who suffer from arthritis. 


lore pain reliever in 


special formulation. 
—) 


/know what plain aspirin tablets can do. But for your 
pr arthritis pain, you should know that Arthritis Strength 
arin® is more effective than plain aspirin tablets, 
lause each two-tablet dose has 5 grains more pain 
ver and Is specially formulated to go to work 

+r. SO It puts much more pain reliever in your 
dstream in the first minutes. Relief lasts for hours. 
the special ingredients in this formulation are also 
> to help protect against the stomach upset plain 
‘in can cause. Try Arthritis Strength Bufferin. 
‘ember, read and follow label instructions. 
verything the name says it is. 


Professor Law described the effects of 
“many years of open-ended reimburse- 
ment, without attention to the reason- 
ableness of amounts paid, with Blue 
Cross as the dominant purchaser of hos- 
pital services.” The result, she says, is 
“an entire industry and several profes- 
sions geared to demand and receive in- 
flated prices for goods and services.” 

Responsible public officials in a few 
states have begun to challenge Blue 
Cross subscriber and reimbursement 
rates. In New Hampshire in 1972, the 
insurance commissioner rejected a Blue 
Cross rate increase because it did not 
take account of savings that could result 
from the institution of cost-control mea- 
sures. In Rhode Island, the department 
of business regulation instructed Blue 
Cross and the hospitals to devise a new 
reimbursement formula that could in- 
clude cost-saving incentives. 

The most far-reaching action has been 
taken in Pennsylvania, where Insurance 
Commissioner Herbert S. Denenberg di- 
rected the Philadelphia Blue Cross to 
negotiate a contract with hospitals ac- 
cording to cost-saving guidelines. The 
new contract (1) calls for the elimina- 
tion of unnecessary and unsafe facilities; 
(2) says that hospitals can no longer 
charge Blue Cross or the subscriber for 
hospital costs determined to be medical- 
ly unnecessary; (3) limits payments for 
medical education; (4) calls for dis- 





1k 
Chun 


pensing drugs by generic name rather 
than by their more expensive brand- 
name equivalents; (5) directs hospitals 
to strengthen utilization review commit- 
tees and include a nonphysician trustee; 
(6) directs hospitals to participate in 
Blue Cross programs dealing with cost- 
saving practices such as preadmission 
testing, short-procedure units and home- 
care services. 

Unfortunately, these cases are un- 
usual. State insurance departments have 
traditionally allowed Blue Cross plans 
free rein over subscriber rates and reim- 
bursement policies. Citizen pressure on 
state insurance commissioners may result 
in more responsible action. 

More effective would be a citizen 
campaign for a state statute outlining 
stricter regulation of Blue Cross plans. 
The Health Law Project at the Univer- 
sity of Pennsylvania has drafted a con- 
sumer-oriented statute for the regulation 
of Blue Cross. It would provide that doc- 
tors and hospital representatives could 
not sit on Blue Cross boards but would 
act in an advisory capacity; it would re- 
quire public information and comment 
on subscriber contracts, public participa- 
tion in the rate increase approval proc 
ess, and stricter regulation of hospital 
costs. For copies of the statute, write th¢ 
Health Law Project, Law School, U. of 
Pennsylvania, 133 South 36th Street, 
Philadelphia, Pa. 19174. (continued) 
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No -Nonsense CA 
For Mature Skin 


Inevitably, you and your mirror and soothing unguents to smooth and 
will no longer be able to deny the need cherish your complexion. It leaves an 
for no-nonsense care for your dry com- occlusive barrier that remains on the 
plexion. You may have been able to surface of your skin, a protective 
postpone the moment by caring beauti- film that helps keep nature’s own 
fully for your skin throughout the years. vital moisture from evaporating 
But eventually your dry skin needs a_ into the night. These quiet nocturnal 
very special kind of night cream. When hours are a most auspicious time for 
that time arrives (and it may be to- complexion enrichment. 
night), discover the secret benefits of It is not yet too late to join the 
enriched Olay Vitalizing Night Cream, women in countries around the world 
a secret shared by knowledgeable who share the beautiful benefits of 
women in many parts of the world who Olay Vitalizing Night Cream. Like 
continue to look their youngest. them, you too can begin to look your 

You'll know the instant you feel youngest. But don’t hesitate. Your skin 
Olay Vitalizing Night Cream that itis should not wait another night for the 
meant for you. The very texture tells Pampering and soothing of this en 
you that this is no fluffy lightweight tiched no-nonsense night cream. 
slick-and-run beauty care. This 


night cream is thick, rich and con- Beauty Hints 

centrated, suitable for the very real Night hours are not, of course, the 
and all-too-visible dryness problem only propitious time to use Olay Vital- 
of your mature skin. izing Night Cream. When you're at 


As dryness begins to be eased home alone during the day, massage it 
away, wrinkles, fine lines and other on with firm upward strokes and allow 
signs of aging become less noticeable, it to do its beneficial work while you 
beginning with the very first applica- go about your daily schedule. 


tions. Your complexion grows clearer * * * 
and softer to achieve the youngest Your face and throat are not the 
look possible for you. only areas to respond to the soothing 


Olay Vitalizing Night Cream is ingredients of Olay® Vitalizing Night 
intended to be massaged on carefully, Cream. Smooth it into your elbows, 
thoroughly, faithfully, every night of | knuckles, even your heels...any parts 
your life. It provides your face and of your body that are virtually crying 
throat with an abundance of emollients out for softening and smoothing. 
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NADER continued 
Consumers should also invest 


alternative health insurance’ p 
The most promising of these are \ : 


fo 
a oe 


paid group medical plans, also k 
as health maintenance organiza 
(HMO). Members of these plans 
a set monthly fee regardless of 
often they use the services. Most gif) 
plans offer comprehensive coverage 
have achieved remarkable success i 
ducing patient costs. One study 
cluded, “A typical HMO saves a fa} 
of two adults and three children $1 
year in out-of-pocket costs.” The 
in Columbia, Md., saves the ave 
family of three $170 a year, or 32 
cent of the cost of comparable 
under typical health insurance plan 
The major reason for the saving is 
clear economic incentive to provide J 
ventive health care and to utilize 
patient and home-care services w 
possible. A study by the Departmery 
Health, Education, and Welfare fag 
a dramatic difference in hospitaliza 
rates among members of HMOs and 
sons covered by commercial plans. 
erage under Blue Cross-Blue S 
resulted in 924 hospital days per t 
sand persons covered; under comme 
insurance plans, 987 days; under i 
vidual practice plans, 471 days. Gi 
practice plans averaged only 422 d 
The medical profession has vigoro 
opposed prepaid: group medical pl 
and laws in 20 states restrict 
growth. These critics warn that H 
may overeconomize to the detriment 
patient’s welfare. There is no evideé 
that this has been the ease; indeed, 
veys have found far less dissatisfa 
among HMO members, with respec 
medical care as well as to financial 
pects, compared to members of com 
cial or Blue Cross-Blue Shield plans 
There is evidence that controls 
necessary, particularly since the sue 
of the early consumer-controlled HW 
has encouraged profit-making corp 
tions to organize plans. A bill oxaal 
to be signed intd law early 1M 
t 





would require quality controls of H 
open enrollment periods. (to preven 
mission from being limited to lows? 
members of the population) and |— 
third consumer representation on gf 
erning boards. The original bill was ¢ 
siderably weakened by Congress and 
effectiveness will depend on regulati 
that implement it. Consumers interes 
in strong regulations should write to OF 
par Weinberger, Secretary of Hea 
Education, and Welfare, Washingt 
D.C. 20201. 

To organize your own group pra 
plan write to: Center for Consumer 
fairs, University of Wisconsin Extensif 
600 West Kilbourn Avenue, Milwauk§, 
Wis. 53203. Cost is $2. 
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Here’ a truly 
beautiful 
offer! 


‘lake a lavish 


with 
coupon 


for 
only 
$1 lets you enter the World of Beauty 


and here’s what you get... 


A Fabulous $12.00* Beauty Kit, brimming with fine famous- 
name cosmetics and beauty aids—products you’ve always 
wanted to try—from companies you know and trust. $12.00 
worth of luxury cosmetics for just $1. At least seven prestige 
cosmetics in your first Beauty Kit... and not just sample sizes! 

Plus A Beauty Guide Magazine packed with “how-to” 





articles by renowned beauty experts to help you make your- * 


self even more attractive! 


Plus A Bonus Coupon entitling you to extra beauty 


products at significant savings. 

How Can We Make This Fabulous $1 Offer? Because the 
world’s great cosmetics makers want you to discover and try 
their finest creations, they make them available to you at far 
less than their value through the World of Beauty Club. 
And_That’s Just The Beginning! After your Introductory 
Beauty Kit, you'll go on getting similar kits of prestige 
cosmetics and beauty products about every two months, 
automatically, for as long as you want. . . plus, once a year, a 
deluxe men’s kit of famous grooming aids and an exclusive 
Springtime Fragrance Kit, ideal for gift giving—all on ap- 
proval—for about half their value. 

At the very least, the value of each Beauty Kit will be $12.00 
—some as high as $15.00. But you pay only $4.98 per kit phis 
shipping and handling for those you choose to keep. No 
obligation to continue. If you don’t find your Introductory 
Kit or any other Beauty Kit completely irresistible, you may 
cancel your membership at any time. Yet your $12.00 
Introductory Kit for just $1 is yours regardless. 
$12.00 Worth of Famous-Name Cosmetics ... Beauty Guide 
Magazine... Bonus Offer... mail the coupon today and see 
what a dollar can do for you! 
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World of Beauty® Club 

623 S. Wabash Ave., Chicago, Illinois 60605 

() $1.00 enclosed. | save 98¢ shipping and 

handling on my Introductory Kit. 

J Bill me later for $1.00 plus 98¢ shipping 
and handling on my Introductory Kit. 

To help you serve my needs personally, | am checking: 


$1 INTRODUCTORY OFFER 
Please enroll me and send my first Beauty 
Kit valued at $12* or more—plus Beauty 
Guide Magazine—all for only $1. | under- 
stand that I will receive—on approval—an 
exciting new Beauty Kit about every two 
months—plus, once a year, a deluxe men’s 
kit of famous grooming aids and an ex- 
clusive Springtime Fragrance Kit, ideal 























for gift giving. Each kit will be worth at x Age Hair Skin Skin 
least $12 — some as high as $15 — yet | Group Group Tone Type 
may keep any kit for the member’s money- O 16-19 (O Blonde © Light O Dry 
saving price of just $4.98 plus shipping O 20-25 O Brunette O Medium Oily 
and handling (and applicable sales tax). | O 26-32 © Redhead O Dark O Normal 
may cancel my membership at any time D 33-39 DD Silver B788 
after examining my $1 kit. O 40 plus O Black 


O MRS. 
O MISS 


PLEASE PRINT 


ADDRESS 


FIRST NAME 











CITY STATE ZIP. 


CANADIANS: Mail coupon with $1 in envelope to U.S.A. address. Future Beauty Kits 


somewhat higher than U.S.A. Shipment and service from Canada. 
LIMIT: ONE INTRODUCTORY BEAUTY KIT PER FAMILY 
*Based on manufacturers’ suggested retail prices. 




























































1 JOURNAL FICTION BONUS 





lt was time to say good-bye, a moment when we all suddenly grow much older. A story every mother will understand. 
cleaned the hall closets this after- corners. I indulge myself, of course, by 
1. | know this is a task that is usually savoring the treasures. I don’t just take 
ht of as drudgery, but to be hon- NINGN down my high-school yearbook, for ex- 
ither like it. I decided that the SEC RI y ample, dust it off, and set it back on the 
[ like it is the same reason I like [ | newly laid shelf paper. I sit down 


that it carries with it a lovely with it. I study the incredibly innocent 
eating ordei t of chaos faces of my long-lost classmates. I 

ith a sense of discovering long- study the starry-eyed wonder in the face 
isures in all the crannies and BY BARBARA ROHDE of the girl I once was. (continued) 
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“What kind of dog food do you buy?” 
“Canned? 





en < ~ 


“I'm going to put Gaines-burgers down 
forhim: “Okay? 









“Does that little test tell you anything?” 
“Well, it must have a good flavor...he 
certainly went through it. You'd think 
he was starving’ 


We went to San Francisco 
to prove dogs who like 
canned dog food will like 
Gaines-burgers. We fed 
Gaines-burgers to dogs who 
eat canned dog food. Did 
they like Gaines-burgers? 
‘22 Ann Dowie’ reaction was 
oe = typical of most of the dog 
ea = owners we spoke with. 


ore dogs and their owners discover dogs who like 
canned dog foodJike Gaines-burgers. 


IGT ev aa we, 


Re Re Sim, 


igs’ In beef 
~ or cheese 
flavor. 


Gaines-burgers. & 
The canned dog food 
without the can‘ 














Wella Care Do holds your set 
longer while it adds body and shine. 


Wella Care Do is the first hairset with “memory.” 
It actually holds your hairstyle until the next time you shampoo. 
And at the same time, it gives body and sheen to your hair 
because it contains Wella’s famous texturizing and conditioning 
ingredients. No flaking or dusting. Try Wella Care Do for a 
shiny ly, bouncy, fe y seo set. Then more you brush and comb, 
the | setter you set 


WELLA® e337 your hair 


¢ re ) Wella. 
OQ 


HAIR SET AND CONDITIONER 


Makes your hair remember the set 





974, The Wella Corp 





SECURITY CAT continued 






























I read all the inscriptions written by all 
the people who promised never to for 
get me. (Have they?) I wonder what 
has become of us all. I bask in nostalgia 

So this afternoon, when in the mids 
of closet-cleaning I found the cardboard 
box tied with twine, with Summer i 
Europe written on the side of it, I de 
cided it was time for a coffee break. 
sat at the dining-room table with m 
warmed-over coffee, undid the twinelff 
opened the box, and began to look at thé 
photographs that were inside. 

I suppose one could say that we don’ 
really have pictures of Europe. We havé 
pictures of the Carlsons camping thei 
way from Stockholm to Rome and bachf 
to England—pictures of Heather ang 
Holly feeding the goats in the campiff 
ground near Amsterdam, of Jon eating 
“really French French fries” in Calais 
of Hal looking out over Florence fron 
the Michelangelo Square. 

We have pictures not so much of 
place but of a time, a golden time as 
remember it, though I know Hal is righ 
when he claims I have a Midas memor 
one that tends to forget indigestion anq 
rain and crowded campgrounds ang 
quarreling children. 

But as I looked at all those picture} 
one by one this afternoon, I felt a kin 
of gentle love, a strange protectivenesg 
toward those people we once were 
“What has happened to them?” I won 
dered. It is not that I don’t like the peo 
ple we have become, though I suppos 
few human beings ever become all tha 
they had intended to become. It is no 
merely sorrow at the vision of the evel 
nearing crossroads “ahead, where t 
children go off ‘in their directions an 
we in ours, though I do feel sorry at th 
relentlessly approaching reality. It is th 
knowledge that the children who playet 
a game of Statues in the orchard at Ann 
Hathaway’s cottage in Stratford earl 
one morning and the parents who sa 
watching and laughing in the sun ni 
longer exist except in a few memories 
in a few snapshots closed up in a box o} 
the top shelf of my Hall closet. 


Ve may not believe this, but one daj 
in Florence I had a premonition of thi 
very afternoon. Let me tell you about ij 
I had agreed to meet Hal and the chil 
dren (who had gone off to buy sandal 
or get haircuts or something) in th 
courtyard of the Palazzo della Signorié 
and while I was waiting, I alternated bé 
tween looking at the richly decorate| 
pillars and at my fellow tourists. Soon 
began to notice that all of the Italia) 
families stopped before the porphyy 
fountain in the center of the courtyar 
to have their pictures taken. It was li 
a ritual—always the same—the laughi 
arrangement of the group, the calling 
(continued on page 9 





Start fresh with Belair. ge... (en 


Just the right touch of menthol 


Automatic enjoyment. Take pictures with 
this Cosina Compact 35mm Argus 
camera. Just focus and shoot. 
Yours with case and strap for 
free B&W coupons, the valuable 
extra on every pack of Belair. 


To see over 1000 gifts, write 
for your free Gift Catalog: 
Box 12, Louisville, Ky. 40201. 
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Kings, 15 mg. “tar,” 1.2 mg. nicotine; Longs, 18 mg. “tar,” 
1.4 mg. nicotine, av. per cigarette, FIC Report Sept.'73 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 





Companies are finally beginning to listen 
to their employees—and discovering 
that, for working people, the pursuit of 
variety, respect and happiness can be as 
important as their weekly paycheck! 


challenging? Do you feel trapped? 
Underpaid? Taken for granted? Are 
you excluded from decision-making? 
Mistreated by your boss? Discriminated 
against because of your age, race or sex? 
These aren’t idle complaints. Discon- 
tent with working conditions has serious 
consequences, such as excessive lateness, 
absenteeism and turnover. Unhappy em- 
ployees slack off, do poor work on pur- 
pose, vandalize, steal, even sabotage the 
work process. They are prone to depres- 
sion, apathy and escape into drugs. 
Recent Gallup and Harris polls indi- 
cate that Americans feel a growing dis- 
satisfaction with their jobs. It’s so serious 
that the Senate is examining the prob- 
lem and the Ford Foundation is_re- 
searching it. And the U.S. Department 
of Labor’s massive “Work in America” 
study tells us that only a tiny minority of 
people would choose the same kind of 
work if they had it to do over again. 
While your job complaints may not 
have been translated into sabotage or 
drug use, you've probably felt at least 
the urge to act out your frustration in 
one way or another. And things will 
get worse unless employers, government 
labor specialists and nonprofit institu- 
tions work on and learn to solve prob- 
lems such as these: 


1 your job repetitive, exhausting, un- 


Boredom: According to the Harvard 
University Institute for Policy Studies, 
the 10 most boring jobs in the world are 
assembly-line worker, elevator operator, 
pool typist, guard, copying ma- 
chine operator, keypuncher, highway 
toll collector, car watcher in a tunnel and 
housewife. 

But that doesn’t necessarily mean that 
youre thrilled with your job if it isn’t on 
that list. In a survey of 2,800 executives, 
the American Management Association 
discovered that the big wheels feel just 
as bored and dehumanized as the rest of 
us little cogs. There’s no sex difference 
in job dissatisfaction, either. 


bank 


According 


56 


to a University of Michigan study, both 
men and women consider unchallenging 
jobs to be disagreeable—although wom- 
en are much more likely to have such 
jobs. 

And don’t we know it! A dental hy- 
gienist complains that she cleans teeth 
all day when she could be varying her 
job by giving injections or taking X rays. 
A file clerk wonders why some typing, 
research, or even mailroom chores can’t 
be interspersed into her job. An assem- 
bly-line worker wishes she could rotate 
positions on the line to keep her mind 
from going dead at one repetitious task. 

People are sick of serving the gods of 
efficiency and specialization. They re- 
spond best to diversification and job en- 
richment—as long as it’s not a speed-up 
trick to extract more output for the same 
pay. An AT&T experiment begun in 
1965 is a good example of constructive 
job redesign: the company saw that its 
clerical workers took no pride in their 
work (“a job not worth doing is not 
worth doing well”) and that their pro- 
ductivity was down. So instead of hav- 
ing one worker do all the order forms, 
another worker all the bill verification 
and another only typing, AT&T assigned 
each person a work “module” composed 
of several functions. Telephone book as- 
semblers processed and verified whole 
sections of a given phone book; billing 
clerks handled all the duties and follow- 


up on their specific accounts. Morale 
rose and absenteeism fell. 
Similarly, Bankers Trust, General 


Foods and Xerox have reported success 
with their job redesign experiments. The 
program at Donnelly Mirrors, Inc., in 
Michigan is especially noteworthy; it 
proves that even a boring or unpleasant 
task becomes acceptable if the workers 
have the power to decide where, when 
and how fast the job will be done. At 
Donnelly, workers are divided into task- 
oriented teams that set their own pro- 
duction goals and control the assignment 
of jobs and the pace of work. The team 
members decide their own pay rates 
collectively and pay themselves salaries 
rather than hourly wages. This set-up is 
now 10 years old and going strong. 

One great antidote to boredom is 
human contact. A woman who left a 













































$75-a-week job as an order checker fi 
a $75-a-week job as an insurance claim 
adjuster says she feels needed and use} 
ful helping clients with their problems) 
A bookkeeper became a saleswoman 
cause she found that “people-work bez 
paper-work by far.” ] 

It is clear that workers want mo 
autonomy, participation and diversity 
their jobs. But critics claim that certe 
tedious tasks are necessary to a tee 
nological society—so we'll have to p 
enough to get people to do them. Tha 
argument, it seems to me, ignores t 
cost to the human spirit; how long w 
people sell their dignity and job satisfag 
tion for a price? A more hopeful sign} 
that those jobs hardest to humanize seef 
most likely to be phased out by autom@ 
tion. Until that time, if the job a 
redesigned, we shouldn't ask one pers 
to tolerate it for too long. More rotati 
of tasks and faster promotions wo 
help. If boring jobs became the low 
rungs of a career ladder, workers cou 
get in and get out before their minds a 
spirits Sag. 


Work climate and employer attitud 
Admittedly, some employees are | 
worried about economic security to1 
tice whether their jobs are “meaningf 
or “satisfying.” But those whose ba 
needs are met often find themselves | 
amining the sources of their psychole 
cal and emotional discontent—and tl 
demanding changes. 

Many teachers; for example, feel | 
meaned_ by “babysitting” assignme 
such as cafeteria patrol or study-k 
duty. One school ‘superintendent, I 
Norman Haweeli of Herricks, N.Y., 
vised a creative solution that allows b 
utilization of teachers’ talents and neq 
sary supervision of students. During f 
periods, students choose “resource 4 
(math, science or language), 
some teachers make their special a 
edge available on an informal bat 
Thus teachers’ dissatisfaction led te 
plan that benefits students as well. 

Exclusion of employees from decisi 
making is another common gripe. $ 
retaries feel they could improve a ce 
pany’s filing system. Lineworkers | 
more familiar with production diffie 
ties than are remote administrators. Tt 
soft drink plant where workers’ parti] 
pation is sought and appreciated, it 
a lineworker who solved a problem thf, 
had stumped the industrial engineé 
Some unfilled cans of soda were gett 
through the line undetected. Why 
devise a magnetic arm that can lift 
reject short-weighted soda cans but & 
not lift the properly filled cans? W 
not! Management heeded the sugg 
tion; the “inventor” got a bonus. 7 

Other complaints arising from 1 
work climate require only managem 
awareness and_ sensitivity to 
changes. Employers who — (contin 
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FAST PAIN RELIEF 


= R. i ORANGE FLAVORED eg 
BAYER TS : BAYER. | ~: 
3 By TIMED-RELEASE | x Po 
ASPIRIN aad CHILDREN’S © 2): 
AS EY 4 i j oe Shee ASPIRIN CAP 
Seni) RELI Vi: see lOlelsh 
100 TABLETS - 5 GRS. EACH 30 TABLETS: EACH 10 GRAINS ASPIRIN 36 TABLETS 14 GRS. EA. 
) zadaches. Io relieve a headache, Arthritis. To relieve minor arthritic pain Pain and fever of a cold.Jo relieve 
) ctors recommend aspirin. Bayer take Bay eines Release Aspirin. It's made the aches and reduce the fever of a 
Sted its aspirin against every other to work overtime. You only take It once child's cold or flu, doctors recom 
Ading brand. For quality, Bayer was in 8 hours. Two tablets taken at bedtime mend aspirin. Get Orange Flavored 
Own superior. You can count on work while you sleep to help you wake Bayer Children’s Aspirin because 
etter quality Bayer without morning stiffness it's made with extra care 


Each Bayer product includes detailed directions for use. Bayer reminds you to follow label directions carefu 
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Cross country? 
Of course you can! 


Everything seemed to go just right. You caught 
onto cross-country skiing in no time. You’re a natural! 
And all at once you felt more active, more agile, 
more alive. 

Part of that confident feeling may be because you 
use Tampax tampons. They give you simple, depend- 
able protection you can count on. Insertion, 
withdrawal and disposal are comfortable, easy and 
discreet. 

They’re worn internally so you never have to 
worry about odor or taking a chance with needless 
deodorants that may cause irritation. And the value is 
right. Tampax tampons are packed in 10’s and 40’s, 
not 8’s and 30’s like some other tampons. 

With protection you can count on, Tampax 
tampon protection makes a good day go better... 
and any day is an “I can!” day. 


Sas ee 





TAMPAX, 


The internal protection 
more women trust 


MADE ONLY BY TAMPAX INCORPORATED, PALMER, MASS 





























WORKING WOMAN continued 


solicit information from employees ofte} 
learn more than those who hire expensiv 
labor consultants. Listen: 

“Recognize our skills and rewar'} 
them. Don’t ask a biochemist to typ 
form letters. Don’t take credit for a sul 
ordinate’s idea.” 

“Give us more direct access to mar 
agement. We feel like those frustratel} 
White House staffers who could neve} 
get in to see Nixon.” 

“Too much competition leads to baclf 
biting. We'd rather compete again) 
other companies or against the peop/f 
in another department—not against th 
folks we work with every day. Give vf 
team incentive plans instead.” | 

“Get rid of all the status symbol 
like the executive washroom. It on 
makes us resentful. Put everyone on 
first-name basis. None of this “Take 
letter, Mary.’ “Certainly, Mr. Jones. 

“If we have serious problems 
home, we should be able to tell tl] 
supervisor that were under big pre 
sure. Then the supervisor can decide 
the company can afford a slow-down 
our slot, or whether it makes more sen} 
to tell us to take the day off.” 


0 


Sex discrimination: Sex discriminati(} 
is becoming a more frequent job diss#} 
isfaction item. Unequal pay, unfair pij 
motion and hiring practices, sex-separé 
seniority lists and men-only training pif 
grams are some obvious grievances. EF} 
subtle sexism is even more disturbing 
many women because it’s less tangil 
and therefore harder to fight. 

This quote from a company “mé 
power” manual epitomizes the prejud 
women find prevalent: “Because m\ 
women actually like routine, they ¢ 
easier to train. Because of what psych 
ogists call their “dependent nature’ wo 
en are easier to supervise, thus they té 
and follow instructions better. At 
when handled properly, they are mé¢} 
responsive to criticism.” 

If female human beings are perceiv|} 
in this “train-your-pet” way, it’s no w: 
der women feel that theyre treated JP 
dogs, too. Let male management si- 
stitute the word “blacks” for the we 
“women” in that quote. Would tl¥ 
publish and believe such racist nonsenf 


Bread and butter issues: Believe it} 
not, inadequate wages are not am¢ 
the top five job dissatisfaction items} 
the “Work in America” report, and }}¥ 
adequate fringe benefits are ran) 
third. One third of the labor force la}s 
one or more common benefits, like pp 
sick leave or paid vacations. Other wef 

(continued on page }) 





Not that everyone thinks the Con- 
tour Chair Lounge is ugly, mind you. 
Folks across the country have been 
buying them for, maybe, twenty-five 
years. And there must be a million 
families now who bought them be- 
cause they liked their looks. . .and 
later discovered they had bought not 
just another pretty piece for the living 
} room or den. . .but almost a new way 
of life. 

How important can a mere chair be 
to your life style? For the answer to 
‘| that, you'll have to look beyond the 
usual ideas of what a chair should look 
‘like. What you really must consider is 
| what it was made to do for you. 

















That's not going to be com- 
wfortable for very long. 

What do you do with your legs? 
y/Cross them? Then recross them? Rest 
them on the cocktail table? On an- 
jjother chair? Or on an ottoman? All 
of these positions tend to restrict cir- 
.|culation or result in the concentration 
\/of an undue proportion of your weight 
:0N a single area of your body. None of 
(them can have you comfortable for 
awery long. .—- 





CONTOUR” IS THE WORLD’ S 5 ONLY 
YOU” SHAPED CHAIR. 

Man has been making chairs of 
2very description for thousands of 
years. But not until recent times has 

:/ anyone thought of making a chair that 





will conform to the contours of the 
human form, Not until Contour Chair 
designed its chair lounge with you in 
mind was there any form of seating 
that takes into account the way nature 
had fashioned your body. 

Contour® provides full support to your 
head in any position. 

Because the Contour Chair Lounge 
is available in a size that is compatible 
with your height, because it curves to 
provide gentle support for your head 
and neck, there is no longer the need 
for tensing your neck muscles while 
you're trying to relax. And this sup- 
port is maintained in any chair posi- 
tion — upright, fully reclined... and 
in all positions in between. 
Contour®provides gentle support for 
the small of your back. 

In addition to relieving you of the 
usual body weight pressures on the 
lower back and thighs, the “‘kidney 
roll’ design feature provides gentle 
support for the small of the back. 


In Upright Position — only 31.4% of body 
weight supported by hip area, 


In Semi-Upright Position — only 32.8% of 
body weight supported by hip area. 

In Reclining Position — only 23.8% of body 
weight supported by hip area. 
Contour®elevates your knees in a 
““floating’’ position, raises and supports 
your legs. 

In a Contour Chair Lounge, the legs 
are always fully supported and com- 
fortably raised. . .even above the body 
level... and for as long as you may de- 
sire. 

Choice of single or two-seater Cuddler 
models available with automatic push- 
button position changer, automatically 
changes your body position om “head 
high” to ‘‘feet- 
up” without 
effort. 
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‘The Story of the 
Ugly Chair. 


THE CHAIR LOUNGE THAT HELPS PEOPLE FEEL BEAUTIFUL! 


Contour Chair Lounges come in your 
choice of a wide range of colors, 
fabrics and styles. 


cl OR PERFORMANCE » 
wr Key, 
» te 
Good Housekeeping - 
og, _ SUARANTEES * 
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(COMFORT 
FOR TWO) 
Pee < Tu ciate 

—_ (WINGS & 
— # SKIRT) 


= 


“(Dawith Modem > 


CONTOURA® 






; < Fraleaat 


IN MINK 


SPECIAL OFFER 


If you purchase a Conesenenis 
or ContourPower SlidéPush Button 
Positioner when installed on purchase 
of any new Contour chair, you will re- 
ceive a $50 U.S. SAVINGS BOND. 
Offer void after June 16, 1974. 


= MAIL THs 
coupon TODAY! 


Get a FREE illustrated book- 
let and full information, PLUS 
a $50 U.S. SAVINGS BOND 
\Application Certificate, 


\ 


CONTOUR SALES, INC., Dept. LJ174 
5200 VIRGINIA AVE. 
ST. LOUIS, MO, 63111 


O Send me your free booklet, ’’How 
to get the most out of sitting.’’ No 
obligation, of course. 


oO Send certificate entitling me to 
$50 U.S. Savings Bond as adver- 
tised above, 

Name 


Address 


City, State, Zip Code 
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You are invited to participate in a significant occasion: 





Monday Night, April 8, 10 to 11 p.m. 
(9 to 10 p.m. Central Time) 
CBS Television Network 


The Lapies’ HoME JOURNAL and Clairol invite you to watch Women of the Year, 1974, broadcast live 
from Avery Fisher Hall at Lincoln Center for the Performing Arts in New York City. Continuing a 
tradition begun last year, this exciting television special sponsored by Clairol will honor eight out- 
standing American women whose selection by a distinguished jury was based on the recommendations 


that you, the JouRNAL readers, submitted to the magazine. The Lavirs’ HoME JouRNAL 1974 jury panel:, 


—Vice President, Medical Af- 
fairs of the National March of Dimes 
—Member, Interior 
Design Committee for the Kennedy Center 
»—National Vice President, Na- 
tional Organization of Women 
—1972-73 National 
President, Intercollegiate Association of Women 
Students 
—President, Mun- 
delein College 
—Commissioner, New York 
City Department of Consumer Affairs 
—President, General Fed- 
eration of Women’s Clubs 
(Ex officio) 





(Moderator) ’ 
— Director, WES: 
Air Force Personnel Council 
—fashion authority and columnist 
—Medical research and beautification 
benefactor 
—President, Barnard College 
—Honorary President, 
National Council of Women 
—President-Elect, Women in Com- 
munications, Inc. * 
i—Founder, National Call for Action 
—Executive Director, 
Henry Luce Foundation, Inc. 
—Associate Dean, New York 
Medical College - 








The Hotpoint Automatic Ice Bucket. 
For the family that drinks. 


freezer is over 8.8 cubic feet. 

Other features include adjust- 
able tempered glass shelves that 
prevent ‘“‘drip-throughs” and 
clean easily. There’s also a con- 
vertible meat conditioner that 
offers different temperatures for 
produce and meat, adjustable 
door shelves, and the whole thing 
sits on wheels so you can move 
it easily for cleaning behind or 
waxing under it. 

The Hotpoint No-Frost 
Side-by-Side is indeed a beauty. 
But it is only one of an entire line 
of refrigerators made by 
Hotpoint. And like every 
Hotpoint appliance they are all 
built for a life of dependable 
performance. 

And should anything keep one 
of our appliances from doing its 
job, a telephone call will bring a 
qualified Hotpoint serviceman to 





MODEL CSF24KP 
m2: your door. 
7% And that’s a promise. 
| Anytime you wanticeit’sright Side-by-Side never needs defrost- : 
ithe freezer door. Just flipopen ing. And the amazing thing about Hotpoint 
ne Exterior Ice Serviceandhelp itis that it packs 23.8 cubic feet Customer Care 
ourself without having to open into less than 36 inches of width. ™ 
1e freezer. The fresh-food area is a little eee Everywhere: 
No more struggling with ice under 15 cubic feet, while the Fast, dependable service. 


-ays. No more spilling water all 
ver the floor as you carry 

filled ice trays back to the 
-frigerator. 

- You can even take out the 
hole bin when the call for ice 
2ts heavy. And since the auto- 
iatic icemaker can make up to 5 
»s. of cubes a day, you have to 
sally try to run out of ice. 

_Of course, the Hotpoint 
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eat Evening 
for 
Women Everywhere 


ef a 
Your hostess, Bess Myerson “4 


On the CBS Television Network 
WOMEN OF THE YEAR, 1974 
Vionday, April 8, 10 to 11 p.m. 
(9 to 10 p.m. Central Time) 


y he Lapirs’ HoMr JouRNAL Women of the Year 
awards program, sponsored by Clairol, is a pres- 
tigious event on national television. In a live broadcast 
from Avery Fisher Hall in New York City, eight women 
of national achievement will be honored before a V.I.P. 
audience in an hour of excitement and entertainment. 
Based on your recommendations, a distinguished jury 
selected one woman from each of eight categories: pub- 
lic affairs, business and professions, science and research, 
communications, the creative arts, human rights, sports, 
and community service. Each Woman of the Year will 
receive a sculptured gold and diamond sunburst pin, the 
mbol of the JouRNAL awards for aspiration and achieve- 
1ent by women, designed by Sonia Younis of Tiffany’s. 


pro ram’s hostess 
REDBOOK, former Cori 
Ne u Y ork ( rt 
il Hunter Colleg 
Listen Bess 


and privat 





WORKING WOMAN (continued from page 58) 


ers won't be content until dental care is included in the 
benefits. 

According to the report, of the women surveyed ly 
year 73 percent were entitled to maternity leave with t 
right to be re-employed. Now women want pregnand 
(uniquely female) accorded the same disability coverag 
as a prostate condition (uniquely male). dee 
women don’t enjoy having their jobs terminated arou 
their sixth month because of “appearances’—only to di 
cover that pregnant women can’t collect unemployment 

Working hours: Most people who are dissatisfied wit 
their hours focus not on how much they work but on whé 
work is scheduled. They resent inconvenient hours ay 
consider compulsory overtime akin to forced labor (d 
spite time-and-a-half or double-time). 

Oddly, the 1973 Labor Department survey found f; 
more men than women reporting dissatisfaction wil 
working hours—despite the fact that women are supposé¢ 
to complain most about juggling home and work. 

We know that you can’t please all of the people all 
the time. However, our jobs are a crucial part of our cor 
plex and demanding lives, and we can work better if y 
like what we do. Creative solutions to job discontent cé 
happen only when each worker is seen as a valuable h 
man being. A society that pays as much attention to pe 
ple as to profit would have a winning combination. 


The bulletin board 
e Chicago working women have a functioning pressu 
group to police sex discrimination violations by major cc 
porations. Don’t fight alone; join Women Employed, ; 
South Wabash, Chicago, Ill. 60603 (312-372-7822). — 
e If you want to know more about job satisfaction ai 
changing attitudes toward work, read The Job Revoluti 
by Judson Gooding (Collier, $1.95) and Where Have 4 
the Robots Gone? by Harold L. Sheppard and Neal | 
Herrick (Free Press, $3.95). 
e The Executive Woman (747 Third Avenue, N. 
10017) packs a jot of news and advice into each month 
issue. Annual subscription $20. : 
e If your business is women, feminism, politics or orgé 
izing, it’s worth $25 to own a copy of Women’s Organi: 
tions and Leaders 1973-74 Directory. 470 pages list 9,0) 
individuals and organizations. From Women Today, N 
tional Press Building, Washington, D.C. 20004. 
e Let the Equal Employment Opportunity Commissi 
know if you’ve had any medical problems resulting fre 
the stress of sex discrimination on your job. Under t 
Federal Employees’ Compensation Act, Ms. Dorothy A 
dur got the EEOC to pay her medical bills, which ar¢ 
out of the EEOC’s own discriminatory practices! E 








“Jt’s really not so bad for someone who's 
planning to major in karate.” 
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Smoothness you can taste 
from a filter you can test. 





Break open the filters of a smoked 
and unsmoked Lark. Smell the difference. 

This easy sniff test proves Lark’s famous OAV RAE 
cellulose and Activated Charcoal filter SAREE EBs 

really works. It helps reduce harsh-tasting 
gases, ‘‘tar’’ and nicotine. And gives you 

a flavor that’s smooth and light and fresh 


tasting. Have a Lark. So smooth, there’s 
no other cigarette like it. Nope, not one. 





a — Warning: The Surgeon General Has Det led | 
g: 17 mg."tar,” 1.2 mg. nicotine. That Cigarette Smoking Is Dangerous toYour Health. | 
‘a Long: 18 mg. tar,” 1.3 mg. nicotine av. per cigarette, FIC Report (Aug.’73.} Sas esac tee Ee ae 
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me HOUICE- RVers ely: 
Tide just because Hoover 
oe acked a coupon for a free 
ox in her new washer? 


N That coupon may be enough to get you to try 
O. Tide. But we know it won't be enough to get you 


_ to stiek with it. Your kids grind dirt right into their clothes, 

- day after day. So you consider yourself the final judge of how 
‘a detergent performs. And that’s just fine with us. Because 
~- when you try Tide, you'll get a beautiful, clean wash. And we 
_~ think that'll be enough to get you to continue using it. 















This Hoover Spin-Dry: } 
TR UCRUC RCM Lihat) 
MIPS GM ZOE IRS a meus 


omplete portability with no special wiring or plumbing. Simply hook 

vcr. ie la rematea(onMmeey at Laer washes up to 24 pounds in 30 minutes, in twin tubs 
‘wash PUTT 

OES cM supply Tide CO ree ee MU ROCCO Ree i Ee eRe 


¢ coupons in every top-loading automatic. 
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yf, (all to 


omen: 
ave (onfidence in 


America 


from working in many fields 
for charitable causes and the 
betterment of government. 
I no longer remember the par- 
ticular charitable project I went to 
see him about. But I do remember 
that at that time there was a sizable 
stock-market flap, and that the 
economists of the day were quarrel- 
ing about whether it presaged a “‘re- 
cession” or another “depression.” 
Like most Americans, I view 
economics as the “‘dismal science.” 
And I was then (as I am now) 
baffled by the duels the economists 
wage so hotly in the press. I asked 
Mr. Hoover, a plain-speaking man, 
whether he thought another Great De- 
pression was possible. ‘To my sur- 
prise he answered, ““Of course. A 


Is it possible that this simple Great Depression is always pos- 
tterance actually turned the sible in the United States.”’ I have 


de of the Great Depression? not forgotten the substance of his 











































meGLARE BOOTHE LUCE 


In March, 1933, when the 
kmerican people were still 
loughing about in the bitter 
ough of the Great Depression, 
ranklin D. Roosevelt delivered 
is first Inaugural Address. In it 
ae newly elected President 
ade a statement that no Amer- 

an who lived in those somber 
ays has ever forgotten. “The 
ly thing we have to fear,’’ he 
ieee 1S. fear itself.” And this 
irvsum corda from the lips of a 
arismatic new leader lifted the 
earts of all Americans. So it was 
at little by little the lowering 
ouds of economic catastrophe 


fted. 


ell, there was one man in the The American economy words. Our economy, Mr. Hoo- 
nited States who believed that need not crash ver explained, is an economy of 
did play a large part in doing down around our heads plenty, a luxury-oriented consum- 
. This was the man who had as it did in 1929, er economy. America is the rich- 
been so overwhelmingly defeated says this distinguished est and most productive nation 
y Roosevelt—former President author. But women on the face of the earth. And for 
erbert C. Hoover. hold the key. these very reasons we are at all 
Many years later (in 1954), I In this exclusive times vulnerable to a depression. 
ras chatting with Mr. Hoover in Journat article, The economies of most of the 
ye. living room of his Waldorf Mrs. Luce singles countries of the world are scarci- 
partment. By that time history out the most ty economies, consumer-necessity 
ad happily rectified the harsh important step oriented. Countries that are poor 
lew his countrymen had taken we can all take in raw materials and technolog- 
f him in the depression years to prevent an ical capacity even in their “nor- 
nd again saw him as the dedi- economic depression— male times-are not able sto 
ated public servant he had al- the act of faith and produce much more than the 
rays been—and remained to the love that can save day-to-day necessities of life 
our of his death. our country. (food, clothing, shelter, public 
Mr. Hoover’s defeat had never services and so on). Most of the 
mbittered him, nor stayed him wage (continued on page 116) 
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MOTHERS & 
DAUGHTERS 


They were three generations of women. Yet they had all ended up 
im the same place... alone... wondering what they did wrong, and 
knowing that whatever it was, they did it out of love, never to be 
cruel. A story of a family by best-selling author RONA JAFFE 


When she was little she worshiped her mother. She didn’t know 
how old her mother was—they never told you the truth about that, 
because anything over sixteen seemed ancient—but she hoped her 
mother would live forever. She said, “Mommy, promise me you'll 
never die,” and her mother promised. She knew then that what she 
suspected was true: her mother was a goddess. Other mothers were 
human, but hers was not. 

She herself nearly died, when she was five, of influenza that turned 
into pneumonia. They did not have any miracle drugs in the 1930’s. 
She was delirious with fever. She felt itchy and she saw colors. She 
was hot, so hot. They made her use a bedpan. When she got well her 
father took her outside for a walk. She was in love with her father 
then, and her love for her mother was temporarily on the wane. 

The only time she ever loved both of them equally was when they 
went out together at night and left her alone. Then she knew they 
were grown-ups and she was a child, and they loved each other in a 
way that did not inelude her. 

Her mother’s eyes were the pale green of seedless grapes and her 
hair was gold. She had beautiful teeth: white, square, strong, even. 
Her mother spoke often of her beautiful teeth—never a cavity, think 
of it! Never wore braces! She inspected her daughter’s teeth as one 
would the teeth of a colt to see if she had inherited the family char- 
acteristic. But the bad colt, the maverick, poor Jeanne, she came 
back from camp that fall with seven cavities. Her mother said that 
was what came of eating Tootsie Rolls in bed under the covers and 
not brushing her teeth afterward. There was still hope. “You're 
mine,” her mother said. ‘‘You’ll be just like me, but better.” 

Jeanne believed it. The cavities were in her baby teeth. They would 
fall out and her new teeth would grow in perfect, like her mother’s. 
She looked in the mirror and imagined her eyes were turning green 
as grapes, although everyone else thought they were brown. She told 
her friends, “Sometimes my eyes turn green.” They believed it. 

Her mother told her a story she had made up about Daisy the Cow. 
She had been telling Jeanne that story as long as Jeanne could re- 
member; still, it was always frightening to wait for the end. The cow, 
Daisy, decided one day she did not want to give any more milk. She 
had been the best mileh cow on the farm. But she saw that other cows, 
who did not give milk, and the bulls, who could not, were taken away 
to see the world, while she had to stay there. She wanted to see the 
world too. So day after day she refused to give milk, while the farmer 
begged, pleaded, and finally warned her that she would go where the 
others had gone. 

Daisy was triumphant the day the farmer put her into the truck 
to go to the city. But Jeanne was terrified, because she knew Daisy 
was going to the slaughterhouse to be cut up into steaks. When Daisy 
got to the slaughterhouse in the city she realized she was going to be 
killed, and then she eried and begged, “Please don’t kill me! I’ll be 
good! I'll give milk, lots of milk, from now on.” Finally the farmer 
agreed and took Daisy back to the farm, where she gave more milk 
than any other cow and lived happily ever after. 

No matter how many times her mother (continued on page 106) 
Illustration by Ben Wohlberg 
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Zi artha Mitchell fell in love with 


her New York apartment the first 
4 time she saw it. “It was my dream, 


the place where I would spend the 
fest of my life,” is the way she puts it. 

Today Martha’s dream is shattered, as is 
her marriage and her former lifestyle. Her 
husband is under indictment. Her future is. 
in her words, “up in the air.’’ She has gone 
from being the wife of the country’s leading 
Jaw-enforce official and a _ millionaire 
Wall Street law ) voman alone, living 
frugally in luxurious surroundings 

“It has my kind of charm Martha said 
when she found an apartment. two months 
after Watergate; h , former At 
torney General John v Mitchell, said 
then it reminded hi yf th ['ajy Mahal 

The apartment does ha he ingredients 
that would give a woman fro! e South, with 
antebellum tastes, (cov, e 113) 


The entrance (above) to 

ment has a marble floor ana 
The dining room (right) can 
tha’s portrait hangs at right of} 
(not shou NN} of lohn Mite hell } 


Photographs by Jerr 
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‘artha completely redid the kitchen (top), keeping 
only this 95-year-old, six-burner gas range—which 
still works. In the living room (above), daughter 
Marty’s portrait hangs over the white marble 





mantel. The needlepoint rug, from Ernest Treganowan, Inc., 
was handmade in China. The music room (below) is truly 
a dream come true. Years ago Martha fell in love with a 
blue room shown in a magazine. She tore out the page to 
keep until! she had a room like it. This room has silk moiré 
on the walls to match the chandelier. The bedroom (left) has 
the same furnishings and colors as the Mitchells’ Washing- 
ton bedroom, The only new purchase was the rug; the old one 
was too small for this room. Because John Mitchell had want- 
ed the apartment done in a hurry, Martha worked feverishly 
—until her husband was indicted. Then, understandably, the 
work stopped and some rooms are unfinished. When will they 
be done? Says the always truthful Martha: “I don’t know.” 
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It’s a novel, it’s 


it’s a Beeson CREATER CAISE 


curring and incurable fascination with a romantic mad- 
cap world that perhaps never quite was and never again 
will be. Harbinger of the latest revival is the super- 


movie-of-the-year, Paramount’s The Great Gatsby, 
starring Mia Farrow a Robert Redford as Daisy and 
Jay (above), the ill-starred lovers who lived in F. 


Opposite, large picture: In front of a portrait of her 
Grandmother Zelda, Eleanor wears a_cable-knit 


sweater set with tennis stripes and bias-cut skirt. 
Fashion and accessory information on page 10] 
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Scott Fitzgerald’s fairy- 
tale Twenties before the 
Great Crash. With the movie, inevitably, comes a turn |} 
on the fashion scene to breezy chiffon, soft sweater- 
knits, and brimmed cloches. Mia Farrow previews cos- 
tumes from the movie; Eleanor Hazard—F. Scott and 
Zelda’s granddaughter—shows contemporary versions 
of the look. By Trudy Owett, Fashion Editor. 


By Pat Ashley for John Meyer. Small picture: For 
a mad, romantic evening, a crystal pleated two-piece 
chiffon dress by Giorgio di Sant’ Angelo. 


Photographs of Eleanor Hazard by Neal Barr. Hairstyles by Ronnie Heck of Pierre Michel, makeup by Gloria Natale. 
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peer in Vermont with her medi. 
cal-student husband, Rowland 
A pe Stee artist and illus. 
Sela she expresses herself with 
eCtra teint whimsey and meticu. 
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7 foyerets tas ee mat) 
erotic dreams... 
Great cook, pr 


_ sometimes. Warm as 
tresh toast other 
—trmes.” A great actor 
writes a memorable 
tribute to his co-star. 











Will write in aa eS for am sick of conventional English syntax, 
but will tell you one thing. Woman in question not impossible but 
damn improbable. Wander around her like a lost lamb looking for ewe. 
Tall and extraordinary. Large bosomed. Tremendously long legs. Go 
up to her shoulders, practically. Beautiful brown eyes set in a marvel- 
ously vulpine, almost satanic face. Slightly receding chin, a fabulous 
nose and a mouth wide and generous like an invitation to rape. Great 
mother. Mama mia. As beautiful as erotic dreams. Great cook. Great - 
crook. Cheats you at cards anytime. Cold as gold sometimes, Ever no- 
ticed how cold gold is? Warm as fresh toast other times. Stupendously 
intelligent. Beat me at Scrabble twice. In English yet. Sophia can’t 
bear to lose. I don’t care. Beat her one day in poker dice and she didn’t 
speak for a week. Exaggeration. Working with her (and Vittorio 
De Sica) a unique experience. Strong men go mad and start kissing 
hems of garments and each other. She speaks almost perfect English 
with both the American and Oxford accents. Only one day with friend 
of mine from. Berks: and ‘she’d got the accent. Incredible ear. Only 


woman I know-able to pronounce the double “1” in the Welsh language 


i oper from sisters and others who grew up with a cleft palate. Adore 
her. She me. Platonically, of course. Though would prefer the god 
Pan to philosophers. Treated like a queen. Should be. She is one. Treats 
me like the clown prince. So she should; I am both. 

Sicilian drivers beyond belief. Entire race has massive suicide 
pact. When she goes to work in Italy she ne outriders on motorbikes. 
Arrive at the location [ where they were filming The Voyage] and there 
‘are many people. Don’t know who’s the biggest star; Sophia,-De Sica or 
me. Think it’s Sophia but De Sica a close second. Me a foreign third. 
Bet I’d beat them in Wales. Not sure, rastelttsd Miners would go mad 
if they ever clapped eyes on Sophia. They did when they first glimpsed 
_Elizabeth. Very rare lady, Sophia. Knows her lines. A bit of a governess. 


- Tends to lecture now and then, to wag the finger. Delightfully. Tells: a 


me what to-do, little knowing that I’ve done 50 films and endless — 






plays. I always obey. She’s always miele ¢ ea on ae ae) be a 


Mem meee his oa 
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EYES: Editorial assistant Deborah We thinned Debbie's brows, one After applying a light founda 


Pines is a tall, attractive brunette with row at atime, plucking from and some under-eye cover-up 
soft amber eyes that were all but ob- underneath. To see how much to added color, starting with a 
scured by too-heavy dark-brown eye- pluck between brows, line up a pencil gold shadow to highlight her brow 
brows. Debbie used little or no eye fromthe side of the nose to the inner eyes. The shadow covers the lids a 
makeup. We showed her what a lit- corner of the eye. Tweeze the hairs that extends upward along the 


tle tweezing and color can do! extend beyond the pencil. frontal bone below brows. 


+ 





Sic eH, 


CONTOURS: Carol Pillion, a We began by gently patting We blended in the makeup carefully 
blue-eyed blonde, is the JourNAL’s as- on a creamy under-eye cover- with fingertips. (If youre left with a 
sistant fashion editor. She has an oval up ina shade that was line along the neck, yowre using the 
face with full, rounded contours. We — one tone lighter than her own. wrong color.) A dusting of frosty bei 
thought she could use some color high- Next we dotted ona light beige powder came next, light 
lighting to add definition and help bring foundation that was approximately enough to allow Carol's freckl 
out her cheekbones. the same shade as her own skin. to show through. 

Photographs by Neal Barr; makeup by Gloria Natale; hair styled and cut by Martin Downey of the Charles of Ritz Salon; leotards by Capezio Ballet Makers; jewelry by Trifari. 
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help? Check in at the Beauty Journal Clinic for some creative solutions to your makeup and 
y problems. This month we tackle the Big Three: eyes, lips and cheeks. (Most of us need 
in at least one of these areas. We all tend to play up one feature—usually the one we like 
f-and underplay the rest. Now learn to make the most of all three.) Three pretty JouRNAL 
rs show what creative things you can do with your face. By Sally Obre, Beauty Editor 
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At the outer corners of the To accent the soft shading We applied mascara on both 
eyelid we applied a pale mauve we used several layers of black the upper and lower lashes. Be 
shadow over the gold. The mascara on Debbie's lashes. sure to let the mascara dry before 
olor at the corners creates a (If you are using false applying a second coat. For a natural 
2yed look. The use of two shades on lashes, don’t forget effect, brush lashes with a dry 
helps brighten and to apply them before mascara wand or eyebrow brush to 
on the eyes. you apply mascara.) separate lashes in between coats. 





‘iminate any To highlight the cheekbones, We put dots of peach blusher along 
ining shine and create we began by applying the cheekbones. (To discover the line of 
ural-looking, lightly a frosted wory highlighter in your cheekbone, feel your way with your 
210us finish, a V-shape starting at index finger starting at the temple 

_ we dusted the temple at eyebrow level and working inward to nose.) The 

| baby powder around and extending below the color is blended upward and 

- Carol's eyes. cyes toward the cheekbones. outward on and around the cheekbones. 


_ Wonder makeup by Revion. 
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BEAUTY JOURNAL 


EIPS: Beverly McGuire, an assistant in 
the JourNAL Fashion Department, has a 
beautifully sculpted face and luminous, pale 
blue eyes. Although she used eye makeup, 
wore lipstick. By showing her 
mouth we 


she rarely 
how to shape and colo: 
brought her look into balance. 


her 
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‘lip. First we 
k-toned foun- 
dation ar 
Then, usit 
outlined #f 
amber. 1 
lip we br 
slightly in ; 






mouth in a deep 
0 minimize her lower 










After outlining care-* 
fully we filled in the rest. 
7 lips with the'same 
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@/TOUCHES: 

tverly—To go 

& ewly shaped 
wused a fresh, 
 -toned foun- 

+ zach blusher 

@ ile turquoise 

_ eye shadow. 
biah—To com- 
m ebbie’s new 
m eup we used 
§ ated founda- 
4) mand peach 
hand lipstick. 
~ arol—Along 
Oe ith the cheek 
Wiving we also 
Darol’s brows 
i ehlighted her 
old shadow. 

ht, clear red. 
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It was bound to hap- 
pen: heightened aware- 
ness of our ecology has 
also heightened our ap- 
preciation of the beau- 
ty to be found in every- 
day things. Take rope, 
for instance, once the 
sailor’s standby in 
twisted coils that 
lashed sails and cargo, 
or pulling its weight 
in rodeos and porch 
swings. Now, as we 
take a second look at 
nature’s colors and 
materials, rope comes 
inside to spiral around 
tables and lamp bases, 
to wrap mirror frames 
and cushions and even 
weave its spell into 
great hanging chairs, 
tasseled plant hangers 
and curtain windows in 
elegantly natural hand- 
woven cloth. Let rope’s 
easy manners into your 
own decorating scheme 
as a mere twist or by 
the reelful. By Nathan 
Mandelbaum, Director 
of Interior Design. 


Photograph by George de Gennaro. Shopping 
information on page 101 
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The look is 1920's throwawa 
chic (so throwaway, in fact 
that you can throw it all into 
the washing machine). Every- 
thing from the pastel silk-finish 
shirt to the matching suede 
skirt and hand-knit sweater are 
done in the, new deluxe drip 
dry synthetics. It’s all part of 
the very easy life. By Nora 
O’Leary, Patterns Editor. 


I 


page 72: Here, put the look 
together yourself witha 
soft pastel shirt with patch 
pockets, a center-pleated 


border. The shirt, in Qiana 
shantung by Amer-Mill, 
and the Ultra Suede skirt 
by Skinner are both 
A Simplicity pattern #6174. 
Judith Leiber gold belt. 





pedance one 


| he same Great 


Gatsbyism we feature on 


skirt and a long knit" 
cardigan with a crochet | 





| 





he Twenties, this time in 

terpreted in pale aqua: The crepe 
finish shirt has wide French cuffs 

that emerge from under a hand-knit 
cardigan with cable trim. The 
wraparound skirt is Simplicity pattern 
# 6369 in Skihner Ultra Suede. 

The shirt is Simplicity #6161 in 
polyester by Earl-Glo. 


For pattern backviews and for 
ordering instructions for knits, 
see page 110. 


Photographs by William Helburn 
Felt hats by Adolpho II, Monet gold jewelry, 
pink and aqua necklaces by P.C. Designs 


& 
3 
4 
: 
: 
: 
q 


TUDE 


LOVE A DILLON 


TONAL 






















me Koyeioda.Waiucyelepwesta 






IY: avery - \V 
ee 2B 
er 







acre ae : - =——= As wesee it, the hike in meat: 
prices is a blessing in disguise. It me that most of us will be eating less r 
meat, which will be good for both our budgets and our health. Our nati # 
meat mania has long troubled many doctors, who worry about what 
it is doing to our cholesterol levels. The fact is that we can eat healthfully ani 
satisfy the heartiest appetites without depending solely on meat for the fon’ 
, of our protein. Dairy products, grains and vegetables, in judicious combinat! 
can do the job not only well—but appetizingly. While we don’t suggest you « 






. es steak and french fries entirely, we do think it's time to start adding the no-me 
meal to your cooking repertoire. Nereis ets| a special four-page portfolio) 
fa ne - meals, beginning with the hearty Country-Style Vegetable-Dumpling 


ae : Casserole shown above. It is a savory mixture of eggplant, cherry tomatoes, | 
eos cucumbers, apples, mini-dumplings—all in a sauce laced with apple 

cider. It's nutritious, and most important, it tastes great. To help fit these new 

main dish ideas more easily into your family’s eating patterns, we've 

_..>--“ineluded menu ideas with the entrées. We think they'll win over the most 

ate is dyed-in-the-wool meat types in your life. Recipes on page 92. 

By Arlene Wanderman, Food Editor. Photographs by Charles Gold 
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1) Caraway, Swiss 
Cheese, Sauerkraut 
Bake. Make this a house 
specialty—it’s easy, eco- 
nomical and hearty. 
Serve with beet soup, 
three-bean salad, apple 
crisp, beer. 


@ Ratatouille Crepe 
Stack—the Provencal 
mixed-vegetable classic, 
in a new guise, al- 
most too pretty to eat. 
Serve with cream of 
watercress soup, avoca- 
do-grapefruit salad, me- 
ringue shells with fruit. 


@) Linguini with Pes- 
to Sauce. Our speedy 
recipe of the month, the 
secret of which is the 
wonderfully pungent 
sauce. Serve with baked 
stuffed mushrooms, 
tossed antipasto salad, 
cheesecake, hearty red 
wine. 


@ Stuffed Pita Bread, 
a new sandwich idea 
using one of the many 
flat breads now so avail- 
able. Serve with tomato 
bisque, rice-olive-feta 
cheese salad, peach 
shortcake. 


@ Fried Stuffed Zuc- 
chini—a_ show-off en- 
trée as much fun to 
make as to eat. Serve 
whole or sliced with 
minted —frurt -cup, 
whipped potatoes, but- 
tered peas and mush- 
rooms, rice pudding. 


6) Mexican Chili Bake 
with Soufflé Topping. 
A quick three-in-one 
dish: cornbread on bot- 
tom, spicy bean mix in 
middle, show-off pota- 
to souffié on top. Serve 
with guacamole, mixed 
pepper and cucumber 
salad, fresh pineapple 
with lime sherbet, beer. 


@ Country-Style Veg- 
etable-Dumpling Cas- 
serole. Make this early 
in the day for last-min- 
ute baking. Serve with 
cranberry juice cock- 
tail, mixed green salad, 
flan with orange sauce. 

















Silver spoon in 11, 12 


13 and serving dish in 13 by Oneida 






















































@® Nutty Bean Loaf. If 
it were possible to en- 
close food samples, this 
is certainly one we’d in- 
clude. Serve with egg 
drop soup, baked acorn 
squash stuffed with 
mixed vegetables, 
strawberry whip, rosé. 
@ Chick-Pea Puffs. 
Chick-peas are surpris- 
ingly nutritious—and 
good. Serve with vi- 
chyssoise, broccoli au 
gratin, cole slaw with 
peanuts, baked apples 
with custard sauce. 

® Stuffed Grape 
Leaves. Exotic and 
hearty; serve with 
minestrone, scalloped 
tomato and green bean 
casserole, cherry pie. 
n) Spinach-Cheese 
Dumplings in Tomato- 
Wine Sauce. Light-as- 
a-feather and certain to 
become a new family 
favorite. Serve with 
french fries, garlic 
bread, escarole-endive 
salad, fruit and cheese. 
2 Cauliflower Frit- 
ters. You'll rave about 
the crunchy texture. 
Serve with vegetable- 
juice cocktail, minted 
carrots, buttered maca- 
roni shells, fruit gelatin 
with whipped topping. 
8) Spinach Parmesan 
Pie. One of the most 
satisfying of our new 
main courses with a 
hearty crust. Serve 
with consommeée with 
julienne vegetables, 
tossed romaine-cheese- 
croutons and ripe ol- 
ives, stewed fruit com- 
pote, Sauterne wine. 



























says Mrs. Clinton Ward 
of Mankato, Minn. 
Whatever anyone calls 
it, we’re delighted with 
Mrs. Ward's truly gour- 
met-farm delicious sweet 
potato relish. 












The Journal Food Sampler 
reports the latest on the 
food scene. Recipes from 
readers, supermarket news, 
* nutrition. Enjoy it! 
—Arlene Wanderman, 
Food Editor 


own virtuously homemade pie past 
Waxed paper sped the production of 
really Big Deal cake—17 layers filled wi 










mented with pastel graffiti! We used if 
measure out the dry ingredients (saj 
bowls) , line the cake tins (the layers 
right out of the pans if you grease f 
tin, line it with waxed paper and th 
lightly grease the paper) and to fol 
into a little cake decorating tube (fol 
square in half diagonally, wrap arou 
three fingers to form a funnel, fold 






Pennsylvania Sweet Potato Relish 


e Exelhamgée | 
quarts chopped 1 package (10 oz.) 


What does a retired green peppers frozen lima beans 
court reporter do when 2 cups cooked and 224 cups brown 
she isn’t entertaining chopped sweet sugar 






bo 


Reetpp 
Oe 














friends or playing the | Polatoes ee cider vinegar | end, cut across point). 
organ? Well, Vesta Gray 2 large onions, 2 tablespoons celery 

£ San Pedro, Calif. oc- , (’oPPed seed 
eas Pe ras 1 package (10 oz.) 2 tablespoons salt 






Food of the Die 


PEANUTS-—Butter, Batter. Best. 
We've taken the great American sn 
food and put it squarely in the middle 
your daily menus—right where we t 
it belongs. Peanuts are protein-rich (aj 
a glass of milk for a complete-proté 
meal) and a good source of B vitam: 
And a good buy. And a super staple f 
which you can concoct anything fr 
soup to... you name it. Start by ma 
your own fresh blender peanut butter 


casionally whips up one 
of the best relishes we’ve tasted. 


Date Relish 

1 cups (1% lb.) 1\f cups (1% lb.) 

dried apricots raisins 
3 cups water 1 large unpeeled 
21% cups coarsely cut orange, sliced very 

pitted dates thin 

(approx. 1 lb.) 2 cups sugar 

1 cup chopped 
walnuts 


frozen whole 
kernel corn 


Boil ingredients un- 
covered, 20 minutes. 
Pour, boiling hot, into 
sterilized jars. Cool 
and refrigerate. For 
long storage time, pour 
boiling hot into jars, 
leaving 1% in. space; 
cap loosely, process in 
water bath 10 minutes. 
‘Tighten caps; store in 
cool, dry area. About 7 pints. 


1 teaspoon turmeric 
\4 teaspoon pepper 


































Homemade Peanut Butter 
In the blender container, put | cup sa 
peanuts. Cover and blend on hig 
speed for 5 seconds. Add 1 tablespe 
sesame or peanut oil to ground mnt 
Blend on medium speed until smoot 
stop motor occasionally to stir dow 
Store in refrigerator: Makes 14 cup. 
Progress to peanut batter. . . 



















Send us your favorite sandwich recipe. 
We'll pay $50 for two winners. Include 
with recipe some mention of its origin; 
we reserve the right to alter recipes 
used; recipes submitted become prop- 
erty of Downe Publishing, Inc. Entries 
must be postmarked by Mar. 31. Send: 
Recipe Exchange, Ladies’ Home Jour- 

















Peanut Puff Pancake 





i fs he 
Plump up dried apricots by simmering in 
3 cups water for 15 minutes. Add dates, 






nal, 641 Lexington Ave., New York, 
N.Y. 10022. 






Preheat oven to 425°. Beat 2 eggs lig 
ly in a mixing bowl. Add 14 cup milk, 
cup all-purpose flgur and beat ul 






blended. Melt 14 cup butter or margar. 
in a 10-in. skillet ‘with a heat-proof hi 
dle. When butter begins to foam, stir 
34.cup finely chopped salted pean 
Pour batter into hot skillet over pean 





raisins and orange slices. Cook over low 
heat for about 45 minutes, stirring fre- 
quently. Add sugar’, stirring constantly, 
until desired thickness. Add walnuts. 
Pour boiling hot into sterilized jars, 











Hsttelnenm Boutique 


What About Waxed Paper? 
Somehow in the proliferation of plastic 
wrap, our box of waxed paper got pushed 












































i j ate , pis ° . ak 2) i i g e 
cover, cool and refrigerate. Or for a long- | to the back of the cabinet where it sat | Bake 15 to 20 minutes until pancak 
er. storage time, pour boiling hot into] until a day three weeks ago when we be- puffed and golden brown. Serve W 

all iar ] > aly = . . . 2 i 2 7 , 2 9g 
small jars; place caps on loosely and } van preparations for a Big Occasion Peanut Honey Topping, made by ¢ 
process in water bath 10-15 minutes. | dinner. We found that good old waxed bining 14 cup honey, 14 cup homema 
Tighten caps and store in cool, dry area. | paper is ideally suited to a number of | Peanut butter and 2 tablespoons melt 

T ° { . , 7 7 > . a wong serves 2O— 

Note: 1 pound fresh apricots, pitted, | kitchen chores, and we love it because it’s butter. Serves 3-4. 
may be substituted for dried apricots. Do } cheap. So the rustle and rip of this useful Continue to this best peanut snacks 
not plump. Combine with 2 cups water, | kitchen stand-by filled the air as we used Peanut Stuffed Olives 
dates, raisins and orange slices and pro-] it to pound chicken breasts to an ad- | Pour the brine off 1 can (6-0z.) laf 









ceed as directed above. About 7 cups. pitted ripe olives. Gover oliveaaae 
salad oil, adding 1 crushed clove garl 
Refrigerate overnight. Drain; stuff salt 


whole peanuts into olive-pit Cavity. 


mirable thinness (good for cutlets too— 
you put the meat between two layers of 
| waxed paper and pound with a rolling 
pin) . Of course we used it to rol] out our 







“What people today call gourmet cook 
ing is the way we cooked on the farm,” 


Photographs by Charles G 
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© Old Fast e ie 
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ae STR SSeS , E E se 
It isn’t easy to live up to so many happy 
memories. But Campbell's does it every 
day. With every serving of Campbell's 
Tomato Soup — brimming with real tomato 
flavor. The flavor that’s made Campbell’s 
Tomato Soup America’s favorite for 
generations. Stir up some py memones 








today with Campbell's Tomato or Tomat 
Bisque or Old Fashioned Tomato Rice 
Soup. You know they'll always taste as 
good as you remember 


Mm! Mm! Good! 


NEW MAIN COURSES 
continued from page 89 


CARAWAY-CHEESE-SAUERKRAUT BAKE 


2 cups (8 oz.) grated Swiss cheese 

2 cups milk 

1 cup chopped onion 

2 eggs 

2 tablespoons Worcestershire sauce 

1 tablespoon dry mustard 

1 tablespoon caraway seeds 

1/4, teaspoon salt 

1/4, teaspoon pepper 

1 can (16 oz.) sauerkraut, drained and 
rinsed 

8 slices pumpernickel bread 


Preheat oven to 325°. In a large bowl, 
combine all ingredients except sauer- 
kraut and bread. Beat until well mixed. 
Stir in sauerkraut. 

In a 3-qt. casserole, layer pumper- 
nickel bread slices and cheese mixture. 
Bake in a 325° oven for 30 minutes. 
Garnish with cherry tomatoes and wa- 
tercress, if desired. Serves 6. 


RATATOUILLE CREPE STACK 


Crepes: 

1 cup all-purpose flour 

1 cup light buckwheat flour 

2 eggs 

2 tablespoons salad oil 

14, teaspoon salt 

2 cups milk 

Vegetable filling: 

1%, cup Olive oil 

4 large onions, sliced 

3 green peppers, sliced 

3 red peppers, sliced 

5 large zucchini, sliced 

2 medium eggplants, cut in 
214x14x1,-in. pieces 

2 garlic cloves, crushed 

2 teaspoons marjoram 

1 teaspoon oregano 

1 teaspoon salt 

14 teaspoon pepper 

3 medium tomatoes, quartered 

12 oz. mozzarella cheese, cubed 

14, cup chopped parsley 


To prepare crepes: Combine flours in a 
bowl, making a well in the center, Add 
eggs, oil and salt. Using a whisk, start 
mixing from center, adding milk a little 
at a time. Mix until all the flour has been 
incorporated. If it is still lumpy, pass 
batter through a sieve. Cover with a 
cloth and set aside to rest for about 2 


hours. 
Heat a 9- or 10-in. heavy cast-iron 
skillet. Wipe skillet with a buttered 


paper towel between the frying of each 
crepe. Pour % cup of batter into center 
of skillet. Rotate skillet until you have 
an 8-in. crepe. Cook 3—4 minutes on each 
side, turning crepe with the help of a 
spatula or your fingers. 

If crepes are made 
ered with plastic wrap and then re- 
heat in oven before assembling. 

To prepare vegetable filling: In a large 
deep saucepan, heat olive oil. Add on- 
ions and sauté until transparent. Add 
peppers and zucchini. Cook 5 minutes 
and add eggplant, garlic, marjoram, 
oregano, salt and pepper. Cover and 


al 1ead, keep COV- 
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simmer for 30 minutes. 


Add tomatoes 
and simmer another 15 minutes or until 
all vegetables are tender. Remove from 
heat and stir in cheese and parsley. 
To assemble crepe stack: Layer crepes 
and vegetable mixture as shown in pic- 
ture. To serve, use two spatulas to re- 
move one crepe with vegetables for 
each person. Serves 6. 


LINGUINI WITH PESTO SAUCE 


1 package (1 Ib.) linguini 

124 cups grated Parmesan cheese 
1/4, cup heavy cream 

2 tablespoons butter or margarine 
1 egg 

1 teaspoon salt 

Pesto: 

14 cup butter or margarine 

Y/ cup Olive oil 

1/4, cup chopped fresh parsley 

1/, cup chopped pine nuts 

3 tablespoons dried basil, crumbled 
2 cloves garlic, crushed 

1/4, teaspoon salt 

14 teaspoon pepper 


Cook linguini according to package di- 
rections. Drain and rinse quickly with 
very hot water. 

In a large bowl, quickly combine 
linguini with cheese, cream, butter, egg 
and salt. Toss to combine ingredients. 
Serve with pesto sauce. 

To prepare pesto: In a small saucepan, 
combine all ingredients. Heat until bub- 
bling. Serve with linguini. Serves 6-8. 


STUFFED PITA BREAD 


1/4, cup pearl barley 

21% cups boiling water 

1 medium eggplant 

1 cup chopped onion 

1 cup chopped fresh tomato 

14, cup chopped fresh red pepper 

1 garlic clove, crushed 

V4 cup Olive oil 

1 package (8 oz.) mozzarella cheese, 
grated 

14 cup ricotta cheese 

11/4 teaspoons salt 

1 teaspoon lemon rind 

1 teaspoon dill voed 

1/4, teaspoon peppe 

2 large pita breads (Middle Eastern flat 
bread) 


In a medium saucepan, stir barley into 
boiling water. Simmer for 30 minutes or 
until tender. 

Meanwhile, sauté eggplant, onion, to- 
mato, red pepper and garlic until tender 
in the olive oil. 

Combine mozzarella, ricotta, salt, 
lemon rind, dill weed and pepper in a 
large bowl with cooked barley and 
vegetables. 

Cut pita breads into quarters. Fill 
with cheese and vegetable mixture. 


Garnish with additional chopped red 
pepper and fresh dill sprigs, if desired. 
Serves 4-6. 






I've never any pity for conceited peo- 
ple, because I think they carry their 
comfort about with them. 

—George Eliot 






FRIED STUFFED ZUCCHINI 


8 zucchini, 6 in. long 

1 Ib. carrots, cleaned and sliced 
1 cup finely chopped onion 

1 tablespoon butter or margarine 
7/4 cup pine nuts, chopped 

14, cup golden raisins, plumped in wate 
1/4, tablespoon lemon juice 

1/4, tablespoon chopped parsley 
1/4, teaspoon salt 

1/4, teaspoon mace 

Batter: 

114, cups pancake mix 

1 cup milk 

1 egg, beaten 

Salad oil 

Sauce: 

1 cup milk 

1 clove garlic, crushed 

1/4, tablespoon grated lemon rind 
2 tablespoons butter or margarine, melté, 
2 tablespoons flour 

1 egg yolk 

1 tablespoon chopped parsley 























Cut stem end off each zucchini. Remo 
center of zucchini with an apple coré 
being careful not to pierce through 
other end of zucchini. 
Simmer carrots in salted water un 
tender. Drain and puree in blendé 
Transfer to bowl. 
Sauté onion in butter or margarin 
Add to carrots along with remaining 
gredients. 
Fill the cavity of each zucchini w 
the carrot mixture. Peel skin of zucchi 
in a striped pattern, leaving some of t 
skin on. 
To prepare batter: Combine panca 
mix with the milk and egg. Mix unti§ 
smooth. Heat salad:oil for deep fat frying 
to 325°. Dip whole zucchini in batté 
and fry until golden and cooked throug 
about 6 to 7 minutes. Drain on papé 
towels. Serve with sauce. Serves 8. 
To prepare sauce: »Bring milk, garl 
and lemon rind to a boil in a saucepa 
In another saucepan melt butter or maw} 
garine. When bubbly, add flour. M 
using a whisk. Add milk mixture all 
once. Continue stirring until sauce com 
to a boil. Remove from heat. Add eg 
yolk and parsley. Makes 1% cups. 


MEXICAN CHILI BAKE 
WITH SOUFFLE TOPPING 


1 package (10 oz.) corn bread mix 

1 can ue oz.) kidney beans, drained a 
rinsed 

2 cups (8 oz.) grated Cheddar cheese 

1 can (4 oz.) mild green chilies, choppe 

14, cup tomato sauce 

14, cup chopped onion 

1 teaspoon salt 

14, teaspoon chili powder 

3 eggs, separated 

2 cups mashed potatoes, cooled 


Prepare corn bread according to pack 
age directions. Spoon into a greased 
2-qt. soufflé dish, building batter up on 
the sides of the dish. 


| ne superstove Kange rrom GE 
with the oven that cooks three ways. 


$59995° 





I 





reneral Electric presents the 30” It’s an oven that does so many fabu- 
erstove™ Range with the Versa- _lousthings, you'll want to use it more 
jhic* Oven System, the only system than you've ever used an oven before. 
itcooksthreewaysinthesameoven. For things like warming gravy right 


)’s aconventional oven, so you can 
'k your favorite recipes just the way 
'’re used to. Like tender, juicy sir- 
bn steak. 

V/s a microwave oven. So you can 
‘w frozen foods in minutes and 
‘ed-cook up to 4 times faster than 
''re used to. For instance, 3 baked 
Hatoes in only 15 minutes. 

))r it's a microwave oven and a con- 
tional oven both at once. So you 
/, speed-cook and brown at the 
+e time. A 101b. turkey, frozen solid, 
| be roasted and browned in about 
nour and a half. Or a frozen apple 

in 17 to 19 minutes. 





*Manufacturer’ suggested retail “% 
price. Price optional with dealer. 
Subject to fair trade where applicable. 


GENERAL @@ ELECTRIC 


Both ways atonce 
For conventional browning 
and microwave speed. 


in the gravy boat. (The gravy gets hot, 
the gravy boat doesn't.) 

And because it's a P-7*self-cleaning 
oven, it cleans itself. 

Yet all this cooking splendor isn’t 
all that expensive. With the Versa- 
tronic Oven System, you get both 
microwave cooking and conventional 
cooking plus self-cleaning for $599.95* 

And you get something else only 
General Electric offers: Cus- B 
tomer Care...Service Every- 
where.” This is our pledge: 
that wherever you are or go 
in the U.S.A., you'll find a qualified 
GE serviceman nearby. Should you 
ever need him. 

The Superstove Range...another 
reason why General Electric is Amer- 
ica’s #1 major appliance value. 
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SERVICE 
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Crunchy Jumble Cookies 


So good fi so easy to make 
with Kellogg's Rice Krispies and 
Nestle’s Semi-Sweet Chocolate Morsels. 


114 cups regular all-purpose flour 3. Bake in moderate oven (350° F.) 
14 teaspoon baking soda about 12 minutes or until lightly 
14 teaspoon salt browned. Remove immediately 
Y4 cup regular margarine from baking sheets; cool on wire 

or butter, softened racks. 
1 cup sugar Yield: about 314 dozen Crunchy 
l egg Jumble Cookies, 214” in diameter. 


1 teaspoon vanilla extract 
2 cups KELLOGG’S® 
RICE KRISPIES® cereal _ 
1 6-oz. pkg. (1 cup) NESTLE’S® 
SEMI-SWEET CHOCOLATE 


MORSELS 
1 cup seedless raisins (optional) 
1. Sift tog r flour, soda, and salt. Set aside. 
2. Measure margarine and sugar into large 
mixing bowl; beat until well-blended and 
smooth. Add egg and vanilla; be at well. Add 
sifted dry ingredie mix until combined. 
Stir in Rice Krispi real, Semi. Sweet 
Chocolate Morsels and raisins. Drop by level 
measuring-tablespoon onto lightly greased 


baking sheets. 
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NEW COURSES continued 
| 
Beat egg whites until stiff. Fold whites 
carefully into the potato mixture. Spoor 
over the corn bread and kidney beans; 
smoothing the top. 

Bake for 15 minutes in a 400° oven) 
Turn heat down to 350° and bake foi 
15 minutes more. Serve immediately 
Serves 6. 


COUNTRY-STYLE 
VEGETABLE-DUMPLING CASSEROLE 


Dumplings: 

1/4, cup water 

1/4, cup butter or margarine 

14, teaspoon salt 

34, cup sifted whole wheat flour 

2 eggs 

Vegetables: 

1/4, cup butter or margarine, melted 

2 cucumbers, peeled and cubed 

1 apple, cored and cubed 

14, eggplant, cubed 

1/, teaspoon salt 

1/, teaspoon celery salt 

1/4, teaspoon pepper 

Sauce: 

14, cup whole wheat flour 

1/, cup butter or margarine, melted 

1 cup milk, scalded 

1 cup cider 

1 tablespoon vinegar 

114 teaspoons salt 

2 egg yolks 

2 cups cherry tomatoes, cut in half 

1 can (814 oz.) sliced water chestnuts, 
drained 

2 tablespoons wheat germ 


To prepare dumplings: Bring water, but 
ter and salt to boil in a saucepan. Re 
move from heat, add flour all at once 

Return to medium heat and stir fa 
about 40 seconds until dough come 
away from sides of saucepan and filr 
appears on bottom of saucepan. Remov 
from heat. Add one egg, beat wit 
wooden spoon. Then add the remainin 
egg, beating until sniooth. 

Fill a deep 10- or 12-in. skillet wit 
2-2% in. water. Bring water to a simme 
and hold just under boiling point. 

Fit a pastry bag with a No. 6 plai 
tube (%-in. opening). Fill bag wit 
dough. Squeeze dough out in 2-i1 
lengths, cutting them off with a shar 
knife, and letting them drop direct] 
into simmering water. Poach dumpling 
about 15 minutes until they expand 1 
times their original stze. Drain. 

To prepare vegetables: In a skillet, saut 
all ingredients for about 4 minutes. 

To prepare sauce: Add flour to melte 
butter or margarine in a saucepan. Whe 
flour mixture is bubbly, add hot milk a 
at once. Whisk vigorously until thicl 
Add cider gradually. Continue whiskin 
until sauce thickens. Remove from hea 
add vinegar, salt and egg yolks. 

Preheat oven to 350°. Combine vege 
tables, cherry tomatoes, sliced wate 
chestnuts and dumplings in a 2-q 
casserole. Sprinkle with wheat ger 
Cover casserole and bake for 30 minute fi 
Remove cover during last 5 minutes ¢ 
baking time to brown top. Serves 8. 

(continued 





v people who can’t leave well enough alone, 
ok what you can do with a Banquet Salisbury Steak. 


Salisbury steak. Great as it comes from the Banquet package and 
“be even greater when you fancy it up. All you need are a few minutes 
this easy recipe: 

_Take one Banquet Salisbury Steak Dinner from your freezer. Heat 25 
ites, then add % crushed garlic clove to gravy. Add orange juice to 
toes, top with grated orange rind. Add a pinch of thyme to peas and 
‘ots, top with butter. Saute Salisbury Steak in Worcestershire sauce, 
er and oregano, then heat dinner for additional 10 minutes. Banquet. 
‘n you start with great food you end with a great meal. 


uet Foods Corporation, St. Louis, Missouri 63101 





NEW COURSES 


continued 


NUTTY BEAN LOAF 


3 cups cooked brown rice 

2 cups fresh white bread crumbs 

1 can (20 oz.) canellini beans, drained 
and mashed 

3 eggs, beaten 

1 cup toasted chopped almonds 

1 can (6 oz.) unsalted cashews, chopped 

1 cup boiling water 

2 envelopes (.17 oz. each) vegetable 
broth 

2 garlic cloves, crushed 

2 tablespoons lemon juice 

1 teaspoon curry powder 

1 teaspoon salt 

Sauce: 

1/4, cup finely chopped onions 

2 tablespoons butter or margarine, 
melted 

1 tablespoon curry powder 

1 package (114 oz.) white sauce mix 

1 cup water 

14 teaspoon thyme 

14, teaspoon mace 

14, cup heavy cream 

2 tablespoons chopped toasted 
almonds 

15 lemon slices 


To prepare loaf: Preheat oven to 350°. 
Combine all ingredients in large bow]. 
Turn bean-nut mixture into a_ well- 
greased and waxed-paper-lined 3x5/x- 
94-in. loaf pan. Bake for 30 minutes in a 
350° oven. Unmold onto serving platter. 
Serves 8. 

To prepare sauce: Sauté onions in but- 
ter or margarine until transparent. Add 
curry powder. Prepare white sauce with 
1 cup water, according to package direc- 
tions. Add thyme and mace. Remove 
from heat. Add heavy cream and onion 
mixture. Makes about 1% cups. 

Serve sauce over nut loaf, sprinkling 
almonds on top. Garnish with lemon 
slices and parsley. 

Note: This is also good cold with curry 
mayonnaise. Or as a delicious filling for 
sandwiches. 


CHICK-PEA PUFFS 


2 cans (16 oz. each) chick-peas, drained 
and rinsed 

14 cup chopped green pepper 

14, cup chopped onion 

2 eggs 

14 cup all-purpose flour 

1 teaspoon salt 

lf, teaspoon nutmeg 

Salad oil 

Red pepper strips 

Lemon wedges 


Combine chick-peas, green pepper, on- 
ion and eggs in a large bowl. Place one 
half of the m ture at tn in a blender 
container and blend until smooth. Com- 
bine chick-pea mixture with flour, salt 
and nutmeg in a large bowl. Mix until 
smooth. 

Drop mixture by teaspoonfuls into 
deep oil, heated to 350° and fry i] 
golden. 

Drain on paper towels and serve with 


lemon wedges and red pepper 
Makes 36 puffs. 


strips 
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STUFFED GRAPE LEAVES 


Filling: 

21% cups cooked white rice 

1 cup chopped walnuts 

2/4, cup crumbied feta cheese 

14 cup chopped fresh dill or 1 tablespoon 
dried dill 

1% teaspoon salt 

14 teaspoon cumin 

36 leaves (about 1/ jar) grape leaves, 
drained and rinsed 

2 tablespoons butter 

Juice of one lemon 

Sauce: 

1 cup plain yogurt 

1 tablespoon grated lemon rind 

2 tablespoons cornstarch 

2 tablespoons cold water 

1 tablespoon chopped fresh dill or 
1 teaspoon dill weed 

16 lemon slices 


To prepare filling: Combine all in- 
gredients for filling. Spread each grape 
leaf out on a flat surface with inside of 
leaf facing upward. Put a rounded tea- 
spoon of filling at the base of each leaf. 
Fold sides of leaves over filling. Roll leaf, 
starting at base. Arrange rolled leaves on 
bottom of a flat saucepan. Add cold 
water to cover with butter and lemon 
juice. 

Lay a flat plate over rolled leaves and 
cover pan. Simmer for 45 minutes. Re- 
move onto a serving platter with a 
slotted spoon. Makes 36. 

To prepare sauce: Combine yogurt and 
lemon rind. Warm over medium heat. 
Combine cornstarch with water and mix 
until smooth. Add to yogurt, stirring 
until thickened over medium heat. Re- 


“Mary had alittle lamb. 


move from heat and add dill. ce 
sauce over stuffed grape leaves. Garnish 
with lemon. Makes about 1% cups. 
Note: Grape leaves are available in the 
gourmet section of most Se Ee 
or in specialty food shops. 


SPINACH-CHEESE DUMPLINGS IN 
TOMATO-WINE SAUCE 


Cheese dumplings: | 

11% cups ricotta cheese | 

114, cups Italian flavored bread crumbs 

1 cup chopped spinach, cooked and 
drained 

14 cup grated Parmesan cheese 

14, cup wheat germ 

2 eggs 

2 teaspoons baking powder 

1 clove garlic, crushed 

1 teaspoon salt 

1 teaspoon basil 

1/4, teaspoon nutmeg 

Sauce: 

1 can (28 oz.) tomato puree | 

1 cup beef broth 

Y% cup red wine | 

14, cup chopped onion | 

1 clove garlic, crushed | 

1 teaspoon salt 

1/4, teaspoon oregano 

14, teaspoon pepper 

To prepare dumplings: Combine all in 

gredients. Roll into approximately 36 

balls, 1% inches in diameter. Drop int¢ 

simmering water and poach 5-7 min) 

utes. When they float to the top, remove 

with a slotted spoon to baking dish. 

Sauce: Combine all sauce ingredients 

Pour over dumplings. Bake at 350° fo! 

30 minutes. Serves 8. | 

(continued 


Ke 





QED Lad, 


5 a pound.” 











QUICK CHEESE RAREBIT 

2 (11 0z) cans condensed Cheddar 
cheese soup 

Yc flat beer 


2 tsp Lea & Perrins Worcestershire 
Sauce 

In saucepan blend soup, beer and Lee 

& Perrins. Heat, stirring constantly 

Serve over toast points and/or grillec 


ham. Serves 6. 


BEEF AND NOODLE STRATA 

Saute 1/4 lb ground beef. Stir in 1 Tbs 
Lea & Perrins Worcestershire Sauce anc 
% tsp salt. Place 3 cups cooked noodle: 
in 2-qt casserole.. Spoon meat over 
noodles. Top with 2 more cups noodles 
Blend 2 (10% oz) cans condensed vege 
table soup, % cup water and 1 Tbsr 
Lea & Perrins; pour over all. Cover 
bake in 350° oven 30 minutes. Serves 8 


TOMATO-SHIRRED EGGS 

Combine 1 |b can tomatoes, drainec 
and crushed; 2 Tbsp chopped parsley; 1 
Tbsp Lea & Perrins Worcestershire 
Sauce and 12 tsp salt. Place in 10x6x2 
inch casserole. Form 6 

wells; place 1 egg into each ‘ 

well. Sprinkle with 1 @ 2% 
Tbsp grated Parmesan ‘s 
and \% tsp salt. Bake in 
375° oven 10-15 min- 
utes. Serve with bacon. 
Serves 4-6. 












Lea & Perrins. The people 


FREE “DESSERT LOVERS’ 
a HANDBOOK” 
Borden, Inc., Box 451 
D Jersey City, N.J. 07303 


; Please send my Handbook to 


State Zip 


LH J-3 
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LEMON MERINGUE PIE 


1 baked 8-inch pastry shell, cooled OR 8-inch crumb 
crust 


Filling: 

1 can Eagle Brand Sweetened Condensed Milk 
Y2 cup Realemon Reconstituted Lemon Juice 

1 teaspoon grated lemon rind 

2 egg yolks 


In medium-size bowl, combine sweetened condensec 
milk, lemon juice and rind; blend in egg yolks 

Turn into cooled crust. 

Meringue: 

2 egg whites 

Y% teaspoon cream Of tartar 

Y4 Cup Sugar 

In small bowl, beat whites with cream of tartar until 
soft peaks form. Gradually beat in 
peaks form when beater is raisec read over filling; 
seal to edge of crust. Bake in slow (325°F.) oven 12 te 
15 minutes or until meringue is golden brown. Cool. 
Refrigerate about two hours or until ready to serve 











NEW COURSES 


continued 


NUTTY BEAN LOAF 


3 cups cooked brown rice 

2 cups fresh white bread crumbs 

1 can (20 oz.) canellini beans, drained 
and mashed 

3 eggs, beaten 

1 cup toasted chopped almonds 

1 can (6 oz.) unsalted cashews, chopped 

1 cup boiling water 

2 envelopes (.17 oz. each) vegetable 
broth 

2 garlic cloves, crushed 

2 tablespoons lemon juice 

1 teaspoon curry powder 

1 teaspoon salt 

Sauce: 

1/, cup finely chopped onions 

2 tablespoons butter or margarine, 
melted 

1 tablespoon curry powder 

1 package (114 oz.) white sauce mix 

1 cup water 

lf teaspoon thyme 

14 teaspoon mace 

14, cup heavy cream 

2 tablespoons chopped toasted 
almonds 

15 lemon slices 


To prepare loaf: Preheat oven to 350°. 
Combine all ingredients in large bowl. 
Tum bean-nut mixture into a_ well- 
greased and waxed-paper-lined 3x5/x- 
94-in. loaf pan. Bake for 30 minutes in a 
350° oven. Unmold onto serving platter. 
Serves 8. 

To prepare sauce: Sauté onions in but- 
ter or margarine until transparent. Add 
curry powder. Prepare white sauce with 
1 cup water, according to package direc- 
tions. Add thyme and mace. Remove 
from heat. Add heavy cream and onion 
mixture. Makes about 1% cups. 


ee ee 





er, flour, milk, egg yolks, capers and 
baking powder in a large bowl. Whip 
egg whites until stiff and fold into batter. 
Drop by teaspoonfuls into deep oil 
heated to 350°. Fry until golden brown 
about 5 minutes. Drain on paper towels. 
Keep warm in low oven. 
To prepare sauce: Combine all ingre- 
dients in a saucepan. Heat through but 
do not allow to boil. Serve sauce over 
fritters, along with minted carrots. 
Serves 8. 


SPINACH-PARMESAN PIE 


Pastry: 

3 eggs 

1/4, cup butter, melted 

1 tablespoon oil 

1/4, cup dry skim milk solids 
2 cups all-purpose flour 


Jid-fashioned quality 


ioned price. 


Each utensil is registered at our 


actory. Your assurance of quality. 


And there are eight durable 


ieces to the set* At $44.95, it all 


dds up to an old-fashioned bar- 
un. (Manufacturer’s suggested 


oen-stock price— $65.75.) 


Eight-piece sets of Registered 


ith black or white Du Pont 


eflon IJ® and stainless steel 
iteriors are also available 
it higher prices. 


Serve sauce over nut loaf, sprinkling num interiors pictured. 
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ALCOA 


1 teaspoon baking powder 

1 teaspoon salt 

14 teaspoon nutmeg 

Filling: 

1 package (10 oz.) fresh spinach, cooked 
and chopped 

2 eggs, beaten 

1 cup heavy cream 

124 cups grated Parmesan cheese 

1 can (6 oz. drained weight) pitted ripe 
olives, sliced 

14, Bermuda onion, sliced and sautéed 

1/4, teaspoon nutmeg 


To prepare pastry: Beat eggs with a 
electric mixer until thick and pale ye 
low in color. Add butter and oil slowl 
Gradually add remaining pastry in 
gredients in order listed. Turn dough ou 
on a pastry board. Knead until a unifo 
dough is reached, about 5 minutes. Ro 
out to fit a 9-in. buttered pie plate. 
To prepare filling: Preheat oven to 350 
Combine all ingredients for filling. Pow 
filling into pastry shell. Bake for 3) 
minutes. Garnish with watercress an 
additional sliced olives. Serves 6. 
Do-ahead note: Bake partially for 4 
minutes, then freeze. To serve, thaw a 
bake 15 minutes at 350°. 





Ruth Lauman 
Claudia T. Kinsey 
Jean Aultman Durma 
Laura Lexa 





MARCH 
RECIPE INDEX 


Here is a listing of recipes appearing in this is 
sue including those from the Journal kitchel 
and advertisements. All have been tested by 0! 
home economists. 


APPETIZERS 
Peanut Stuffed Olives, p. 90 


DESSERTS ‘ 
Crunchy Jumble Cookies, p. 94 
Lemon Meringue Pie, p. 97 


MAIN ENTREES 

Banquet Salisbury Steak, p. 95 

Beef and Noodle Strata, p. 99 

California Avocado Open-Face Sandwich, p. 100 
Caraway-Cheese-Sauerkraut Bake, p. 92 
Cauliflower Fritters, p. 98 

Chick-Pea Puffs, p. 96 

Classic Omelet. The, p. 4 

Country-Style Vegetable-Dumpling Casserole, p. q 
Fried Stuffed Zucchini, p. 92 | 
Lentil Cutlets, Recipe Card, p. 86 

Linguini with Pesto Sauce, p. 92 

Mexican Chili Bake with Souffle Topping, p. 92 
Nutty Bean Loaf, p. 96 

Pizzarama, p. 6 

Quick Cheese Rarebit, p. 99 

Ratatouille Crepe Stack, p. 92 

Spinach-Cheese Dumplings in Tomato-Wine Sauc 





p. 96 
Spinach-Parmesan Pie, p. 98 
Stuffed Grape Leaves, p. 96 
Stuffed Pita Bread. p, 92 
Tomato-Shirred Eggs, p. 99 
Vegetable Skillet Dinner, Recipe Card, p. 86 


MISCELLANEOUS 

Date Relish, p. 90 

Homemade Peanut Butter, p. 90 

Peanut Puff Pancake, p. 90 
Pennsylvania Sweet Potato Relish, p. 90 
Rosemary Croutons, p. 101 





Mr. Lea and Mr. Perrins: 
Conversation Over 


taste luxurious. 





Mr.Lea: Checkmate, old man! Now for a delectable supper of 
Quick Cheese Rarebit, laced through with our perfect Worcestershire. 
Mr Perrins: Amazing how it makes so many economy meals 


Mr.Lea: Indeed! Which is why prudent cooks use its unique, 
subtle flavor to enhance dishes like Beef and Noodle Strata. 
Mr. Perrins: Mr. Lea, your knowledge of our Worcestershire Is as 


impeccable as your chess. 


SECURITY CAT 


-ontinued from page 54 


i passerby to snap the picture, the smiles 
yut on, the action stopped, the effusive 
hank-yous after it was finished. 

When Hal and the kids arrived, I an- 
10unced that we must have our picture 
aken. We found someone who agreed 
o help us, and as we stood there, wait- 
ng for the finger to press the shutter 
elease, I felt a sudden poignant pain, 
. realization that the image of the mo- 
nent might be captured on a piece of 
hiny paper, but that the moment itself 
vas lost forever, that we had already 
valked through to the other side of it, 
hat in ten years all of us who had stood 
refore the fountain this day would be 
eparated by such a vastness of space 
nd time that the only thing that would 
aark the fact that we had shared these 
ew moments in the couryard of the Pa- 
1zzo would be the almost identical pic- 


QUICK CHEESE RAREBIT 

| 2 (11 0z) cans condensed Cheddar 
cheese soup 

¥ ¢ flat beer 


| 2 tsp Lea & Pe Ww estershire 
Sauce 

In saucepan blend sc { 1 Lea 

& Perrins. Heat, sti ; tly 

Serve over toast points and/ ed 


ham. Serves 6 


BEEF AND NOODLE STRATA 

Saute 14% lb ground beef. Stir in 1 Tbs; 
Lea & Perrins Worcestershire Sauce and 
% tsp salt. Place 3 cups cooked noodles 
in 2-qt casserole. Spoon meat over 
noodles. Top with 2 more cups noodles 
| Blend 2 (10% oz) cans condensed vege- 
table soup, % cup water and 1 Tbsp 
Lea & Perrins; pour over all. Cover; 
bake in 350° oven 30 minutes. Serves 8. 


TOMATO-SHIRRED EGGS 

Combine 1 |b can tomatoes, drained 
and crushed; 2 Tbsp chopped parsley; 1 
Tbsp Lea & Perrins Worcestershire 
Sauce and 12 tsp salt. Place in 10x6x2- 


inch casserole. Form 6 
wells; place 1 egg into each 
well. Sprinkle with 1 
Tbsp grated Parmesan ey 
and % tsp salt. Bake in See 
375° oven 10-15 mine 
utes. Serve with bacon. 

Serves 4-6 


Lea & Perrins. The people 
who know their sauces. 


Dept. LC, Fair Lawn, N.J. 07410 








tures that would rest in bottom drawers 
or on top shelves or in albums or in 
boxes of slides. 

Yet it was not the picture of all of us 
in front of the porphyry fountain with 
the Verrocchio cupid that held the most 
magic for me, that I looked at longest. 
It was another picture that held me. 

This picture shows Jon on a street in 
London. Though it is not clear from the 
picture, I know that the street runs in 
front of Madame Tussaud’s Waxworks. 
Jon is standing with an English boy a 
little younger than he whose name is 
Edward. Each is holding the paw of a 
shabby stuffed cat whose name is Julius 
Jumso. The cat, gray with black stripes, 
had been Jon’s companion throughout 
our trip through Europe. Julius Jumso 
is missing one eye, and though it is not 
clear from the picture, I know that he 
has an ever-enlarging hole in his extra- 
long tail because of an encounter with 
a dog at a campground on the Rhine. 


Jon is squinting into the sun. Ed- 
ward’s eyes are enlarged by the thick 
lenses of his black-framed glasses. Julius 
Jumso’s one eye stares straight into the 
camera. I cannot decide whether his ex- 
pression is more that of fearless adven- 
turer or jovial companion. He seems to 
be winking at me. I find myself smiling 
back. In fact, I sit there for a long time, 
smiling at Jon and Edward and Julius 
Jumso. And then I surprise myself. I no- 
tice that a tear is rolling down the side 
of my nose. It annoys me. “It’s that cat,” 
I tell myself. “That silly damn cat.” 

And as I go back to cleaning and 
straightening the closets, I sort through 
memories as well. | 
morning in the taxi in New York, when 
the three children and I were 
way to the pier where we were to me¢ 
Hal. who had gone ahead with thi 
looki 1g for- 


remember that 


On Ol 


gage. I was sitting there 
ward to the summer ahead, congratulat- 


ing myself on the fact (continued) 
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For freerecipe book, write: Lea & Perrins, 





The avocado-potato sandwich is this year’s sleeper. Believe 

it or not, the mellow, nutlike flavor of the California avocado 
gets together with the honest taste and texture of 
Ore-Ida shredded hash brown potatoes to make a 
sandwich something rather sensational. 
And this open-face is nutritious, too. With 
the looks and taste of time and money. 
Though it hardly takes any of either. 
Try it for lunch or a light supper. 
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California Avocado Open-face Sandwich 
1 package Ore-Ida Shredded Hash Browns, 


1 large ripe California avocado, peeled and sliced, 

4 slices of American or Cheddar cheese, shredded, 
3 tablespoons oil, salt and pepper, 

1 large or 2 small tomatoes. 

Heat oil in skillet; add hash browns. Fry until brown 
turning carefully. Salt and pepper. Remove from 
skillet and place on broiler pan. Make layers of 
tomato and avocado strips on each pattie. Top with 
cheese. Place under broiler for 3 to 4 minutes, until 
cheese melts. Cut patties in half. Serve hot. Serves 4. 
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SECURITY CAT continued 


that somehow I had miracuously, single- 
handedly accomplished everything that 
needed to be accomplished in order to 
get us ready—passports, vaccinations, 
reservations, tickets, clothing—and then 
Jon turned to me and asked, “Where is 
Julius Jumso?” 

The minute Jon had heard we were 
going to Europe he had begun to make 
plans for Julius Jumso. In fact, he im- 
mediately went upstairs to pack: four 
pairs of socks, one pair of pajamas, The 
Big Book of Real Trains, and Julius 
Jumso. 

“Tt will be like having another child 
along,” I said, the minute Jon had left 
the room. 

“Nonsense,” Hal responded, good- 

ee redly: “Jon can carry him all the 

way. Besides, Julius Jumso is more than 
a toy. He’s a security cat.” 

Of course Hal was right. Julius Jumso 


mediately made a frantic search of the 
back seat, lifting up coats and jackets 
again and again until Jon finally an- 
nounced in a subdued voice, “I left him 
in the bathtub.” 

“In the water?” I asked quietly, en- 
visioning a soggy Julius Jumso with us 
for the next ten weeks. 

“Just imaginary,” Jon assured me. “He 
needed an imaginary bath.” 

I could not argue with the logic of 
that. I merely leaned forward and asked 
the taxi driver if we would have time to 
go back to the hotel for the left object 
and still make our 11-o’clock sailing, and 
he gave me a half encouraging, half 
anxiety-producing “I think so.” So we 
turned around and he dropped me oft 
at the corner of the hotel and said he 





would pick me up on the next go- 
around, and I ran in and got the key 
from the clerk and fetched Julius Jumso 
from his unwatery bath and dashed back 
to the taxi and rode to the pier with ex- 
asperated and hostile thoughts replacing 
the complacent ones that had filled me 
earlier. 

During those days on ship I had a 
preview of things to come. Julius Jumso 
was left in the dining room three times, 
in the dressing room of the swimming 
pool twice, and an uncounted number 
of times in the deck chair on the main 
deck. Fortunately the shabby cat soon 
became so familiar that he was returned 
with amazing rapidity each time he was 
lost. But I began to have grave doubts 
about how long he would (continued) 


‘\ 


iy”, The More Ways 
"You Use Chex 

The More Money 
You Save 


\had accompanied Jon on all of his anx- 
Jious trips to the doctor and the dentist 
land to the hospital for a tonsillectomy. 
Even the trips to visit grandparents in- 
cluded the cat, who always slept on the 
Hpillow next to Jon, his sleepless eyes 
|somehow making Jon feel that he was 
being watched over, I suppose. Julius 
}Jumso went to New York with us, slept 
Nin the hotel bed next to Jon, and would, 
e assumed, be sleeping in the bunk in 
‘the ship’s stateroom with him, too, 
When Jon asked the horrible question 
the taxi, Holly and Heather and I im- 
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flavored helpmate to 
all kinds of other dishes 
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Journal Shopping Center 


THE GREATER GATSBY 

PAGE 73: PAT ASHLEY FOR JOHN MEYER cable- 

knit sweater set (cardigan, $27; sleeveless pullover, 
) $17) in acrylic, worn with a belted skirt of a 
} lineny dacron. polyester and rayon blend, $23. 

Available at Altman’s, New York and branches; The 
'} Hecht Co., Washington, D.C.; Montaldo’s, all 
stores; The Mercantile Shop, Portland; Henri, San 
Mateo and San Jose, Calif. ACCESSORIES: 
Brimmed flapper hat in white straw_by Frank 
Olive, elongated white beads by Jules Van Rouge 
for Hattie Carnagie. Bergere_ bracelets. Judith 
Leiber clutch bag. PAGE 73: GIORGIO DI SANT’ 
ANGELO crystal pleated 2-piece dress is of poly- 
ester chiffon. The skirt is attached to a lycra slip 
))) top, $318. Available at Saks Fifth Avenue, All 
))) Stores. ACCESSORIES: Frank Olive picture hat, 
lucite ring and pearlized beads and bracelet by KJL. 
PAGE 74: GIORGIO DI SANT’ ANGELO KNITS 
cardigan sweater, $32, and sleeveless tank top 
dress, $46, are of a cotton and rayon pebbly knit. 
Available at Abraham & Straus, Brooklyn; The 


Chex®, the versatile cereal, puts 
crisp goodness into your favorite 
recipes for casseroles, salads, 
meat loafs and snacks. 

Save money by using Chex as 
_you would use packaged croutons, 


Guinier Phisdewiiss, Gantos, ine. Grand bread crumbs, meat extenders 
Rapids, Mich.; The Broadway, Los Angeles. and snack foods Look for 


ACCESSORIES: Don Anderson roll-brim cloche 
hat. KJL translucent beads, earrings and ring, 


bangle bracelets by Jules Van Rouge for Hattie — J recipes on packages. 
Carnagie, Judith Leiber quilted leather clutch, cot- : er % i de , 3 


ton gardenia by Dulken & Derrick. a 
COOKING 


TH CHEX. | 
Now 4 and nicotine 


has silk chiffon ruffle and skirt, matte jersey 
# blouson top and_underskirt, $230. Available at 
) Lord & Taylor, New York; Nan Duskin, Phila- 
delphia; Jax, Palm Beach, Chicago, and Beverly 
Hills; Joan Yellen, Cleveland; Hall’s Crown Cen- 
) ter, Kansas City; Lou Lattimore, Dallas. ACCES- NOW 
SORIES: Dulken & Derrick silk camellia, Jules 


') Van Rouge for Hattie Carnagie crystal drop ear- 2 

: rings and opalescent bracelets, rhinestone-studded Rosemary 
lucite clutch by Judith Leiber. 5 | W 
HOSIERY: All tights are in creamy tones and have Croutons 


Lycra control tops. By Berkshire. 
All prices are approximate. 


) ROPE TRICKS 
|) PAGE 83: All merchandise is available through 
))} decorators from the following Los Angeles, Califor- 
))) nia, sources. Hanging chair of knotted and woven 
"rope. and cushion with giant tassels, from Bob 
) Mitchell Designs, 125 N. Robertson Blvd. Rope 
») table and rope lamp, by Bruce Eicker, for Group 
)) 4, 8755 Melrose Ave. Rope mirror frame with figure 
8 corner decorations, and rope mirror frame with 
|) curved corners, by Wes Lee Frames, from J. Robert 
"))) Scott Associates, 8727 Melrose Ave. Small ladder- 
» back chair with rope seat, from Kneedler-Fauchere, 
_7/ 151 N. Robertson Blvd. Fabric by Maria Kipp tor 
">| Brian Barlow, 8750 Melrose Ave. Plant hanger by 
») Jerry Johns, and plants from Good Earth, 8570 
a] Melrose Ave. 
Sip 
=i 


In 2 tbsp. butter 
sauté 2 cups Corn, 
Rice or Wheat Chex 
for 5 min. with a 
little salt and % tsp. 
ground rosemary. 
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“Do you expect me to do 
both these hands in one day?” 

















“Ever try Palmolive’ 
Dishwashing Liquid? 
It softens hands 
while you do dishes.” 


And with Palmolive Liquid you geta 
lot more than mildness. You get suds 
that last longer than all the dishes 
you have to do. And right through 
the last greasy pot, Palmolive softens 
hands while you do dishes. 






Watch the Colgate-Dinah Snore 
Winners Circle Golf Championship — 

the richest in history— 
from Mission Hills Country Club, 
Palm Springs, California— 

April 20 and 21 on ABC-TV. 
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SECURITY CAT 


continued firmly to Julius Jumso’s right paw and 
the other end to Jon’s belt loop. 
ens also soon began to discover that 
“* so could be an asset. In some 
us like having a permanent let- 
duction. Everywhere we went 
mevould stop to talk to the cat, 
‘to Jon, and then to us, and 
would blossom. Now, of 
realize that we were probably 
attractive young family, but 
> shy about coming up and 
iething like that. Instead they 
Ww nee a pon a oe 


mhe summer [ Se a © great 
» accomplishments. I would be 
“Where is the W.C.?” “How 


much does it cost?” and “Oh, what | 
beautiful cat!” in at least six differe 
languages. 

I came to depend so much on Juli 
Jumso to make our way for us that 
came as a shock halfway through ov 
trip when Jon decided that he was eithe 
too old or too secure to need to carry 
stuffed animal around with him all th 
time. 

I first noticed the cat’s absence or 
noon in Florence when we stopped f¢ 
lunch at a sidewalk café, and I saw th 
short piece of yarn dangling from Jon 
waist. 

“Where’s Julius Jumso?” I asked. 

“He’s tired,” Jon answered. 

“I suppose that’s true,” I said, “bi 
where is he?” 

“He’s lying under an olive tree,” Jc 
said. 

“And where is the olive tree?” I sai 

“Back at the camp,” Jon said. “Julit 
Jumso is lying under the olive tree ne; 
to our tent. He’s very tired.” 

I guess I recognized that moment ; 
the beginning of the end of an era. 

But it was in London that the e} 
ended for good. 

We all loved London. We saw th 
things we were supposed to see and the 
looked the way they were supposed { 
look, and yet we were surprised the 
looked that way. On our last day in Lo} 
don we decided to go to Madame Tu 
saud’s Waxworks. 

“What's that?” Jon asked. 

Holly answered. “It’s a place whe’ 
there are statues made of w wax, and the 
look so real you can’t tell them from liy 
people.” 

“T bet I can,” Jon said. 

“And they have scary scenes in th 
basement,” Holly went on, “of murde 
and stuff. I bet you'll be scared.” 

“T bet I won't,” Jon said, but I notice 
he took Julius Jumso along with him f 
the first time since he had arrived 
England. And I noticed that the fir 
thing he asked me when we were uw 
stairs at Madame Tussaud’s was, “Why 
it so dark in here?” 

“IT suppose so that the scenes wi 
show up more clearly, so the waxwor. 
will look more realy’ I said. We we 
walking in a slow-moving line. The 
were lots of people there that day. 
guess the line moved too slowly for Jo 
He-kept running ahead and then comir 
back to stand with me or with Hal. 



























When we got to the exhibit of Heni 
VIII and his wives the line moved eve 
more slowly, but I was glad of it. I he 
always been mixed up about which wi 
was which and in what order Henry he 
married whom, and I thought perhay 
I would get all those Katherines ar 
Annes straight in my head once and ft 
all if I could see them looking as re 
as life, 

I was standing in front (continues 
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more of you will find your very 
own way of expressing yourself 
with ReaLemon and to help get 
you on your way, wed like to offer 
you 10¢ off on your next purchase 
of ReaLemon Reconstituted 
Lemon Juice. If you're interested 
in a nifty little book with many 
more ways to use ReaLemon. 
please send 25¢ and a label from 


We were the ones who were lucky 
enough to come up with the idea 
of putting lemon juice in a bottle. 
And once it became so easy and 
_ Inexpensive, it was natural that 
people would be using lemon 
juice in and out of the kitchen. 


A nice way to. clean mirrors. 
For instance, a housewife used — 
ReaLemon Reconstituted Lemon | AG RGHIC OER callaiion 
Juice and water to clean windows \'t ; Reconstituted Lemon J uice to: 
and mirrors. She says it doesn’t i 7 / REALEMON P.O. Box 4641S 
leave a film. And unlike ammonia . ba 
or vinegar and water, ReaLemon 
is kind to your hands, And it 
smells nice too. 


Jersey City. New Jersey 07303 





Dog Treats are a really 

different kind of treat for 
dogs. They look different — 
like little hot dogs. 


A natural hair rinse. 
| A young woman uses 
_ ReaLemon in an entirely different 





way. She says shampooing can And they taste different —. 
strip away your hair’s vital oils baked crispy outsides, 
and leave it looking dull. To foster meaty flavor insides. 
natural replenishment of the life Reward your dog with 


something really different. 
Milk-Bone Brand 
Dog Treats—the hot 
dog shaped treat for 
dogs. After all, one good 
~ dog deserves another. 


giving oils and get rid of the dull 
film, she suggests rinsing your hair 
__ with ReaLemon and water. It also 
_ leaves your hair smelling nice. 





A way to save money. 


‘To beat the high cost of beef, 
a home economist has come up 
_ with a unique recipe for mari- 
nating inexpensive cuts. Simply 
combine equal parts of 
‘ReaLemon, Italian dressing (oil 
and spices), and water and 
marinate the meat in the re- 
frigerator overnight. Then cook 
as usual. She says she’s given her 
recipe to many of her friends and 
they have adapted it to their own 
tastes. She hopes you will too. 
We think it’s terrific that 
people are using ReaLemon to 
cook with, to clean house with 
and to keep themselves looking 
and feeling great. We hope a lot 
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and SEW ce fresh New 


With SImplicity’s wide 


variety of 
LDecorator 
Patterns ITs 
so easy TO 


amen 7 


Watch the Colgate-Dinah S| 
Winners Circle Golf Championship— 
the richest in history— 
from Mission Hills Country Club, 
Palm Springs, California— 


April 20 and 21 on ABC-TV. 





SECURITY CAT continued 


Simplicity Pattern Co. Inc. 200 Madison Ave. N.Y. 


Little decorator touches 
for yourhome that 

add a lot 

without costing a lot. 
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Coordinate your Colors, 
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SECURITY CAT continued 


of Anne of Cleves when I heard an a 
nouncement coming from the lou 
speaker. “There are two little lost bo 
at the ticket office.” I was so lost in t 
16th century that I didn’t pay much a 
tention to lost boys. 

I had just reached Katherine Pa 
when the loudspeaker came on aoa : 
“There are still two little lost boys at thi 
ticket office. And one lost cat.” | 

That stopped me. “Jon,” I though 
“Julius Jumso.” But who was the oth 
boy? “Jon?” I said out loud. I peerelf 
through the dark. I turned around tiff) 
ward Hal who was in line betwee 
Heather and Holly. 

“Have you seen Jon?” 

“No, I thought he was up ahead wit 
you. Do you suppose he is one of the li 
tle lost boys?” 

“Must be. Why else would there b 
a lost cat?” 
















W. hurried down the stairs to th 
ticket office and, sure enough, there wé 
Jon, looking rather impatient but n 
very worried, and another boy, slightl 
younger, who looked as if he were wo 
ried enough to cry, though it may hay 
been his thick-lensed: glasses that ga 
him that appearance. The other boy w 
carrying Julius Jumso. 
As we approached from one directio 
a small dark-haired woman topical 
from the other and put her arms aroun| 
Jon’s companion. 
“You didn’t find me,” Jon said accu 
ingly. 

“Yes, we did,” I. said. “It just took 
while. It took us a while to know yo 
were lost in all that»dark.” | 

“People don’t pay much attention t 
real people in a place like this,” Ja 
said. Then, pointing to his companior 
he said, “This is Edward. His mothé 
was lost, too.” : 

We introduced ourselves to Edwar 
and his mother and laughed about ov 
adventures, and all decided we had pei 
haps seen enough waxworks for a whil¢ 
We walked out of the building togethe 
and down the street to the corner to wa 
for our buses. | 

“You should give Jon his cat now, Ke 
ward,” Edward's mother said. 

“It's my cat,” Edward said, huge 
Julius Jumso a little tighter. 

“Edward is adopting him,” Jon saic 
apparently addressing his left shos 
which was busily kicking a lope 

“Edward needs a cat.’ 

“Well, if we're saying good-bye t 
Julius Jumso,” Hal said, “perhaps w 
should take a picture before we leave 
You two boys stand over there with thy 
cat between you.’ 

Jon and Edward squinted into th 
sun. Julius Jumso, as always, looke 
calmly in control of the situation. Holl 
and Heather looked bored. Hal snappe 
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he picture, and as if by magic all the I was afraid that Jon might change _ said. “It’s all right to give him away.” he 


iction began again. Jon kicked at the his mind about Julius Jumso’s future the added, not quite a question. “To make 
lost. Edward’s mother and I chatted moment Edward’s bus was out of sight, | Edward feel better.” 

miably. People who had politely but he didn’t. He just looked up at me “Yes,” I said, “that’s wh security 
copped until the picture-taking was and said, “Edward is very little.” cat is for.” 
ver continued walking down the street. “He’s quite young,” I said. 

bus pulled up to the curb. Edward “I was little once,” Jon went on. When I had finished straightening 

ind his mother and his cat disappeared “Yes,” I said, “you were.” closets and had closed the doors on thei 
ito the bus, but their faces soon ap- “Remember the time I left Julius remarkable order, I felt strangely di: 


eared in a window on the top deck. As _Jumso in the bathtub?” Jon gave a little oriented in time, as we often are after a 
re bus pulled away, all I could see laugh, a tender laugh as if he had sud- session with old diaries or old letters or 
as Julius Jumso’s paw waving up and_ denly become his own older brother. old photographs. I walked into the 
own at us with a boy’s small hand be- “I remember,” I said, smiling at the kitchen to see about dinner and to put 
ind it. It seemed incredibly sad for memory that had already turned to gold. my coffee cup into the dishwasher and 
 dme reason. I waved back, I waved “We were so afraid you would lose your for a moment I felt blinded. I wasn’t 
‘o0d-bye, but I am not sure I realized cat.” sure whether it was from the brightness 
{LI was waving good-bye to. “T didn’t lose him the whole trip,” Jon __ of the sun coming through the west win- 
| dow or from a feeling of stepping back 
. 








into the reality of the present. 

When Hal came home from work this 
evening, he asked me what I had been 
doing, and I led him out to the row of 
closets in the hall and flung open the 
doors with a sweeping gesture and the 
“ta-da” sound of a circus band. I told 
him about finding the box of photo- 
graphs. 

His eyes, transformed by tenderness, 
looked across a sea of years. 

“Remember Julius Jumso?” he said. 
“Remember that silly, shabby cat?” 

“I remember,” I said. In my mind the 
bus pulled away from the curb again. 
The shabby paw waved good-bye. “That 
was a golden time,” I said. END 












_feme Dog Treats are a really 
= different kind of treat for 
y dogs. They look different— 
: like little hot dogs. 
And they taste different — 
baked crispy outsides, 
meaty flavor insides. 
Reward your dog with 
something really different. 
., Milk-Bone Brand 
Dog Treats—the hot 
¥ dog shaped treat for 
dogs. After all, one good 
“ dog deserves another. 
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MOTHERS AND DAUGHTERS 


continued from page 67 


told her the story Jeanne was always 
frightened, because she never knew if 
her mother was going to change the 
ending. 

One day when they were shopping 
her mother fainted in the department 
store. Jeanne was embarrassed and pre- 
tended she didn’t know her. She ran 
away and hid behind some negligees. 
When her mother came back from see- 
ing the doctor she told Jeanne that she 
had been pregnant and had lost the 
baby. She acted as if it was Jeanne’s 
fault, “You ran away. You left me,” she 
said. 

Jeanne was glad there would be no 
baby. She didn’t want a baby in the 
house. She hoped it really was her fault 
that the baby was gone; then she could 
have the power to keep any more babies 
from ever coming into their home. But 
she knew in her heart it really wasn’t 
her fault; she had no power. Her moth- 
er was the only one in the family who 
could do magic. She wondered if her 
mother had made the baby die the way 
she had almost killed Daisy the Cow. 

Her parents fought in their room. She 
heard their voices raised in recrimina- 
tion. Sometimes one or the other of 
them cried. She wondered what they 
were fighting about and was afraid it 
was about her. She did not like her 
mother so much anymore—sometimes 
she thought she didn’t love her at all. 
Sometimes she even hated her. Her 
mother was not as beautiful as she had 
seemed. Jeanne didn’t want her mother 
to walk her to school; she was a big girl. 
She was ashamed to be seen with her 
mother tagging along as if she were a 
baby. 

She watched her mother in the bath- 
tub and thought she was ugly. She won- 
dered if she would look like that when 
she grew up. She swore she would not. 

She was in high school now and knew 
about sex. She looked through her moth- 
er’s medicine chest furtively to find out 
about her secret life, not sure what she 
was looking for, hoping she would not 
find it. She was glad when she found 
nothing unusual. BETTS 


Simplicity Pattern Co. Inc. 200 Madison Ave. N.Y., N. 


Jeanne and her mother like two women, 
two equals, two mysteries. He thought 
they were “friends” and had many secret 
things to talk about. He left them alone 
together. 

She thought her mother had pushed 
him out-of their lives because she 
wanted Jeanne all to herself. It was not 
until many years later that she looked 
back and realized that her mother had 
wanted him all to herself. She wondered 
if her mother had realized it too, or had 
been acting from blind instinct. It was 
something they would never speak 
about. 

In college Jeanne had many boy- 
friends. It was the late 1940’s and the 
boys were back from the war, sophisti- 
cated veterans. But Jeanne remained a 
virgin, because if a girl wasn’t a virgin, 
the word would get around. She pre- 
ferred boys her own age, but not so 
pushy. Summers and vacations were un- 
bearable. She could not stand the way 
her mother kept interrogating her, try- 
ing to get into her life, into her head. 
First her mother asked her opinion, then 
she always disagreed. Why did she ask 
if she was only going to disagree? They 
always ended up having a fight. Her 
mother hated her girl friends; they were 
too wild, too dirty, too selfish, too... 
something. What was wrong with that 
boy? And that one? Why wouldn't 
Jeanne see him anymore? 

“Can't you see he’s 
Jeanne screamed. 

It was obvious her mother never took 
a good look at anyone. All she seemed 
to want was to marry her daughter off to 
some nice boy from a good family; it 
was as if they were all embryos; nothing 
mattered because their parents were go- 
ing to nurture them and see that they 
came out all right. The boy’s parents 
would get him a job and the girl’s par- 
ents would furnish the house. Or vice 
versa. God, how she hated her mother! 
She would almost marry anybody to get 
out of this house. 


cross-eyed?” 





















































When Jeanne got married her moth 
seemed to age overnight. Suddenly s 
was a small, dumpy, wrinkled old wo: 
an. The eyes that had been so piercin 
and bright were now faded, prone to fi 
with tears. Her hair had grayed and w 
now dyed a bright blonde that could fo 
no one. Her breasts sagged. It was as | 
all her life her mother had been waitin: 
for this moment. With Jeanne’s marria 
her purpose in nature was fulfilled. Fi 
ished. She and her daughter were free 
each other, were they not, the daughte 
born again to grow and live, the mothe 
light, liberated from her burden? Th 
why did it seem as if their mutual blo 
supply, instead of being divided fairl] 
as it was the first time, had been take} 
by the daughter, leaving the mother diff 
and pale? Her mother’s hunger fastene 
itself to the daughter; the middle-age 
mouth with its too-red lipstick madi 
sucking motions that formed into word 
“Don’t you have time for me ee | 

So Jeanne and her husband had dit 
ner with her parents once a week, anf} 
with his parents once a week, scrupt 
lously giving each equal time so the: 
would be no jealousy. She always s 
forth for a dinner with her mother e 
pecting to enjoy it and returned hon 
afterward wondering why she had ev, 
expected the occasion to be anythir 
but hateful. 

She and her husband decided to hay 
two children. She prayed for the first 
be a girl. It was. She made a secr 
promise to her baby daughter that sl 
would never, never leave her with h 
grandmother as babysitter, never let 1 


bt 





tender life be poisoned for a moment 
that woman’s possessive wickedness. 
one would ever frighten Gina wi 
stories about Daisy the Cow. She wou 
grow up to be a free spirit. She wou 
be anything she wanted to be. 

Jeanne painted Gina’s room herse 
She painted rainbows on the walls a 
“Gina” in big letters-over the crib. S] 
wanted her daughter to (continue 
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The True Theory: 


_ Formulate a cigarette so low in tar and nicotine 
_ ttcould become America’s best-selling low tar 
_ and nicotine cigarette. It worked. 

shouldn't your next cigarette be True? 


arming: The Surgeon General Has Determined 
at Cigarette Smoking Is Dangerous toYour Health. | Regular: 12 mg. “tar”, 0.7 mg. nicotine, 
4 Menthol: 11 mg. “tar”, 0.7 mg. nicotine, av. per cigarette, FIC Report Sept. ‘73. © Lorillard 1973 


AND DAUGHTERS continued 
know who she was. “You'll be just like 
me, but better,” she whispered into the 
baby’s ear. Ah, the tiny ear, she wanted 
to chew it. To eat it! She wanted to 
devour the baby, to swallow her, to 
have her again inside her body. Nothing, 
no one would ever hurt that baby. Me, 
but better. A free spirit. Mine. 
The second child was a son, 
was relieved because it meant she would 
not have to have She did not 
want to be like those slaves in the neigh- 
borhood, pregnant every two years, try- 
ing to have a son, producing only car- 
bon-copy daughters. She could not force 
herself to be interested in her baby boy. 
She turned him over to the proud father. 


Jeanne 


any more. 





“He’s his father’s son,” she liked to say, 
and her husband beamed at the wild, 
sturdy, smiling brat. 

Every alternate boy in the neighbor- 
hood was named Peter; it was the name 
that year. Hers was Peter too, but there 
was only one Gina. On Saturday after- 
noons Jeanne and Gina baked cookies, 
inventing the forms themselves. Her hus- 
band taught Peter how to play tennis on 
the backboard they had put up on the 
side of the garage. 

When Gina was old enough to walk 
to school alone she brought home girl 
friends; they whispered and giggled in 
her room with the door shut. Sometimes 
they played tennis on the backboard, 
which Peter had abandoned for the 
school football field. Jeanne was glad 


A Coty Woman. Her day 


doesnt end at 5 RM. 
Neither should her makeup. 


That’s why there’s Coty’s 
Great Coverage. 

Cream makeup with 
hydrolyzed protein, for a 
moisture-rich, velvet finish 
that stays lovely all day. 

Whatever your schedule. 
Whatever the weather. 

And Coty’s Color 
Concentrate, the cream 
blusher that also contains 
skin-conditioning protein. 

Fresh, glowing color for 
your C heeks, Tm yrning 
through evening. 

Coty’s Color Concentrate 
blusher eat Cover 
age makeup. Because beauty 


shouldn’t take time oft 
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( Cot y presents | 
Great Coverage. 


All-day makeup with protein conditioners. 





































her daughter was athletic; she woul 
grow up to be slim and strong. Sh 
inspected Gina’s friends, hoping h 
daughter was the prettiest. What ol 
she fix? The teeth, the nose, the hag 
Gina didn’t want anything fixed; 

wanted to be exactly like everyone i 
By the time she was eleven she spei 
hours doing things to her hair so it woul 
look exactly like the hair of every oth 
girl in the entire class. Jeanne undej 
stood. | 


When Gina was fourteen she was g¢ 
ing steady. She said everyone at scho¢ 
went steady, otherwise she would hav 
no one to go out with. “Don’t worry 
Mom. I'm still a virgin, ha, ha,” she saic¢ 
What did that mean? 

Jeanne refused to interrogate hd 
child. She would not be like her ow 
mother; she would not make an enemy 
She wondered and worried and hope: 
Gina would tell her something. “If yo 
ever want to know about birth control, 
want you to come to me,” she said. Gin 
looked at her in horror. “I’m only sij 
teen,” she said. What did that mean? 

Gina decided she wanted to be a dog 
tor. She was eighteen. She went to co 
lege. Her parents had bought her a ca 
Jeanne’s mother telephoned every da 
to find out the news. There was no new} 
but she was lonely. She could spend a 
hour describing some detail of her day 
Jeanne found herself putting on the rol 
of Two Adults with her mother. Sh 
complained humorously about Gina 
crash diets, her slovenliness, the boy 
she brought home, a different one ever 
month but they all looked alike, lon 
hair and beards; she couldn’t tell ther 
apart. This adult conversation—makin 
fun of the younger generation—made he 
feel closer to her mother now, but sh 
knew it was a fake. She did not feel lik 
an adult. 

Gina lived on yoghurt and tuna fish 
she kept a scale in he¥ car and weighe 
ninety-seven pounds. She kept every 
thing in her car: old dirty clothes, lau 
dry, cans of tuna fish, an old empt 
plastic bowl that smelled of fish, not f 
even for a cat. Half-eaten, smelly cor 
tainers of yoghurt; the car stank. “M 
daughter, the doctor,” Jeanne sai¢ 
“Don’t they teach you about botulism) 

Gina liked to initiate long discussion 
about pot with her mother. She seeme 
to feel it was her duty to initiate he 
mother into the new world. “You knoi 
you want to try it, Mom.” Jeanne we 
afraid Gina would be arrested, woul 
get stoned and crash the car. She be 
came a nag. Sometimes she thougl 
Gina didn’t care about marijuana an 
was doing this to plague her. Jeann 
said: “But I prefer booze. Your mothe 
is a fossil.” 

“Oh, Mom, 
protective. Jeanne’s eyes 
happy tears. 


youre no fossil.” Prouc¢ 
filled wit 
(continue? 


Stayfreeé Maxi-Pads. 
The Beltless 


Feminine Napkin. 





© Adhesive strip locks securely 


onto your underwear. 


i edhe 





Now Stayfree gives you a full-size napkin 
that goes on with a simple adhesive strip. 
Goodbye, belts and pins and fuss. 





| Once upon a time, sanitary napkins 

_ were a problem to wear. Not anymore. 
Now Stayfree gives you a full-size belt- 
less napkin. 

.' With Stayfree, all you do to lock it 
firmly in place is uncover the adhesive 
strip on the back and press the pad 
against your underwear. Goodbye, belts 
and pins and fuss. 


The Maxi-Pad has’soft, rounded 


edges for extra comfort. And its espe- 
cially constructed to keep from roping 
and losing its shape. 

And because Stayfree is a full-size 
© napkin, it protects you even on your 
| heaviest days. As for getting rid of it, all 
you do is flush. It's biodegradable. 

At long last, theres a sanitary napkin 
that’s both beltless and biodegradable. 
It's called the Maxi-Pad. 





Stayfree Maxi-Pads 
The full-size beltless napkin. 


* Trademark of Personal Products Company, Milltown, NJ. 08850 
©PPC '74 


AND DAUGHTERS continued 


In the middle of her junior year Gina 
decided to leave college and drive to 
California. Just like that. Maybe for- 
ever, maybe just for a month or two. She 
was no longer interested in being a doc- 


tor. “It’s too impersonal,” she said. “You 
get too used to suffering.” 

She was going to California with a 
boy. She brought him to the house to 
carry her things to the car, her hi fi, her 
records, her guitar. Clothes in a duffel 
bag. She left her scale at home. Jeanne 
felt pain at this parting; she closed her- 
self off from it, forcing herself to become 
numb. She refused to care. She felt be- 
trayed. Something had died in her, but 
she knew it was waiting, lurking, ready 


__ Color your home wit 


men ENT 


to come alive again and cause her pain. 

Gina refused money but finally ac- 
cepted some from her father, insisting it 
was a loan. Her father pretended the 
boy was not there, looking right through 
him. He and Jeanne both pretended the 
boy was only going to help Gina drive 
and protect her from strangers. 

Jeanne found herself complaining to 
her mother, running to her with her pain 
as she had done when she was a child 
and someone had hurt her. Her mother 
seemed so old now, but surprisingly mel- 
low. “The world is different now,” she 
said. Jeanne wondered if her mother 
would have felt the same way if she had 
told her it was she who was running off, 
she who was escaping responsibilities 
and respectability. What if she got a 
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Save on Energy. Cut utility costs with 
Roc-lon insulated linings. 


rkling new 
your home. 


In addition to giving drap- 
erieés a more Juxurious look, 
Roc-lon linings are insulated. 
With today’s energy crisis 
that’s so important. Shuts 


CTS SST 


Cte 


Sewn Th Te 


out heat in the summer— 
keeps heat in,during the 


SEND$1FOR {0 

| eASY-70-D0" tee Eh a Os 
DECORATING = 4, 
MAGAZINE ss 


Over 100 pages a 
of decorating ideas, oa “a> 
full-color oF 
room settings 
and easy-to-do 
home beautifying 
suggestions 


0. BOX 684 


Enclosed is $1 for my copy of ‘‘Easy-To-Do’’ 
7 C] $ ly copy y 


Name _ 


Address 


slclaaey 


Decorating Magazine Vol. 5 


I'm also enclosing 50¢ for dozens of 
actual Waverly Fabric Swatches, 


bee Ss ae 





divorce? She and her husband were tw 
strangers anyway, had been for as lon 
as she could remember. What if she ra 
away to California? Would her mothe 
think the world was different enoug 
for that? 

Peter was away at college. He did n¢ 
come home for weekends, even for hol 
days. He was going skiing with friend 
camping with friends, he was someon 
houseguest. Home would bore him. 















She began spending afternoons visi 
ing her mother. Her father sat in hj 
den, which used to be her old bedroon 
and watched television. Jeanne and hé 
mother went into her parents’ bedroot 
and her mother took things out of th 
dresser drawers: velvet rolls of jewelr 
neatly wrapped; yellowing strings ¢ 
pearls; a pin Jeanne remembered froi 
when she was tiny; a watch that neede 
to be cleaned and no longer worker 
Out-of-style earrings with crack 
stones. Some good pieces that had b 
longed to her grandmother. Her moth 
took them out, carefully arranging the 
on the bed, untying the velvet rol 
smoothing out the strings of pearls. 
“All this will be yours some day.” | 
“Don't talk like that, you'll enjg 
them a long time.” | 
“And then you'll give them to ad 





Her mother’s freckled hand stroked t 
stones. “These are good things. Dor 
just let them rot. I wish Gina cared mor 
Maybe she'll change.” 

“If you don’t wear that stuff, wl 








| PATTERN BACKVIEWS 
See pages 84 and 85 
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All yardages in size 10 
SIMPLICITY #6174 Junior petites’ an¢ 
misses’ shirt and skirt: Junior petite size} 
7jp—-l1jp, misses’ sizes 8-16, $1.25. View 1 shir) 
requires 21% yards of 44/45” fabric without nai 
View 1 skirt requires 2144 yards of 36” fabri 
with nap. 

SIMPLICITY +6161 Young junior/teens 
and misses’ blouse: Young junior/teens size) 
5/6-13/14, misses’ “sizés 8/-16, $1. View | 
blouse requires 17% yards of 44/45” fabric with 
out nap. 

SIMPLICITY #6369 Misses’ front-wra} 
skirt: Misses’ sizes 8-16, $1. Short skirt re 
quires 214 yards of 36” fabric with nap. Patten 
available in stores around March 7, 1974. 





SWEATER INSTRUCTIONS 


See pages 84 and 85 
To obtain instructions for sweaters shown sen¢ 
25¢ in coin and a stamped, self-addressed busil 
ness size envelope to: 


PINK SWEATER: LHJ3-74 

c/o Bernhard Ulmann 
30-20 Thomson Ave. 
Long Island City, N.Y 


11101 
AQUA SWEATER: William R. Unger 
230 Fifth Avenue 


Department L 
New York, N.Y. 10001 
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‘on’t you sell it?” Jeanne said, “You and 
Jad could go on a trip.” 

“Oh. . . .” her mother sighed, tired. 
’m old, I don’t want to go anywhere. 
[aybe in the spring... .” 


he showing of the jewelry—their heir- 
oms—had become a ritual. Sometimes, 
stead, her mother showed her the 
rniture, as if Jeanne had lived in that 
yuse all those years and had never 
yen noticed it. “This is good, expen- 
ve,” her mother would say to her. “I 
on’t want you to ever give it away. 
eep it or sell it.” 
Jeanne didn’t want to discuss it. Talk- 
g about the furniture and the jewelry 
led her with panic, as if she were a 
uild again. She didn’t want these re- 
yonsibilities. She didn’t want her moth- 
to leave her. All her life she and her 
other had been bound together in a 
ve that was partly hate and a hate that 
as partly love. Would she never be 
ee of this tyranny of emotion until she 
as so old herself that it didn’t matter 
ymore . . . never to be free until there 
as no more time? 
Her mother was so old. The hair was 
1 gray, no longer dyed. The too-red 
stick was crookedly applied in the 
orning, then eaten off, then forgotten. 
nd the glorious teeth—in the medicine 
est, where Jeanne still spied like she 
das a little girl, she saw her mother’s 
idge. 
She was old, too. No, not really old, 
t not young either. She was Gina’s 
other, and Gina was a grown-up. But 
ie was her mother’s child. Sometimes 
anne glanced at her mother’s face and 
as startled to see that it was no longer 
sautiful. She had forgotten. The wrin- 
es around her mother’s mouth were an 
front, because they seemed to be lines 
pain; not the natural slackening of 
ting skin but a pulling against the pain 
life. So she visited her mother, out of 
ailt and fear. 
_ And her mother knew this, scroung- 
g through the drawers, forcing on 
anne old scarves, nearly new handker- 
siefs, a hat. The goddess, the immortal, 
ying to keep her by threatening her 
ith her death. 
Don't, Jeanne wanted to tell her, it 
vt fair. I understand you now, for I 
ive lived through it too, in my own 
ay. Starting from opposite poles we 
ve both ended up at the same place; 
‘one, wondering what we did wrong 
ith our daughters, and knowing that 
hatever it was, we always did it out of 
ve, never to be cruel. None of us can 
> exactly what the other wants, but we 
n love each other anyway. I only wish 
could convince you, Jeanne thought, 
at I do love you, but I don’t know 
yw. I concealed my hate from you for 
» many years that I became too good 
secrets, and now I am unable to ex- 
ess my love. END 
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A quart of water is 
for a really effe¢ 














If you want to wash out built up 
secretions or feel really fresh after 
menstruation, it stands to reason it 
would require more than 3 or 4 ounces 
of water to doa more effective job. 

Most authorities on the subject 
invariably recommend a quart of water. 
_ Massengill feels the same way. 

= And Massengill Packettes give 
you a choice of 3 easy ways to keep 
fresh and clean. They’re all pre-measured. 
And -with our liquid there’s nothing to 
dissolve. Our powder is the original 
Massengill Powder women have loved 
for years. And our Floral Powder smells 
just like fresh flowers. Massengill 
Packettes — 3 easy ways to feel fresh. 

All at an easy price. 
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Tntiniate cleanliness, 
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fgreenland fashions, dept. 5332, 4500 N.W. 135th St., Miami, Fla. 33059 
Send following, on 10-day money back guarantee i 
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J Style No.|Size|1st Color|2nd Color [Price J OTe is gsc each. ' 
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j Add 95¢ postage per style. Acct. No. i 
(Florida residents TOTAL | Good Thru ' 
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THIS MARRIAGE continued from page 16 


assured me that faith had helped sustain them. One of 
wives, a devout Lutheran, rose every morning at 5:30 
to pray for her husband’s safety and to send him her lo 
thoughts. By her calculations, her husband was probably 
ing to bed at the time of her morning prayer, and he 
probably thinking about her. She learned that her calc 
tions had been correct. 

Larry Chesley, a dark-eyed, dark-haired member of 
Mormon Church, wrote the first book published by a prisi 
of war, Seven Years in Hanoi. During his imprisonment 
taught religion without the aid of a Bible or books of 
kind. Larry credits his faith and the support of his fe 
prisoners with softening the worst blow of his imprisonn 
One day he received a regulation-size six-line letter from 
wife, Jo Dean, the mother of his two children. The ] 
announced that she had divorced him. Larry memorized 
brief message, handed it back, rejoined his fellow P.O, 
and, as was customary, reported his news from home. 

“For weeks I felt that ?d been kicked in the stoma 
he said. “I passed blood in my stools. The case of beri 
I had had during my entire imprisonment seemed to 
worse. 

“The way the other guys stood by me, along with 
prayers, made all the difference. By the time I got ad 
I was reconciled to the fact that I had no wife. In fa 
was ready to pick out another girl, provided she was a g¢ 
Mormon, would get along well with my kids, and loved 

“T held nothing against Jo Dean. For four years 
thought I was dead, and she fell in love with someone ¢ 
She is human, and human beings need affection. The jf 
ple who blame her don’t understand anything about a si 
tion like ours.” 
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Keep the memory alive 


When Colonel George Day, better know as Bud, ba 
out of his plane and was captured in, the jungle, his arm 
broken in three places. Despite his injuries, he promi 
organized a daring escape, on the theory that a man in 
condition wouldn't be suspected of- such a project. 
attempt failed, and Bud spent 65 months in prison. 

His arm, which healed improperly ,because of the lac! 
medical attention, still gives him trouble, and like m 
other prisoners, he came back with impaired eyesight. 
wife, Doris, had sent him eight pairs of spectacles; he 
ceived none. (All the prisoners I met had been deprives 
eyeglasses. ) 

While he was gone, Doris took comimand on the ht 
front. She worked hard for the return of our prisoners, { 
lessly writing letters and raising money. Equally import 
she worked hard to keep Bud’s memory alive in the miff 
of their four children. Each child had a photograp 
Daddy to display; each was given a personal memento f 
his belongings. And when Bud came home, Doris han| 
him four large scrapbooks that she*had worked on for 
months—one scrapbook for each child. Pasted inside in e 
ful order were snapshots of that particular child taken ¢ 
a month, descriptions of the child’s activities, lists of 1} 
interests, school report cards, and sports. | 

“I wasn’t around to watch my kids grow up,” said E 





unable to adjust to each other after years of separai 
ronsequently, have been divorced. The two also rea 
ney have differences to resolve. But they are optimis 


[_] Enclosed is $1 for my copy of "'Easy-To-Do"’ hey have chosen to begin their new life together 4 
9. rode Decorating Magazine Vol. 5 4 3 


appropriate way—a way that Bud had dreamed of | 
ied to the smallest detail during his years in pri 
he anniversary of their wedding date, Bud and D 
< down to the family church and there, in the prese 
neir four children, they were married again, 
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HA MITCHELL 
ued from page 68 








is of a “Tara in the Sky”: 19-foot 
gs, carved marble mantels, mas- 
C oms with handmade crown mold- 
decorative panels in bas-relief, and 
it herringbone parquet floors. And 
—100x150 feet (minus a bit for 
walls, elevators, stairwells) cover- 
' whole floor in a 15-story, early- 
entury building on New York’s 
Fifth Avenue, facing Central 


ook Martha a month to find it. This 
ta time when the press continually 
iced that she was inspecting large 
is in the area of suburban Rye, 
| where the Mitchells lived before 
ined the Nixon Cabinet. 
} 
ever at any time did I plan to re- 
-o the suburbs,” Martha claims. “I’d 
jnough of the commuting bit—tak- 
ay husband to the station every 
ng, picking him up every night; 
Ing the traffic into the city every 
»{ wanted to shop or go out to din- 
- go to the theater. I love the the- 
I love the arts—and I never could 
here I wanted to go when I lived 


22 
2 
es 


)rtha wanted to live in New York 
ihe knew exactly where: “I limited 
'f to a certain area, ten to twelve 
's on Fifth Avenue. Marty [her 
Jar-old daughter] was enrolled in 
}acred Heart school at Ninety-first 
ifth, 

‘wanted her within walking dis- 
». And since I wouldn’t have a lawn 
voll on and no trees to look at—ex- 
) on weekends and holidays, when 
| go to the house we hoped to buy 
‘ie country—I wanted something 
© oking the Park.” 

e size and style of the apartment 


Never again the suburbs 


LEMON CLEAN! 





she wanted were determined by John 
Mitchell’s dream: “My husband’s great- 
est desire was to build the biggest law 
firm in the country. He loves law and he 
would rather practice law than do any- 
thing else. In order to help him build the 
biggest firm, I had to have the necessary 
equipment and the facilities to entertain 
the people from all over the world 
whom he would be dealing with in his 
office.” 

The building at 1030 Fifth Avenue fit 
all these needs. It was only seven blocks 
from Marty’s school. The drawing room, 
music room and dining room had mag- 
nificent views of Central Park. These 
three spacious rooms, which John Mitch- 
ell liked to call “The Public Rooms,” 
opened into each other in such a way 
that the “traffic” at large parties could 
flow easily. Also, each room had access 
to the reception hall, with its traditional 
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and shirts and things. I put them in the 
foyer because I got mad and I had to do 
something! He wasn't here, I couldn’t 
throw them at him.” 

A lot of John Mitchell’s clothes are 
still in the apartment, as are his huge, 
pipe-size ashtrays, office files, and a 
throw pillow given to him by Presi- 
dential aide Peter Flannigan, with the 
inscription: “You can tell a Republican, 
but you can’t tell him much.” 

Martha thinks she was lucky the 
apartment hadn't been remodeled or re- 
decorated for 20 years when she bought 
t. “There hadn’t been even one stroke 
of a paintbrush in that time, and all of 
the beautiful detailing was still there. I 
picked it up and went with it; I didn’t 
want to get rid of anything. Most of the 
apartments in this building, I am told, 
have been stripped completely of all 
these marvelous mantels, moldings and 
bas-relief panels.” 


“Impatient John” 


The Mitchells, confident that their 
Washington problems—including Water- 
gate—were behind them, moved into the 
Essex House, a fashionable New York 
hotel, while the renovation at 1030 Fifth 
Avenue was going on. Martha recalls 
that “the longer it took, the more im- 
patient John Mitchell became. He want- 
ed to get in the apartment in a hurry; he 
was very anxious to get out of the hotel 
suite.” 

She pauses, then says, “It’s ironic. 
That’s where he went after he left here, 
on September eleventh, right back to an 
Essex House hotel suite.” 

As she was being urged daily to finish 
the work on the apartment, Martha says 
she didn’t buy anything if it couldn’t be 
delivered in two weeks or less. And she 
“stayed on the job from eight in the 
morning until I was so tired I very often 





just went back to the hotel and 
collapsed.” (continued) 
TRY 2 FOR ONLY 50¢! 





black-and-white marble-squared floor, 
which Martha saw as a great place for 
dancing. 

The apartment had another appeal for 
Martha: privacy. After having reporters 
camping outside her door for days on 
end at the Watergate, she now wel- 
comed an elevator that opened onto her 
own private foyer. No one could ring her 
door chimes here without first being 
cleared with the doorman. 

The mirrored foyer is where Martha 
threw John Mitchell’s clothes the night 
after he walked out without telling her 
he was leaving or where he was going. 
He took the chauffeur with him; the 
maid left the next day. This coincided 
with Marty’s entering boarding school. 
Martha was alone “for the first time in 
my life.” 

“Actually, I didn’t throw out all his 
clothes,” she says. “It was just a few ties 
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and 3 oz. Balsam Hairstyling Gel. | enclose 50¢ 
to cover postage and handling. 
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Mail to: Dep Corporation, Dept. L 
Worldway Postal Center, P.O. Box 92824 
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MARTHA MITCHELL continued 


\ ae i 
Martha preserved everything careful 
ly and notes, “That’s why it took so lon 
to restore the apartment—and it was 
restoration, not a decorating job, except} 


@ 
J] in the kitchen, butler’s pantry and maids|} 
S e oe quarters. 
= ~< é 


A re-do of marble 








“The first thing I did was to re-do th 
marble, which hadn’t been touched fo 
ages. It took them over two weeks just} 
to do the floor in the foyer and receptio 
hall. One fellow stood in knee boots 
working with chemicals to make th 
marble look normal again.” 

Then it took more weeks to restore th 
four marble mantels—in the drawin 
room, music room, dining room al 
master bedroom—and the floors, which|} 
according to Martha “had been ‘pail 
black—you couldn’t even see the gor 
geous browns and tans of the natura) 
wood.” 

The kitchen and butler’s pantry 
which open onto the breakfast room 
were completely gutted. Now they’re aff’ 
totally modern, efficient food-prepara} 
tion center, with two sinks, two dishjf 
washers, two stoves, two refrigerators 
an icemaker and cabinets of all sizes ani 
descriptions. The only thing left ovey 
from the old kitchen is a marvelous, 95 
year-old gas range which Martha had 
outfitted with new pipes and valves. 

“There were two maids’ rooms, s 
small you could call them cells, and tw 
tiny maids’ baths,” she says. “I made th 

i 1 > bedrooms into one, and combined th 
Unsightly spot ey _- favorite sofa: baths; that took a bit of doing becaus 
one was two feet lower than the other 


f, @ e Fortunately, the cook’s room and bath 

just off the kitchen hall, didn’t need any. 

2 thing except paint and a new rug. That 

e e my office now.” 




















Cuticura® Medicated Soap. 
You can’t call it “skin food”, 
but you can certainly see the good 
it does from the outside. Because 
steady use of Cuticura’s rich, creamy 
medicated lather not only washes away 
dirt and pore-clogging oils. . . . it helps leave 
your skin smooth, fresh and lovely looking. 


Cuticura - the medicated beauty soap. 


















Off the maids’ room is a large, work} 
able laundry center, -complete with ¢ 
drip-dry rack installed over a large, cus/jf* 
tom-made copper catch pan. This is the}P 
room in which Martha keeps the profes 
sional-size hair dryer that used to be if 
her blue bathroom at the Watergate. 

While workmen labored away in thé 
apartment, Martha-dashed around New 
York, sometimes recognized by cab driv: 
ers and shop people but never by thé 
press, finding the right shade of tile for) 
the kitchen floor (Mediterranean blue) 
a mural for the reception hall (a hand 
painted copy of a drawing by Comte 
Bernard de Perthuis of West Point in th 
early 1800's), and an elegant antiatl 
French vermeil and cobalt blue porcelain 
chandelier for the music room. 

The whole scheme of the music room 
perhaps the most beautiful in the apart} 
ment, is based on the chandelier. , 
ceiling, wood trim and silk moiré wall 
are all cobalt blue, with the over-dooi 
panels of musical instruments in bas 
relief and moldings highlighted writ 
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_ to match the vermeil. Martha’s 
amond organ, which she recently 
jed playing again for the first time in 
ost four years, and the baby grand 
/o are in this room. 


Watergate furniture 


| 


‘ortunately, Martha didn’t have to 
“one piece of furniture,” or to have 
_ thing reupholstered or recovered” 
ner new home. The light blue satin 
_ elaborate scrolled French chairs, 
jet-covered love seats and marble-top 
2s from her Watergate duplex are in 
,drawing room. Gloria Schumann’s 
yainting of Marty again is in a prom- 
t spot. The same family heirloom 
fal chandelier that lit her dining 
4 table in Washington is hanging 
_ the same table in New York. Also 
je dining room is a Gloria Schumann 
if Martha, one of John Mitchell, and 
ral large silver serving dishes her 
lamother used in Arkansas. 
Jarty’s two-room suite has her Water- 
furniture set against a new yellow 
ground. And in the master bedroom, 
king-size bed, with two mattresses, 
the same rose tufted-velvet head- 
‘d the Mitchells bought for their first 
7 York apartment the year they were 
ried. 
he only new furniture in the apart- 
't is an eight-piece set of white 
meled rattan, in a Victorian design, 
Martha recently received as a gift 
1 Imelda Marcos, the wife of the 
ident of the Philippines. The set is 
ded between Marty’s sitting room 
-an all-pink-and-white guest room. 
Jhen the Mitchells moved into the 
tment in mid-January, 1972, work- 
_ were still there. Martha says, “John 
_ going to the office every day and 
ing home every night to an apart- 
t filled with paint buckets and work- 
’s tools. He didn’t like it. 
Jur bedroom and bath were finished, 
ar as painting and the furniture be- 
in place, but unpacked boxes were 
d all over the floor. His den also was 
tered with furniture waiting to be 
ed in other rooms. There was a 
le feeling of ‘camping out.” 
he work was still going on in late 
ch when James McCord, one of the 
Watergate defendants, told Judge 
1 Sirica that the break-in at Demo- 
ic National Committee headquarters 
t beyond a group of burglars, and 
top men in the Administration, in- 
ing John Mitchell, were involved in 
scandal. 
“rom then on, the press was parked 
ide the door,” says Martha. “I 
dn’t get in or out, and work on the 
‘tment came to a standstill.” Less 
1 two months later, John Mitchell 
indicted, along with former Secre- 
of Commerce Maurice Stans, on 
its of perjury and obstruction of jus- 
in connection with an alleged $200.,- 
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000 secret cash contribution to the Nixon 
re-election campaign by financier Robert 
Vesco. Two days later, Mitchell left his 
law firm, Mudge, Rose, Guthrie and 
Alexander. 

“After that, the apartment was used 
in a way I never planned for it to be 
used,” Martha explains. “It was an office, 
with a steady stream of people, lawyers 
mainly—not only my husband’s but Mau- 
rice Stans’ lawyers and others—in and 
out of here day and night. Sometimes 
they stayed until after midnight. I was 
kept busy fixing drinks and helping the 
maid cook things to put in the freezer. 
We never knew when or how many we 
would have to feed. 

“That’s the way it was until the day 
he left.” 


CLEANED WITH EASY-OFF 


Today, Martha is living in her lovely, 
lonely apartment, picking up the pieces 
of her life. She has friends in, and ofté 
she is seen lunching or having dinne: 
at fashionable New York restaurant 
Occasionally she goes out of town to 
visit old school chums or relatives. 

Some rooms in the apartment are 


still unfinished, and until she gets her 
financial situation settled they'll stay that 
way. When asked if she will keep the 
apartment, Martha answers simply and 
truthfully, “I don’t know. I just live one 
day to the next.” 


END 








The fist hour of the morning is the 
rudder of the day. 
—Henry Ward Beecher 









CLEANED WITH ANOTHER OVEN CLEANER 





Easy-Off with 


33% more 


power cleaner 


\ . 
than another popular foam spray. |. We have plenty of Americans, 


These ovens were identically dirty before one 
spraying of each cleaner. Unretouched photos 
show the difference. Easy-Off (left picture) got its 
oven sparkling clean. Other cleaner (right picture) 


left grease and dirt behind. 








Great for cleaning broiler pans too. 


No scouring and scrubbing with powder or messy p> begins at home .. . 


of heart and mind, who are de- 
jed that their political leaders 
J (OW rise above divisiveness and 
| and get on with the nation’s 
1 Ss. i 

| above all, we have plenty of in- 
t women who know that the 
| an woman is the key—the utterly 
{1 key—to consumer confidence, 
| t if she keeps her confidence in 
| 1 she will be taking the single 
| hportant step toward preventing 
| pssion. 

| will not only be an act of faith, 
EA lso be an act of love for her fam 
ly her country. Confidence, lik 
with 
END 


begins 


directed, then rinse and wipe sparkling clean! 


steel wool. Just spray on Easy-Off. Let stand as hn. 
| 
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The electrifying 
bestseller about a 
subway hijacking 
is now a Dell 
paperback! 


e 15 weeks on the bestseller lists 
e A selection of four book clubs 
e A forthcoming major motion picture 


“Reads faster than the speed of light.’ 


—Saturday Review 


DELL $1.75 












WOW TO PLA 


fessional. 


10 DAYS | 





CELTL'D 


ALY D 


SBA 


A Guide for Parents 


Wardell B. Pomeroy, Ph.D 


Co-author of THE KINSEY REPORTS 


Finally, realistic 
help for parents. 


After two bestsellers directed to adoles- 
cents, Girls and Sex and Boys and Sex, 
theco-author of the Kinsey Reports turns 
to the people most in need of help: par- 
ents. Dr. Pomeroy recognizes that the 
sexual revolution has made communica- 
tion between parent and child more diffi- 
cult than ever. YOUR CHILD AND SEx is 
thus the first truly modern approach to an 
all-time problem: how parents can help 
their children (and in the process, them- 
selves) achieve happier, better sexual 
adjustment. $6.95 at all bookstores 


delacorte press 


DELL PUBLISHING CO., INC. 





PLAY CHORD PIANO 


IN ONLY 10 DAYS 


These fabulous new instructions unlock the secrets of rich 
piano sounds. In a few days you'll be ‘‘chording’’ 
Play “‘pop’’ tunes with your right hand while your 
left is creating the irresistible rhythm of major, minor and 7th 
chords. An illustrated chord dictionary included. To order send 
check or M.O., specify #13046 ‘‘Chord Lessons’ @ $3.98 each 
plus 65¢ postage & handling. (Florida residents add 4% sales tax.) 


like a pro- 


GREENLAND STUDIOS 


5410 Greenland Building, Miami, Florida 33059 


Doctors’ Teste Show How You 






“ Ou work the} 


Sony 





ufferer. 
“ulation 
“Surs of 

id pain 
-) helps 


Don't let-a sp 


seeee{lammation and Infection. 
Cee 4a : femporary Relief in Many Cases 
[eauhing and Pain in Such Tissues. 


sults in many cases. And it was all 
done without the use of narcotics, an- 
esthetics or stinging, smarting astrin- 
gents of any kind. 

You can obtain this same medica- 
tion used in these tests at any drug 
counter. Its name is Preparation H®, 
Preparation H also lubricates to 
protect the inflamed, irritated surface 
area to help make bowel movements 
more comfortable. Be sure and try 
Preparation H. In ointment or supposi- 
tory form. 


A CALL TO WOMEN 


continued from page 65 


earners are more or less steadily 
ployed in providing such basic nee 
ties. It is only when “good times” ¢ 
that these countries can find the in 
ment capital to put into the manufa 
of luxuries for their people. When “ 
times” come, and basic necessities 
come scarcer, the worker takes a " 
in his or her belt and a cut in wages, 
the family does without those few 
uries it never really became accusto} 
to anyway. The poorer a country is, 
narrower is the spread between its I 
standards in good times and in 
times. 
In America things are much differ 
Americans do not have good saad i 






























have “prosperity —which is to say, 

times that are getting better. In A 
ica, constantly rising living standards 
considered normal. 


Defining “need” 


In normal times, Americans spend 
cents of every dollar they earn on thi 
they do not really need to be warm, y 
fed, well-housed or even happy. A 
sector of our industry is engage 
pouring out of the great Amer 
technological cornucopia a_ fantél 
range of wonderful, delightful, bed fa 
ful, delicious, fascinating, decorat 
amusing things people don’t really n 
Many of them are, of course, so usi 
as well as decoratjve that people gro} 
think of them as “necessities.” But 
sider what happens when enough Anim 
icans come to believe the gloomy 
pessimistic economists, and to dq 
the optimistic ones. Even though pe 
may be doing allright themselves, { 
begin to worry about the economy. 1% 
all go about telling one another 
“things look bad for business.” 
everyone believes what everyone el 
saying. At this point, each family 
cides that the sensible thing to do 
economize until “things look better. 

I remember as though it were yes 
day the example Mr. Hoover gave. 
husband says to “his wife: “Well, 
really don’t need'a new car this y 
our old one is good enough.” And 
wife says, “I don’t really need that | 
refrigerator this year, either.” And 
tell the children that the birthday r 
and the birthday bicycle must wait 
this family, and millions of other fam 
like them, spend less on luxuries w 
they wait for “things to look better.” / 
things not only begin to look worse, t 
get worse. The manufacturers who ¢ 
sell their luxury products cut back t) 
inventories and lay off employees. ' 
ranks of the unemployed grow and gr 
And as things get still worse, every 
economizes harder, In the end, of cou 
things do become so bad that people 
forced to economize on the necessil 
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wing prosperity and depression can be 
ry great. 
Regarding America’s economy, Mr. 
dover wouldn’t go so far as to say that 
ere is nothing to fear but fear itself. 
it he would say that even though the 
‘sic economy of the country may be 
‘und (as he contended it was even in 
‘e depression years), public lack of 
infidence can trigger that downward 
onomic spiral that can always end in a 
}-eat Depression. In our free-enterprise 
‘stem, the resources of the nation—the 
thes in its ground, the productive 
pacity of its assembly belts, the mana- 
rial ability of its business and banking 
asses, the skills of its inventors and 
jshnigians, the industry of its people— 
turn the wheels of industry. But 
blic confidence greases the axles. And 
> lack of confidence is the sand that 
a temporarily stall the machinery. 
} 


‘ae spread between the living standards 
| 
} 




























The effects of confidence 


Public confidence is a mysterious 
ng. It can be given or withdrawn for 
or reasons as well as good ones. Daniel 
ebster, in a speech before the Senate 
1884, said, “Confidence is a thing not 
be produced by compulsion. Men 
anot be forced to trust.” In the 1932 
mpaign, Mr. Roosevelt won on the 
ymise to restore confidence by balanc- 
* the budget and cutting down the 
leral bureaucracy. 

Today, Mr. Hoover said, a depression 
ght be brought about because people 
ne to fear that government was not 
ending enough, and not laying on 
ough programs and bureaucrats to do 
2 job “properly.” 

‘Did Mr. Roosevelt restore confidence 
‘the economy by doing what he had 
mised during the campaign? Plainly 
=. Then was confidence restored sim- 
‘ because people were deeply yearn- 
it to feel confidence again in America? 
lL wonder what past leaders would say 
tlay about the apprehension that has 
$zed so many Americans? They would 
Ctainly recognize the severity of our 
inediate domestic problems—the crisis 
cised by the energy shortage, inflation 
a1 the declining purchasing power of 
t) dollar. 

But I think they would view them as 
pnageable and transitory problems 
tt do not essentially affect our basic 
emomic strength. I think they would 
raind us that America is still the best- 
i, best-housed, best-clothed, best- 
tnsported, best-educated, richest and 
Pst technologically expert and freest 
Cintry on the face of the earth. And 
tt its economy, with its prodigious 
}»duction capacity, can still turn out 
tr only all that Americans really need, 
l= most of the luxuries we want. I think 
ty would urge us all to face our daily 
les and carry on our daily business 
‘ hresolution and courage. They might 





Hostess Gown from the Merle Norman Collection 
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For beautiful eyes wherever you go. Yours free 
with this coupon and just a $5.00 purchase of 
our cosmetics. Soft, feathery lashes and two 
glowing shades of creme eye shadow in a neat 
carry-all compact, refillable with your favorite 
shade of pressed powder. But this beautiful 
gift is only the beginning. 

At Merle Norman, we show you everything 
from basic complexion care to latest makeup 
fashions. So you can create the same beautiful 
look for yourself when you're at home. A more 
Beautiful You is yours for the asking. 


MERLE NORMAN 
COSMETICS 


Offer good from January 2 through June 30, 1974. Look in the 
White Pages for the Merle Norman Studio nearest you. One 
coupon per customer at participating Studios. Available in 
Canada. Void where prohibited Sr 
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For information on how you can become a Merle Norman Studio Owner, in U.S., Canada or overseas, write to: 
Merle Norman Cosmetics, 9130 Bellanca Avenue, Los Angeles, California 90045. Dept. L-374. 


quote another Democratic President: 
“Ask not what your country can do for 
you; ask what you can do for your coun- 
try.” Yes, I am sure that all the great 
Presidents we have ever had, men who 
have seen the United States surmount 
worse crises than we face today, would 
tell us ordinary citizens that what we— 
each and every one of us—can do for our 
country is to believe in it. 

We must believe that America is still 
a land of many plenties. We have plenty 
of great scientists and technologists, who 
are, even now, hard at work creating 
new products and discovering new ways 
of overcoming our resource shortages. 
We have plenty of business and finan- 
cial leaders of great ability and integrity 
who know how to weather business set- 





backs. We have plenty of Americans, 
large of heart and mind, who are de- 
termined that their political leaders 
must now rise above divisiveness and 
doubt, and get on with the nation’s 
business. 

And, above all, we have plenty of in- 
telligent women who know that the 
American woman is the key—the utterly 
essential key—to consumer confidence, 
and that if she keeps her confidence in 
America she will be taking the single 
most important step toward preventing 
a depression. 

This will not only be an act of faith, 
it will also be an act of love for her fam 
ily and her country. Confidence, like 
charity, begins .. begins with 
women. END 
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Mills were an important and charming part of the early American scene, and fortunately there are still some 
around today for us to look at and enjoy. Above, for your needlework pleasure, two of the finest old mills have 
been authentically translated into crewel stitchery by Don and Carol Henning. The windmill (above, left), called 
a “petticoat” type because of its flared shape, is on Long Island, near Southampton, N.Y. The Mabry Grist- 
Il (a right), with its lovely, water-spilling ‘“‘overshot’” wheel, is located along the Blue Ridge Park; 
th attractive designs are stamped on sky-blue homespun, finished size 12 by 16 inches, 

with sti art, Simple instructions and all yarn. Stretchers for the needlework and the wood- 

rame come unassembled, with special braces that make them easy to put together. 
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MY FRIEND SOPHIA 
(continued from page 77) 









































Sometimes, not often, her children are 
on set. Cipi, four vears old, says to 
Sophia: “He’s not going to thrash you 
like Peter O'Toole, is he?” [Cipi had 
seen Man of La Mancha.| Oddly 
enough, the adorable Cipi—pronounced 
“Cheepee’—speaks English only when 
he’s alone with me. He will no longer 
speak same in front of Sophia and [her 
husband Carlo] Ponti. Madly in love 
with all of them. They invented gener- 
osity. Kept me for months. I could have 
paid. Am rich. But allowed them to. 
Lovely people. 

Said to Cipi of request by him to 
thrash O’Toole: “Will do so but I think 
he might not like it and thrash me back.” 

“Would that hurt you?” 

“Tt would hurt both of us.” 

“You are not going to whip Mama, 
are you?” 

“Never. I love her like Dada and you.” 

“Will you stay with us forever with 
E’en So?” (That’s a very old and one- 
eyed Pekingese dog who has had 16 
pups and is up for sale to the nearest 
dog cemetery. But you can’t have her. 
Tll bury her at sea. ) 

“Don’t know but will try. Be good.” 
“Can I play with your Swiss army 
knife?” 

“Try it again.” 

“May J play with your Swiss army 
knife?” 

“That’s better.” 

And there’s a tiny chap called Edo- 
ardo, about ten months old; even so, 
when you say, “Make a face,” he does 
so. Say “clap hands” and he claps hands. 
Not bad for ten months. 

And so what does the day with Sophia 
do? I arrive on the set. Inevitably before 
time. There is the eternal jabbering of 
talians at work. Buon giorno. Come 
stai? Bene, grazie. E lei? An occasional 
aria from a demented electrician who is 
trying to forget that he has to work and 
is prepared to be in shock from stepping 
‘on a naked wire in order to reach D 
‘above C. And then a hush. A doffing of 
caps. A pulling of forelocks. If caps are 
‘absent, silence. La Signora has arrived. 
‘Dead on time. (continued) 
eee 
JOLD LOVE LETTER 

By Gladys McKee 

‘The heart is a rebel, 

‘Feeding a flame 

With the twig of a dream 

\And the fan of a name. 

‘Time may conquer 

The hair and the eyes, 

May make the tongue wary, 

\And the mind wise, 

But the heart stands frm, 

\And the moment mints new 

AS next quarter's moon, 


When I think of you. 


















Control 
your budget 


and 
your figure, 


too. 






New 
controil-top 


pantyhose 
at just $1.75. 


If you've priced control-top pantyhose — then you 
know this is sensational! Sheer stretchy pantyhose — 
with ribbed control-top that really works to smooth you out. 
And we don’t have to tell you about that great Mojud quality 
and fit. In all your favorite colors. Hurry! 
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184 big 8" x 11" pages in full color 
show you how to decorate cakes the 
way the professionals do. 


You can create every cake pictured here and many many 
more. 

The new edition of Wilton’s wonderful Cake Decorating 
Yearbook teaches you step by step, in words and pictures, 
using many of the special techniques developed in the fa- 
mous Wilton School for professional cake decorators. 

You are told what tools you need, how to use them, how 
to create flowers, fancy borders, and write messages in 
frosting. 


The Wilton Way works. Mrs. Robert Scott, 9 Rock Cut 
Road, Newburgh, N. Y. 12550, writes: 


“Td like to close saying ‘Thank you, Wilton.’ The many, 
many compliments I receive, the ribbons from the fair, the 
money I receive are all partly yours!”’ 


Delight your family and dazzle your friends with the 
newest cake creations from the 1974 edition of Wilton’s 
wonderful Yearbook. 


eae Bs’ 

if Zi, 

. Lier ENTERPRISES, INC. i 
e : 


~ 833 West 115th St., Chicago, Ill. 60643, Dept. LHJ-34 


_ Iwant to be first in line for the latest. Send me the new 1974 
edie of the Wilton *‘ c 


$1.50 for one copy 2 f 






Gs [1$3.00 for two cc postage ar ling 

fs mess 

eo as : spot eM a. <8 

cs ee : 

% ii tn Re . 
% 5; 

C ij eee State —___ ASE Zip 





—=——- == Clip this coupon now SE 


SEE: 


aay 
eles. 
os 


—* 


ii ea dela a oe 


¥ 


MY FRIEND SOPHIA continued 


I watch with careful insouciance, wondering what attit 
to take. Should I kiss? Shake the distant fist? Hug? I go wr 
every time. I attempt to wring the blue-veined hand and 
myself in a half nelson of delight. Or I try the Gordian k 
and find myself hurled backward by a pair of implacably c¢ 
eyes. I smile losingly. There is nothing else to do but s 
and smile and be a Herod. It’s like trying to handle a 
calcitrant mare. 

Fortunately, I have had a lot of experience in this dep 
ment, for I have seen Elizabeth freeze a belted and amor 
Earl at 200 paces with her back turned. Shall never un 
stand women; even the meanest but great ones fascinate 
perfervid imagination. To hell with you, I say in a cauti¢ 
mental personal bill of rights as ’m preparing to join them 
Hades. No good, though. Without them I end up like af 
with no pond and no spawn. Desperate. Bereft. Lost. Cro; 
ing in a desert. 

See Sophia dial a telephone number. Passionately preci 
murderously exact. See her move, swaying like rain shift 
by a powerful, unconscious typhoon. Not I, but the wir 
said D. H. Lawrence. Not her, but strange forces that ha 
wrapped her in a cocoon of a thousand layers. Like an oni¢ 
you may peel and peel and peel and never find the cent 
Alternately remote, inaccessible, blind, bland, beautif 
Occasionally vicious when she’s in that mood—but smiles 
lot. Smiles when not in good mood tantamount to self-im 
lation for somebody else. Survivor. Outlive us all, includi 
our children. Oddly shy. Will not kiss in front of the vg 





unless her back turned against it. Remarkable. Cannot und 
stand it. I will kiss anybody, including pariah dogs, an 
don’t care who is looking. And sometimes I will kiss wall 
empty room. Or wounds in trees. I love walls. Love tre 
Delicious impermanence. All instinct with rot. Me mad a 
boot. She sane as bootlaces—they hold the boot together. 

Awake in the morning and think something very intere 
ing must happen today. Another day, another crisis; ano 
day, another lost legend. But I am always wrong. The myt 
absolute. It sways in a strange parabola before one’s besott 
eyes. Would be perfectly content to act with Sophia for t) 
next million years, but she lacking in stamina and I havi 
too much. When film over may never see her again. Such 
nature of our profession. But will remémber her as long 
the gray cel!s function. 

I have worked with many women—mostly pretty, rar 
beautiful. My wife is beautiful. So is Sophia. Idiotic. ’'d i 
to be sane. They are not long, the weeping and the laught 
love and desire and hate and so on, and what the hell do v 
do when you have a consummate ham like De Sica sayi 
“Guardimi, Riccardo, watch me, Richard, and I will chow 
exactly what to do.” The son of an Italian witch tried to teas 
me how to walk. Backward! 

One day Sophia corrected my speaking of the Englii 
language, with which I have a nodding’ acquaintance—wi 
me doing most of the nodding. Bloody eheek. But what cg 
one do except refuse to join in the awe that surrounds the 
both. I mean Elizabeth and Sophia. Have never known a mi 
who has same impact on odds and sods. Might as well giv 
in and admit that if can’t beat them, might as well leave then 
Night coming down on Venice. Have spent all night in bi 
with Elizabeth for real and all day in bed with Sophia f 
unreal. Not bad when you've come from the bowels of th 
earth. EN 





Eprror’s Note: Richard Burton is not only a master of th 
spoken word, but of the written word as well. This essay 
pure, original, rich Richard. He began it in Sicily, where h 
was filming The Voyage with Sophia Loren. He continue 
writing it aboard his yacht, on the jet that took him to Cal 
fornia for his reconciliation with Elizabeth Taylor, and ‘fnalll 
completed it in Naples and Venice. Bravo! 
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GREAKFASTSCON = 


Reeipe Card Collection 


14-DAY FREE TRIAL INTRODUCTORY OFFER 


On the eve of America’s 200th birthday, the editors of 
Random House and McCall’s have created for you one of 
the finest treasuries of recipes ever assembled —McCall’s 
Great American Recipe Card Collection. 

Capturing the spirit of America through its recipes, we 
have brought together the famous dishes from the great 
riverboats and restaurants...spicy Creole dishes from New 
Orleans...chowders and barbecues...stews and casseroles 

..cakes and pies from the 50 states. We have combed 
through century-old files to recover long-lost, mouth-water- 
ing recipes from early America, and have streamlined them 
for modern kitchens. 

And that was only the beginning! For we have printed 
these prizewinning recipes on individual recipe cards. 
Each card contains a stunning, full-color photograph of 
the recipe as it will look when you have prepared it. And 
the cards are stain-resistant and may be carried to the 
market for ease in shopping. 

But actions speak louder than words, and to show you 
how sincerely we believe in this wonderful collection, we 
would like to send you the first set of cards OUR RICH 
HERITAGE —for a 14-day, free trial examination. In this 
set you will find 31 of the most delicious, all-American 
recipes you have ever tasted—and all so easy to prepare! 


YOUR FREE GIFT 


This beautiful Bicentennial Rec- 
ipe Card Case, designed exclu- 
sively to house McCall's Great 
American Recipe Card Collec- 
tion, is available only through 
this special introductory offer. 
It cannot be purchased in stores 
at any price. The case and 24 
full-color Separator Cards are 
yours to keep as a free gift, even 
if you decide to return your 
trial set of Recipe Cards (OUR 
RICH HERITAGE). 





RANDOM HOUSE ENTERPRISES, P.O. Box 1776, Indianapolis, Ind. 46291 
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At the same time, we will send you the handsome Bicen- 
tennial Recipe Card Case pictured here, plus 24 fascinating 
Separator Cards describing the hundreds and hundreds of 
exciting recipe cards available to you. If, after your 14-day 
free trial examination, you are not entirely satisfied with 
your first set of recipe cards in every way, just return them 
to us and owe nothing. The Bicentennial Recipe Card Case 
and the Separator Cards are yours to keep as a gift. 


If you decide to keep the first set, you will pay just $1 plus 
a small charge for postage and handling. As a subscriber 
you will then have an opportunity to receive the second 
set (OUR FAMOUS RESTAURANTS) and the third set 
(SUNDAYS AT HOME) each about a month apart—always 
on 14-day approval. Then, if you wish, you may continue 
to receive the remainder of the sets at the rate of 3 sets a 
month for 7 months, always on approval and always at the 
same low price of just $1 per set, plus a small charge for 
postage and handling, and local tax. 


SEND NO MONEY 


You will always be informed of shipments in advance, you 
will pay only for the sets you wish to keep, and you may 
cancel the arrangement at any time without obligation. 


DON'T DELAY—ACT NOW! 
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9LJ03 AVAILABLE BY MAIL ORDER ONLY! 


ee : A 
Only one offer per household.Valid in continental U.S.A. only. f SS 
———_— N 
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*“ RANDOM HOUSE ENTERPRISES 

“<A Division of Random House Inc. me 

+* P.O. Box 1776 i ij | 
x Indianapolis, Ind. 46291 LS SSS 
* Please send me the introductory recipe card offer as described 
in this ad. I understand that the exclusive Bicentennial Recipe 
““ Card Case and the Separator Cards are mine to keep as a gift, and 
*< that Iam under no obligation to purchase any recipe cards. 

x 

* Name 

x 

x Address 

* City State Zip eee 
x 

*« 

+x 














AValuable Gift for Collectors and Investors too. Produced in 
a Strictly Limited Edition- When Gone, There’ll Be No More! 





Issue Price 
Only *17.50 


NORMAN ROCKWE 


LIMITED EDITION PLATE 





Ww Torman Rockwell, America’s best loved artist, has brought joy to 
‘or over 50 years with his famous Saturday Evening 
Post llustrations. Now Joy's brings Norman Rockwell 
to you wi Limited Edition Plate. Made 
of the fir painted and hand rubbed gold rims, 
it bears the famous Noi ck 20) Signature. 
AND EXCELLEN INVES "MENT TOO! 

This lovely pi out fast. A 1970 Norman 
Rockwell Limited | priced at $125, sold out 
immediately, and nx 00. (when you can find 
one). The Norman Ro ainly magic to collectors 


(and smart investors! ) . 

In recent years, more and mor 
limited edition plates and \ 
increased in price, many by 
also a marvelous gift that wil! 

nited, so please order early. 


are starting to collect 
mited issues that have 
id don’t forget, this is 

Juantities are strictly 


LIMIT: 2 PLATES PER COLLECTOR 


JOY’S LIMITED EDITIONS 
Merchandise Mart Plaza, Dept 3393, Chicago, Illinois 60654 


Please rush me my —_ Norman Rockwell’s ‘‘Butter Girl’’ Plates 
at $17.50 each. I understand that it is sold on a 10-day money back 
guarantee if I’m not delighted and that Joy’s will pay full postage and 
handling. Enclosed is check or M.O. for $_________W_E__ 





Name 
Addressee 

State 
City Zip 





en ee ee ee ee ee ee ee ee ee 


Illinois residents add 5% sales tax. 


Dee oa ce ee ees eh cs nes fps eet eect ch et 


--C iniled Ccltion Onder Dorm a 
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KENNEDY continued from page 44 








ut there was no impairment whatever to physical health. 
oan was ordered to bed for most of the time she was 
gnant with Teddy, Jr. In May, 1963, two years later, she 
‘fered her first miscarriage. In June, 1964, she miscarried 
jain. And in late August, 1969, just after Chappaquiddick, 
jan lost the baby she was expecting. 
‘There were other medical problems, none serious but 
ough of them to strengthen Joan’s feelings that her health 
jis not as robust as that of the other Kennedy women. She 
id colds and sore throats and, finally, an operation to re- 
|yve tonsils that had been taken out when she was a child 
| t, somehow, returned. She had appendicitis, another oper- 
on, and abdominal pains so prolonged and severe that she 
ed aloud. Exploratory surgery discovered no cause. “It was 
jobably some kind of intestinal virus,” Luella says. 
Ted was also aware that Joan was unsuccessfully trying 
compete with the Kennedy women. He encouraged her to 
|d imterests of her own, and she tried. She became a mem- 
r of the board of the National Symphony Orchestra. A 
ort while later, Robert Rogers, the orchestra’s managing 
ector, suggested that she narrate Prokofiev's musical fable 
ter and the Wolf with Arthur Fiedler conducting the Na- 
inal Symphony, in Washington’s Constitution Hall. 
|\She accepted. “First I was timid,” Joan recalls, “but by 
| time Ted got through encouraging me, I walked onto the 
ge before four thousand people, completely relaxed. The 
xt day, my picture was in the papers instead of Daddy’s 
'd the children loved it.” 
After the debut, Joan was deluged with invitations from 
aer symphony groups to recite the Prokofiev work, and 
2 accepted a few. Her success was a spur to her ego, but 
was hardly enough. 
More than anything, she needed approval, most of all from 
2 Kennedys, and especially from Rose Kennedy. Marie 
eene, a close friend of Rose’s since her childhood, knows 
at. One day, Joan came to Brookline High School to do her 
ter and the Wolf narration with a student orchestra. Marie 
up front. “Joan was superb,” she said. “Afterward, I went 
ckstage and told her how thrilled I had been by her per- 
smance. She thanked me, then quickly she said: “Would 
u write a letter to my mother-in-law and say I was good?’ ” 
























Yellower, shorter and farther out 


As she looked inward, Joan felt that her popularity and 
r success at anything came to her only because she was a 
mnedy. But what was she, Joan, contributing? What about 
r own life, her own worth as a human being? 

Joan was ripe for what psychologists call a “compensation 
adrome.” (“Compensation: An attempt by an individual, 
nsciously or unconsciously conceived, to make up for real 
fancied defects’—Dr. James A. Brussel, M.D., former As- 
tant Commissioner of mental hygiene of the State of New 
ork.) To be noticed, to “compensate,” Joan chose a way 
at earned her the worst publicity of her life. Using the only 
sets she believed she had—her face and figure—she became 
showstopper. Her hair became yellower and more free- 
wing than ever, her skirts shorter, her clothing more far out. 
Late in the afternoon of March 12, 1969, she hurried home, 
nped in and out of a shower and selected a glittering silver- 
quined dress, cut low at the neck, with a hemline ending 
«inches above her knees. The invitation to the First Lady’s 
mual reception for members of Congress and their wives 
ad six o'clock, and she had to hurry. 

‘A few minutes before six, she drove to the White House 
id joined the other guests in the Blue Room, where they 
ere moving forward a step at a time, chatting quietly be- 
wath the great chandeliers until they reached the President 
'd First Lady at the head of the reception line. Mr. Nixon 
as in black tie, Mrs. Nixon wore a floor-length, neck-high 
wn with long white gloves. (continued on page 126) 
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@ SOLID WOOD —- WARM 
WALNUT PATINA! 


@ NEARLY 2 FT. HIGH 
AND 2 FT. WIDE! 


@ 4 SHELVES — 7 COMPARTMENTS! 


Here is a true treasure—in warmth of traditional design .. . 
in fine craftsmanship of another day . . . in ‘‘good old days” 
low low price! Not wood veneer—not wood ‘“‘toned’’—but 
solid wood, and the warm walnut finish makes everything 
look so elegant. Ideal for showcasing your curios, floral dis- 
plays, statuary, fine china. A magnificent focal point that 
enriches any room in your home. Two are absolutely breath- 
taking as they sweep majestically across five feet of wall 
space! Please order at once—offer may not be repeated at 
these incredible low prices. 


r—— MAIL10 DAY NO-RISK COUPON TODAY! — — 7 
GREENLAND STUDIOS 
5403 Greenland Bidg., Miami, Fla. 33059 


Kindly send Deacon Shelf Units #13804 indicated below. En- 
closed is check or m.o. for $. 


(J 1 Unit for $1.98 ( 2 Units for $3.49 
Add 50¢ postage & handling ta each order 








Name 
Address 
City ——— 
State ee agen aw hse ee Sue SS __ Zip 
ee ne eee ee ee 





Jacqueline Kennedy Onassis has always 
been one of the world’s best-dressed women. 
Here, at last, is a peek at some of the price 
tags. By Mary Fiore & Maryann Brinley. 





It takes three things to be well-dressed: taste, a 
good figure and money. Jackie Kennedy Onassis’ 
perfect taste and figure have been obvious for 
years. What has remained a mystery is how 
much she pays for her clothes. Many designers 
have special prices for famous women who then 
become virtual advertisements for the couturi- 
ers’ designs. Said one: “I’m sold out twenty-four 
hours after Jackie wears something of mine.” 
Though Jackie’s “arrangements” with designers 
—if indeed she has any—are secret, what the 
same clothes would cost you is not. Here are 
four of her outfits, and what they cost to dupli- 
cate. On page 126 are other best-dressed women 
in other outfits—each with its price tag showing. 





Left: Jackie wore this 
two-piece, yellow-ruffled gown 
by Valentino to a New York 
gala in honor of impresario 
Sol Hurok. She bought 

the dress two years ago. 

Price to you: $1,000. 


Center: Leaving the chic New 
York boutique-restaurant 
Serendipity, Jackie wears 

scarf (Gucci), $39; sweater 
(Veneziano), $40; pants 
(Beged-Or), $105; belted 
coat (Valentino), $850. 


Right: For her important 

first appearance at Washing- 
ton’s Kennedy Center, 

Jackie chose this green-and- 
violet gown especially de- 
signed for her by Valentino. It 
would cost you $1,200 to order 
a similar one from Rome. 
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Photographed 
while walking on 
New York’s 
Madison Avenue, 
Jackie wears a 
casual outfit. 
Cost: pants (Yves 
St. Laurent), $165; 
blouse, (Valen- 
tino), $120; 
sweater (YSL), 
$380; pocketbook 
(Hermes), $525. 
Note: all these 
European designs 
would cost less 

if purchased 
abroad. The 
Hermes bag, for 
example, costs 
about $400 

in Paris. 






Photographs from *‘W’’ and Women’s Wear Daily 
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‘A Great Buy tor Collectors and Investors! 


A New Limited Edition of 





GRAND CANYON 


_ THE AMERICAN EAGLE 
“AMERICA THE BEAUTIFUL” 


Proof Finish Pure Silver Ingots 
ONLY $7795 EACH 





Sa Narr Sir aes : 


CHOOSE ANY ONE OR ALL FIVE-BUT EDITION IS LIMITED TO ONLY 
10,000 IN SILVER—WHEN THESE ARE GONE, THERE’LL BE NO MORE! 


ome. Rediscover America with this 
C NEW series “America the Beautiful.” 
Choose from five fine art ingots minted in 
999 Pure Silver. Take: The American 
Farm; Grand Canyon; The Everglades; A 
Maine Seaport or The American Eagle. 
Each ingot contains 480 grains of Pure 
Silver, all five ingots contain 2400 grains 
of Pure Silver. 


| 
A TREASURY OF FINE ART 


Five flawless, gleaming mirror-like 
proof finish ingots will be issued, each 
| quarter year, until late 1976 . . . ideal to 
_ display individually or as a group during 
our country’s bicentennial celebration in 
1976. Future ingots will commemorate 
_ other remarkable or memorable American 
Places and Things. 


A STRICTLY LIMITED OFFER 
The Hamilton Mint, known for its mag- 
‘nificent relief sculpture and craftsmanship 
will strike this series in an extremely 
limited edition of 10,000 proof finish sets 
in Pure Silver. To protect the integrity of 
this edition, only one complete “proof” 
set will be minted for each subscriber and 
the dies will be destroyed after all editions 
are completed. Proof sets are usually re- 
'served only for masterworks of mediallic 
_ art. 


GUARANTEED PRICE PROTECTION! 

If you purchase all five now. The Hamil- 
ton Mint will guarantee this remarkably 
low purchase price for future purchases in 
‘this series should you choose to make 
them. Although the price of Silver and 
‘Gold have almost doubled this past year, 
The Mint will commit for a sufficient 
/ quantity of Silver and Gold at current 


market prices to fully cover your future 
orders. (No matter how high the price of 
silver and gold may rise while the collec- 
tion is being minted.) 


YOUR PERSONAL SERIAL NUMBER 

Your individual proof finish ingots will 
be minted expressly for you and each in- 
got will carry your personal matching 
serial number along with The Hamilton 
Mint Hallmark and certification of Silver 
and Gold content. If you purchase all five 
in this initial group, your same serial num- 
ber will be reserved for you for ali future 
ingots in this collection. 

Each group of five will come smartly 
packaged in clear lucite display case along 
with fascinating historical background of 
each subject . . . details worth preserving 
together with your valuable ingot col- 
lection. 


REMARKABLE INVESTMENT POTENTIAL! 

This remarkable opportunity to acquire 
ingots of artistic and historical significance 
in Silver and Gold is at a time when lead- 
ing economists and investment advisors 
are predicting silver and gold will continue 
to become even more valuable in the years 
to come. Collectors have already realized 
bonanzas. A 1970 Christmas Ingot, for ex- 
ample, was issued for $12.00 and is now 
being re-sold for $185. A 1972 Thanksgiv- 
ing Ingot containing 1 oz. of silver origi- 
nally sold for $4.50 and is now trading at 
about $22. So please act promptly to share 
in the excitement of building a magnificent 
collection in silver and gold at a guaran- 
teed cost. Your order can only be accepted 
if it is received in time, to be included with- 
in the edition limits. Order yours today! 


Deluxe Version: 24KT Gold on Pure Silver 


The beauty of these silver ingots is made 
even more exquisite and the ingots made 


more valuable with gold layered on pure 
silver. Only 5,000 of each will be minted. 
Each will also be individually serially num- 
bered and each will cost just $12.50. 





ie “AMERICA THE BEAUTIFUL” 


Examine Your First Ingot (or all 5) 
for 10 Full Days with No Risk! 


OFFICIAL ORDERFORM — = 
I 
I 


LIMIT: ONE PROOF COLLECTION PER SUBSCRIBER 
THE HAMILTON MINT 
40 E. University Dr. Arlington Heights, 111.60004 
Please send me individual ingots checked below. I 
understand if I order all five, that my personal | 
serial number will be reserved for all future ingots 
in this series and at the guaranteed price. I enclose | 
my check or m.o. for $—————_________— 
D SinglggIngot(s) @ $°7.95 ea. in 999 Pure Silver | 

as indicated. 

O Single Ingot(s) @ 

Silver as indicated. 

——The American Farm 
——Grand Canyon —— The Everglades 
——A Maine Seaport —— The American Eagle 
Please add 50¢ postage and handling per order. 
(Illinois resident please add-5% sales tax.) 


Name 
Address 


$12.50 ea. in 24KT Gold on 


Zip 

City) eee Sbate Code 
A UNIQUE OPPORTUNITY TO BUY SILVER AND SAVE! 
Send me all 5 Pure Silver Ingots (a full 2,406 

grains) for only $34.50 plus $1.00 for postage | 





and handling. i 
(J Send me all 5 with gold layered on 2,400 grain 
Silver Ingots for only $58.75 plus $1.00 for post- | 
age and handling. 
i WANT TO CHARGE ORDER TO mY: | 
BankAmericard Master Charge Acct. + 





Acct. # Tnterpank ees I 
(Find above your name) | 

Good Thru Good Thru 
sop preg ES 


WHAT DO THIESIE 
WOMEN’S CLOTHES COST? 


Barbara Paley, Cristina Ford, Nancy Reagan and Dina Merrill are further 
proof that being well-dressed takes money, looks and taste. Designers are 
reluctant to tell how much these women pay for their clothes, but here is a 
sampling of what they like to wear and what these outfits would cost you. 










Shown with husband Henry Ford at his 
daughter Charlotte’s wedding rehearsal, 
Cristina Ford wears a Dior you can order 
from Paris for $4,000. Below, Cristina at 
New York’s “21” Cluo in a one-shouldered 
gown (Herbert, $65) and sable coat. 


Elegant § 

Barbara Paley, 
wife of CBS 
Chairman 
William Paley, 

is always called 
“Babe” and is 
almost always 
dressed in 
something by 
Halston. This 
evening pants suit 
of silk crepe 

can be purchased 
in a rainbow 

of colors for $650. 


Actress-heiress Dina Merrill, 
wife of actor Cliff Robertson, 
wears an Oscar de la Renta 
dress ($315) to New York’s 
Circle in the Square theater. 





Nancy Reagan wears an Adolfo 
m@ dress ($395) to a store opening 
in Beverly Hills, a fur-trimmed 
| coat (Galunos, $2,500) when 

| she and Governor Reagan 
attended the 1973 Inaugural 

| Ball in Washington. 

















































JOAN KENNEDY continued 


Joan, in her mini, shook up the W 
House and, it developed later, a go 
part of the country. Pat Nixon, usu 
the model of rigid self-control, stared 
Joan’s legs. The President. shook h 
hand and, with admirable will pow 
looked at her face and said a few wo: 
of greeting. 

The story (and, of course, pictur 
hit front pages across the country. 

Joan, startled at the furor, explain 
that she dresses for Ted who, gallant 
had told her in private he did not o 
ject. Aware, nonetheless, of the thin li 
between glamour that will attract vot 
and gaudiness that can lose them, 
confided to a friend: “I keep trying } 
pull those minis down.” 

Joan’s mini was a conversation pie 
at many dinner tables in Washingto 
including the Nixons’. In the ser 





family room at the White House, 
President and Pat Nixon wondered wh 
Downstairs, Mrs. Nixon had been no} 
committal, telling reporters that wom 
nowadays were wearing all srs 
things, but in the privacy of her own di 
ing room, she told her husband th 
there had to be some reason, because 
was such an unusual thing to do. § 
was not angry, nor was she critica) 
rather, the First Lady was sympathet 
and understanding, her press aide, Helé 
N. Smith, told me as she recalled 
incident. 

Dr. Salvatore V. Didato, a clini 
psychologist who frequently analy 
personalities and news events for new 
papers and radio networks, says: “Ind 
viduals with compensation syndrom 
often will develop a blind spot in 
conscious minds to their actions. The 
become unable to view their behavior 1} 
its proper perspective, unable to subje 
it to their good judgment, unable to lo 
upon what they are doing as self-defea) 
ing and, in the long run, destructive t 
their personalities. Not until, with 
help of therapy, the individual can é& 
plore his unconscious conflicts and d 





amine his transfer behavior objective: 
and unemotionally will he finally be abl 
to ‘see’ its inappropriateness, understanl| 
the reasons for the actions he has b 
taking and set upon a new, constructiv 
life“ course.” - 

The blind spot persisted. On Septen} 
ber 22, 1970, Joan was at a White Hous 
luncheon given by Mrs. Nixon to hon 
Mrs. Ferdinand Marcos, wife of 
president of the Philippines. 

Joan created another sensation. : 





shiny, knee-high black boots, midi-len 
wet-look skirt and lacy see-throug 
blouse with a baby-blue brassiere visi 
ble beneath drew gasps from the othé 
women—most of whom, like Pat Nixor 
wore conservative, below-knee dressé 

After a third incident, when Joan at 
tended a luncheon of (continued 
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| 
Gentlemen: Please rush me a copy. of THE | YOU MAY CHARGE My: NAME | 
DPE reer eS , DIET, HOOK, ()MASTERCHARGE(JBANKAMERICARD —apppess EON 
eon cine pe the book is mine He Ace’t # ae | 

only $5.98 complete. I may examine it a fu Find ab 
30 days at your risk or money back. Inter Bank # : Cue aRiuey | 

y : 

STATE ZIP | 


Enclosed is check or M.O. for $. Expiration date of my card 





(Florida residents please add 4% sales tax.) 


 Now—for the first time—an international Jet-Setter reveals the’ inside’ story: 


How The Beautiful People 
Get hid Of Both Cellulite And 


Ordinary Fat- 











Yes, the Beautiful People cannot afford to be fat! 


That’s right! The Beautiful People Don’t 
Diet! They enjoy the finest food in the world 
and yet the needle on the scale barely moves! 
How do they do it? 


For the first time, Luciana Avedon (former 
Princess Pignatelli and now the wife of the Euro- 
pean cosmetics executive, Burt S. Avedon) reveals 
the “BEAUTIFUL PEOPLE MIRACLE FOR- 
MULA’” responsible for all those lusciously svelte 
figures on the society pages. How they NEVER go 
on fad diets, NEVER take dangerous ampheta- 
mines, diuretics or diet pills, and NEVER give up 
their favorite foods either! How they simply go 
right on eating the foods they like—but in a special 
way that keeps them always fashionably slim, 
_ without their having to jump on and off the diet 
_ merry-go-round. To give just a few examples: 

One California socialite says: “I always keep 
my weight fluctuation within two pounds. It’s bad 
for the face when you go up and down.” Another 
stunning fashion leader says: “‘I weighed more at 
age 25 than I do now.” (She’s now 37!) Another 
says: “Sitting down to nothing but clear soup or 
_ health food depresses me; it makes me feel like an 
invalid.” 

And another Italian Beauty confesses: ‘Take 

_ away pasta and I would die!” 
But yet they know how to splurge like this with- 
out incurring disaster on the scales! They get their 
food kicks—constantly—burt their figures never 
show it! 

They eat the finest food in the world (even the 
delicacies and “‘tempters” you’d be horrified to 
touch), but they do it in a way that never lets 
them put on more weight than they can simply 
“peel off” in a few days any time they decide to! 

(In fact, these Beautiful People secrets of deli- 
| cious figure-maintenance are so powerful that, 

when one young, overweight model was intro- 
duced to just one of them, she lost 22 pounds in 
ene month and stayed at that weight from then on! 
And another young girl, when shown how, lost 20 

“Gmpossible’’ pounds in two short months, even 
though not a single meal demanded special prep- 
aration!) 


So, From Now On, Forget About Debilitating 

i Diets! The Beautiful People Don't 

Use Them—Why Should You? 

Once again, let us emphasize that the Beautiful 


, 

' People think dieting is a ‘“‘bore.” They eat well— 
) very well—and they are not fat! They wouldn’t 
} 
’ 
; 


| 





ABOUT THE AUTHOR 


Roman-born Luciana Avedon, the for- 
mer Princess Pignatelli, was educated in 
Switzerland. She has been a fashion de- 


| signer and coordinator, and is currently a 

| beauty consultant. Her first book, The 
Beautiful People’s Beauty Book, was a 

| best-selling title here and abroad. 

! 
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think of doing without their favorite foods and the 
needle on the scale barely changes! 

Why then shouldn’t you follow their plan and 
lose weight— pounds and pounds and pounds of it! 
The process is the same, even if you start with a 
50 pound handicap. And you do it all by yourself 
(without ‘fat’? doctors, or the group therapy ap- 
proach of diet clubs). And, yet, (to repeat once 
again) you do not “‘sacrifice’’ the foods you love 
for a single minute! 

Yes, you can still enjoy parties, restaurants, 
business lunches or dinners, and “‘super-relaxed”’ 
vacations. You can eat all the foods you usually 
do, and still find the pounds and inches gradually, 
but permanently, melting off! 


Listen, As The Beautiful People Tell You How To: 


Condition yourself by developing your own 
built-in ‘‘“Fat Radar” so the minute your weight 
Starts to shoot up, you shoot it down! 

Take off fat while it’s still ‘‘soft” . . . before the 
body has had a chance to make it part of the 
muscle structure. Before it marbleizes, as in a fat 
steak, and becomes even harder to lose! 

Make the natural diuretic power of food even 
MORE effective, so that accumulated tissue water 
drains out of your body faster and you NEVER 
get that bloated look! 

Lose tons of weight—all in the right places—and 
NEVER get “‘scrawny”’ looking in the face. Ac- 
tually melt unwanted pounds right off your body, 
and ssill retain that ‘“‘youthful’’ bloom in your face 
the Beautiful People way! 


PLUS... 


How to be thin as a model, and still have the 
energy and stamina of a truck driver! 

The Beautiful People’s special ‘‘Secret Elimina- 
tion Diet” that disintoxicates your system . . 
drains out internal poisons . . . at exactly the same 
time that you are painlessly losing weight! 

The Beautiful People ‘“‘Easy-Diet Plan’’, a per- 
manent part of your life, so that you continue to 
lose weight for as long as you wish, and yet 
NEVER feel deprived! 

How to prevent your body from automatically 
“adjusting” to your first massive weight loss, so 
that it actually prevents you from taking off even 
more pounds. 

What to do if you are a “‘sandwich fiend”’ and 
don’t want to cut them out of your diet. 

Why the Beautiful People make sure that they 
never lose more than 18 pounds at a time. 

How they painlessly ‘retrain their nervous sys- 
tem so that they don’t go on eating binges during 
an “‘anxiety attack.” 

The most carefully guarded Beautiful People 
secret: how to lose weight super-fast, purify your 
body, and heighten your senses to a new State of 
awareness at exactly the same time! 

The hypnotherapy approach to weight loss! 

How the Beautiful People lose weight while they 
are traveling. 

How the Beautiful People keep their children 


IMPROVEMENT BOOKS CO., Dept. 5328, 13490 N.W. 45th Ave., Opa Locka, Fla. 33059 


Without Dieting! 


Those stunning, sleekly-slim couples who grace the pages of the fashion magazines 
and society columns... who spend each new Season in New York and Cannes and 
Saint Moritz and Saint Tropez... who live surrounded by a horde of admirers and 
photographers must remain youthful and slim right up to 50... 60...70! 

And yet they eat lavishly, feasting on exotic cuisines as they travel the globe, but 
always retaining their fantastic figures. 

And, if you were to ask them what they do to maintain their Beautiful People 
Bodies, the answer would always be the same: “I don’t do ANYTHING; I don’t diet!” 


© I. B. Co., 1974 








The exquisite authoress: Laciana Avedon, 
the former Princess Pignateili 


SPECIAL ADDED BONUS 


How The Beautiful People “Smooth Away” 
Ugly Cellulite, The EASY Way! 


Yes, while these Beautiful People are in- 
credibly slim and supple at all ages, they 
have also learned how to FREE themselves 
of ugly and distorting CELLULITE! (Cellu- 
lite, as you may know, is “‘orange peel fat”— 
the hard lumps of hideous fat that stick to 
the back of the thighs, knees, arms, buttocks 
and back.) 

This is not ordinary fat, by any means. 
And it can’t be gotten rid of by ordinary 
means. Instead, ifs bumpy, hard lumps be- 
come trapped in immovable pockets just 
beneath the skin. It’s found on almost 90% 
of the women in the world! But not the 
Beautiful People! Why? 


BECAUSE OF THESE TWO SIMPLE 
“CELLULITE CHASERS” THAT YOU CAN USE 
YOURSELF IN A FEW MINUTES A DAY! 


No, you don’t need fancy doctors, or ex- 
pensive health spas to bid farewell to these 
unsightly globules. You can achieve spec- 
tacular results simply by following these two 
sinple steps beginning on page 26: 

First, attack the cellulite you’re carrying 
around right now through this special self- 
Massage treatment designed to break it up 
and quickly “wash’’ this figure-distorting 
mess right out of your body! 

Second, follow the unique Anti-Cellulite- 
Food Program that will actually help your 
natural circulatory system to rid your body 
of annoying substances BEFORE they can 
build up and become IMMOVABLE 
CHUNKS OF FAT! 

Both these Cellulite Fighters are yours, as 
just one section of this great Beautiful People 
Over-All Body Beauty Plan .. . to try at 
our risk! 





from developing unhealthy and fattening eating 
habits. 

What the European Beautiful People do at once 
when their skin looks bad, they have trouble 
sleeping, or just feel dreadful. 

Why the Beautiful People feel that American 
men are a “disaster” And, what Beautiful 
People Males “‘over 30,” do to retain their very 
special attractiveness. 

The Beautiful People ‘‘cure’’ for sporadic over- 
indulgence. In other words, how to eat your cake, 
and have a knock-out figure too! 


Yes, The Beautiful People Have Been Looking 
Fabulous For Years THIS Way. Now You'll 
Learn How, WITHOUT RISKING A PENNY! 


You are just as capable of keeping younger, 
prettier, slimmer and more attractive as any of the 
Beautiful People you’ll read about in this book. 
And once you know their “‘secrets’’, you'll be well 
on your way to joining the ranks of all the Beauti- 
jul People all over the world, who realize that 
being beautiful also means being slender. 

Return the No-Risk Coupon today! 
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Special Otter to our Readers 


Order your 
. Coat-of-Arms 
report $2 00 
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We promise you'll be 
completely satisfied or 
we'll return your money. 
Also, if your name has not 
been researched, we'll 
return your money and 
send you a free gift. 
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Clip and mail to: 


Halbert’s, Inc. 
Dept. LHJ-34 Bath, Ohio 44210 


L) Please send me copies of the Coat-of-Arms research 
report for the name 


I’ve enclosed $___($2 for the first copy and $1 for each 
additional copy). 





Name (please print) 





Address 





| City State Zip 

: (We do not trace any individual family trees, but try to find the 
i earliest recorded Coat of Arms for each family name.) 
L. 


J Did you know your family name 
& was probably recorded in heraldic 
archives? Order a personal 
research report telling the story 
of your family name illustra- 
ted with your Coat of Arms. 
Makes a unique gift 

that’s truly personal for 
family or friends. 
Order any 

surname. 
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JOAN KENNEDY continued ; 








































Senators’ wives at the White House i 
gaucho pants, a tight sweater wi 
bolero jacket of tie-dyed leather an 
suede boots, syndicated columnist H 
riet Van Horne commented: “Does 
swinging young matron have any ide 
what she is telling the world by wearin 
such costumes to the White House? I 
her mode of dress, a woman is making 
public statement. She is proclaiming h 
respect—or lack of it—for herself, 
hosts, her husband and the milieu i 
which she lives. Naturally, she is als 
reflecting her time. But more obvious] 
she is projecting her inner conflicts.” 

Dr. Didato: “With the help of ther: 
py, solutions will offer themselves to i 
dividuals with compensation syndrome 
and they will change, sometimes slowl 
sometimes quite abruptly. They will 
longer need to resort to bizarre or u 
acceptable behavior to compensate fo 
any real or fancied defect.” 

Often a compensation syndrome is 
healthy sign that the personality is see 
ing to reassert itself, trying to fi 
back—though frequently, as in Joan 
case, at an immature level. The healt 
est sign of all was that by January, 197 
she was able to see clearly why she ha 
acted the way she did. 

She told me: “I wish I'd never do 
that. I wouldn’t do it today or tomorro 
and I certainly won’t do it this spri 
at the next annual affair at the Whi 
House. I didn’t do‘it those times with 
great deal of forethought. I feel a lit 
ridiculous now that I wasn’t able to for 
see the stir it would cause. That wa 
pretty naive of me. 

“I didn’t realize it at the time, but. 
was trying to get some attention fo 
myself. But I’ve gone beyond that no 
I don’t need to do that any more.” 


Nov. 22, 1963 


Joan had planned a catered dinn 
party for the evening of Nov. 22, 196¢ 
to celebrate her fifth wedding annivel 
sary—one week early because all th 
Kennedys would be: going to Hya 
Port for Thanksgiving. Candy and he 
husband, Robert McMurrey, were flyin; 
in from Texas for the party. Joan hal 
gone to Elizabeth Arden to have he 
hair done. 

Barbara Brown, manager of the a 
heard the news at lunch and rushed bae 
to the cubicle where Marguerite Mugué 
and an assistant were doing Joan’s hail 
Barbara told Marguerite and the tw 
women held a whispered conference. — 

Barbara Brown: “We didn’t wai 
Mrs. Kennedy to get into her car an 
hear it over the radio. But we didn 
feel that we were the ones who ough 
to tell her, either. As we talked, th 
White House got through to us and sai 
they were sending someone. I told M 
guerite to rush her through as quic 
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e. We walked with her through the 
bby to the entrance, just as a man 


He was one of Ted’s aides, Milton 
wirtzman. In the car heading home- 
ard, he told Joan. Ted was waiting 
mw her on the doorstep. Suddenly ex- 
austed, she went inside. All that day 
| the next, she remained in bed, se- 
uded. She was barely able to be pres- 
t at the funeral. 
If Joan was shattered by the assassi- 
ition, she rose to almost noble heights 
aly seven months later, when her hus- 
ind was severely injured in a plane 
ashen route to Springfield, Mass., to 
2cept renomination for Senator. 
Joan had gone to Springfield a few 
ays earlier and was resting when their 
ng-time chauffeur, Jack Crimmins, 
rocked on her door and said: “There’s 
2en an accident.” He could tell her no 
ore than he knew—the sketchy news 
iat Ted’s plane had gone down “some- 
here near Springfield” and that the 
nator had been rushed to a hospital. 
Joan did not weep. If there is a turn- 
g point in human existence, this was 
ae for Joan Kennedy. She had no no- 
on of the extent of Ted’s injuries 
h, at the time, doctors thought to 
e-threatening), but something had 
ened between the moment when 
neard of the accident and the time 
saw him, his back broken in three 
ces and hemorrhaging inside from 
»be ody knew where. From somewhere 
ring that hour and a half had come 
1 infusion of strength, and only later 
d she realize what it meant. 
Man needs desperately to be needed. 
The need to carry one’s own weight is 
once the great need of mankind and 
Man,” writes Dr. Howard Lane of 
Francisco State College. Frustrate 
basic need and man feels dimin- 
|, unimportant to the life around 
a. He weakens, becomes demoralized, 
imctions less and less ably, turns his 
1oughts inward and broods upon his 
selessness. 
Back there in the dazzle of Camelot, 
yan Kennedy had been busy, but she 
jew she was accomplishing little of 
bstance. Was being an adjunct to Ted 
vennedy’s career, keeping the homes 
d caring for the children enough for 
yvanP Not even when the previous 
ennedy tragedies came could she feel 
uly needed. But now her husband, 
oken in an accident, truly needed her. 
he could reach out to him, comfort him, 
Ip him survive, carry on for him. 
The accident had happened on Fri- 
ay. By Monday, Joan was sitting down 
ith Kennedy aides for emergency po- 
ical planning. It was obvious that Ted 
ould be out of action at least six 


months; it was equally clear that he 
would not withdraw from the race. Joan 
would have to stump for his reelection. 

And she did. Only three weeks out of 
the hospital after her second miscar- 
riage, she launched on nearly five 
months of campaigning. 

The victory was tremendous; Ted got 
76.5 percent of the vote, the highest 
margin ever recorded in Massachusetts. 

In the VIP Senate gallery one month 
later, when she and the other Kennedys 
watched Ted sworn into office, the plea- 
sure shone in her face. She had helped 
put him there and she knew it. No other 
Kennedy woman sitting beside her had 
done what she had done: conducted an 
entire campaign in place of an incapaci- 
tated husband. But the most cherished 
were the compliments from those whose 
approval she wanted most—the Kenne- 
dys. Bobby pointed out to Ted that with 
Joan campaigning the vote had been 
five times greater than when Ted had 
campaigned for himself two years be- 
fore. Most important of all to Joan, Rose 
was impressed. 

Ted had needed her and she had re- 
sponded. 


Four years later, in June, 1968, Ted’s 
need of her was even more crucial. 
Devastated by the murder of Robert 
Kennedy in California, Ted was in the 
gravest emotional crisis of his life. He 
had been as close to Bobby as Bobby 
had been to John. When the President 
was killed, Bobby suffered a nervous 
breakdown, that catch-all psychiatric 
term defining a severe emotional storm, 
and there had been fears among his in- 
timate friends that he might not recov- 
er. Ethel, with patience, tact and love, 
helped sustain him in his grief during 
the healing process. Joan, knowing what 
Ethel had done, must have realized that 
it was now her turn. “I realized that 
summer,” she told me, “that Ted need- 
ed me. . . . Nobody is as close to a man 
as his wife, and this was something I 
had not really understood or felt until 
that time. It was the very beginning of 
a new closeness between us, a closeness 
that came from the knowledge that Ted 
needed a loyal wife and friend.” 

And then, in July, 1969, came the in- 
cident at the bridge on Chappaquiddick 
Island. 


Chappaquiddick 


Joan Kennedy heard about the mid- 
night episode on the isolated island 
when they were taking the body of 
Mary Jo Kopechne to the Martha’s Vine- 
yard Funeral Home in Edgartown, 
Mass. Ted Kennedy called her at Squaw 
Island, rousing her from sleep. He told 
her that the story of what he had gone 
through that night would soon be black 
headlines and big television news. 

Three months pregnant that July 19 
—her reason for not (continued) 
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People talk openly about sex, even VD. 
Can we now talk openly about the poor 
kid who wets the bed? For the sake of 
that unfortunate child, we’re going to tell 
it like it is! 

THE DAMAGE CAN BE TERRIBLE! 

Most bedwetters can’t have friends 
over to spend the night or can’t stay 
overnight with friends. Or go to camp. 
Their mothers get exasperated—and phys- 
ically worn out—by the extra loads of 
laundry. The poor kid is overwhelmed by 
guilt, excluded from normal relationships 
with peer groups and is frequently teased 
by cruel companions. Self- confidence is 
lost, ego is lowered and withdrawal is 
usual. An explosive mixture. 

WAIT FOR IT TO BE OUTGROWN? 

Well, here’s the bad news. Statistical 
data is now available which shows that 
out of 100 kids 5 years old wetting the 
bed, 50 of them will still be wetting at age 
11! WE’RE HERE TO HELP and we've been 
doing it for nearly a quarter of a century. 

lf you want to help your child . . . and 
the man or woman that child will grow up 
to be .. . send this coupon today. We'll 

mail you our booklet entitled ‘“‘BEDWET- 
TING—WHAT IT’S ALL ABOUT AND 
HOW TO END IT.” No obligation. If the 
bedwetting is not caused by organic defect 
or disease, we can help your child... . 
and wouldn’t that be a relief! 
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JOAN KENNEDY continued 


going to Chappaquiddick with Ted—she 
waited for him to arrive home. Long be- 
fore he flew in that afternoon, the news 
had hit TV and radio; next day the Bos- 
ton Sunday Globe would carry ten sep- 
arate articles on the incident, giving it 
more space and prominence than the 
first landing on the moon. 

In Boston, Washington, New York 
and other capitals the rumors grew. 
A Washington correspondent wrote 
bluntly in a national magazine that “the 
marriage could be over . . . there had 
been too many tragedies. Too many dis- 
appointments. And now, on top of ev- 
erything else, the stunning accident on 
Chappaquiddick Island. .. . It was a 
great shock for Joan, close friends say. 
She seemed a shattered woman, furious 
and deeply disappointed that this could 
happen to her. Joan felt like a woman 
betrayed, and this is a bitter cup of tea 
for any woman to swallow.” 

The article was quoted widely, add- 
ing to the swelling chorus of gossip that 
Joan had had it with Ted. 

But the end-of-the-marriage rumors 
were false. Joan was needed. Joan was 
Ted’s loyal friend and fierce defender 
all through the aftermath of the messy 
affair, She told me this. Knowing her 
character, background and reputation; 
listening to her talk and watching her; 
bringing into the judgment instincts de- 
veloped during 35 years of interviewing 
people in all sorts of human crises, I be- 
lieved her. 

I asked her if she had felt betrayed or 
thought about ending the marriage be- 
cause of Chappaquiddick. “I never said 
that or felt that way,” she replied. “It’s 
absolutely untrue. Absolutely.” 


No sobbing 


There was another thing her friends 
misunderstood totally about Joan Ken- 
nedy: she wanted no sympathy, not 
from them, not from anybody. But they 
gave it to her, and were astounded by 
her reaction. She did not sob and thank 
them for their understanding. 

“It takes me a long time to have things 
jell in my mind,” she told me. “Things 
occur to me almost after the fact, and I 
start thinking about them. As time went 
on, I got fiercely loyal to Ted. And if 
people said anything derogatory or in- 
sinuating, that was the only time I’d 
show any kind of—well, maybe anger 
isn’t the word but I’d get kind of mad 
at people for making little comments 
like, ‘Oh, poor Joan,’ or ‘You poor thing.’ 
You know, people love to think that you 

love sympathy. And I'd say to them, ‘I 
don’t want your sympathy. Don’t feel 
sorry for me. Don’t feel sorry for either 
of us.’ 

“When I said that, people would be 
startled. They kept insinuating that my 
life must have been pretty miserable be- 
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cause ,.. and then they would give me 
all the rumors that were going around. 

“I'd find that absolutely repulsive. 
And some of these people were some of 
my good friends. I told them where to 
go. I said, ‘Don’t tell me that!’ I got up 
on my high horse for the first time in my 
life. Not that I was being defensive, but 
I just said, ‘Look, that’s not the way I 
feel at all. Not at alll’ That was the first 
time since I was married to Ted that I 
felt so strong a feeling.” 

She accompanied Ted to Mary Jo 
Kopechne’s funeral. Then, on August 
28, Joan suffered her third miscarriage. 
It was two months before she recovered 
from both traumas. 


Whatever it was that had given Joan 
a glimpse of identity and an infusion of 
inner strength in the 1960s, it soon col- 
lapsed. Joan told me candidly: “I had 
really lost my self-confidence. The only 
thing I knew, that I was sure of, was 
that I was a very attractive young 
woman and that I had a pretty good 
figure.” 

Soon after the decade turned, she 
consulted a Washington psychiatrist to 
sort out her feelings about herself, her 
conflicts, her personal attitudes toward 
the Kennedy family—and especially her 
relationship with her famous husband. 
She had wanted to go for a long time, 
having recognized the need, but Teddy 
had objected and, besides, she feared 
the exposure of family “skeletons.” 

After several years, she finally got Ted 
to agree. But still she kept the matter 
secret until after Chappaquiddick. Af- 
ter rumors about her seeing a psychia- 
trist had been circulating for more than 
a year, she agreed to let me publish the 
story in a national magazine. She was 
the first Kennedy to seek such treatment, 
although Rose Kennedy had consulted 
with psychologists at Harvard when it 
became evident that her eldest daugh- 
ter, Rosemary, was retarded. 

Letters came by the hundreds to 
newspaper and magazine offices and to 
the author, thankful that Joan had found 
the courage to admit her need for help 
and had sought it. Joan herself had told 
friends she had been worried lest the 
admission hurt Ted; afterward, she was 
buoyed by the response. 

A man who knew her then spoke to 
me of the “pressures” Joan was constant- 
ly under. “Joan was under incredible 
pressure,” he recalls, “pressure that you 
and I cannot possibly conceive of. She 
was cracking under the strain; she was 
seeing two psychiatrists—one on Tues- 
day, one on Wednesday. She wanted to 
confirm one’s analysis with the other, 
one’s dialogue with the other. This went 
on for a year. 

“Joan was limited in what she knew 
about life. She was not sophisticated; 
not at the level of the New York woman 
who would patronize a bistro called 



























: | 
Cerebrum, since defunct, where the fe 
male guests would be asked to remoy, 
their clothing and don a white angel 
robe.” (It was sort of like a happening 
the friend said, all kinds of touching an 
shared experiences.) Joan apparen' 
didn’t care to share some of the expe 
ences. She did not undress, though 
man who did not recognize her kept urg 
ing her so insistently that her compa 
ion got in a fight over her, an incider 
that some tabloids would have smacke 
their lips over had they known. 

“She’s not a true Kennedy,” he co 
tinues. “That’s why she doesn’t get alor 
with them. And that’s what builds 
those pressures. But she began to p 
out of those pressures. I don’t think 
was psychiatry that did it. I think wh 
really pulled her out, what really turne 
her around, was Chappaquiddick. T 
then she was only an adornment, b 
afterward she was the only ally Te 
Kennedy -had. He needed her despe 
ately, and she knew it and rose to 
occasion.’ 


| 





A new role 


In the early summer of 1970, Jo 
received an invitation to appear as pis 
soloist at an October fund-raising fur 
tion for Governor Milton Shapp of Pe 
sylvania. This would be her concert ¢ 
but before 2,500 persons at the histo; 
Academy of Music in Philadelphia, 
companied by 60 members of the Phi 
delphia Orchestra. She accepted. 

Not since the campaign of 1964 h 
she been so busy. Ted was up for 
election and Joan again pitched in. | 

In between, whenever she could a} 
wherever there was a piano, she pri) 
ticed. She had selected the seca} 
movement of Mozart’s Piano Conce}}) 
No. 21 in C major, more popula)’ 
known as the theme from the motiji 
picture Elvira Madigan. She would p'} 
it with the full orchestra, and folll' 
with Debussy’s “Arabesque No. 1,” 
piece she had known since college. |) 

A week before the concert, conduc} | 
William Smith came down to McL«} 
to go through the music with her. | 

Smith: “She struck me as a very ° 
confident young lady who had to do ik 
to prove she could do something on | 
own. It showed clearly in her demear} 
in the way she had of wringing | 
hands. But she was determined to dc} 
It was her grit that impressed me. | 
admired her tremendously.” fl 

Joan arrived in Philadelphia the ni} 
before the concert with a friend, p} 
licist Pat Newcomb. Ted Kennedy ‘fs 
busy in Washington. 

Pat Newcomb: “I had never seen ji 
so nervous. She desperately wantec [ 
be good. We checked into the Shera/ 
Hotel in adjoining rooms. There wé/é 
piano in Joan’s and she went to it aln} st 
as soon as she arrived. She practice} 

(continued on page If) © 
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id practiced. The music kept mé awake hour after hour. 
still don’t care if I never hear Elvira Madigan again!” 

Ted Kennedy arrived from Washington a half hour before 
ye concert, came to the dressing room and remained with 
an until the concert was ready to begin. Then he left to 
vatch from a box. Now she was alone. 

Joan was scheduled to appear just prior to the intermis- 
on. Five minutes before her appearance, there was a knock 
nd a stagehand’s voice with the traditional: “Five minutes!” 
_ She opened the door and went out—lovely in a long-sleeved, 
lack lace Valentino gown with a low-cut scalloped neckline. 
e walked 50 feet to where William Smith awaited her. 

' “Ym so very, very nervous,” Joan whispered. “What 
hould I do?” 

| “Just relax,” Smith told her. “Relax and think only of the 
aqusic you're going to play. That'll keep you busy.” 

When she finished her performance, the audience rose, 
heering and applauding. It was a moment of supreme 
riumph, yet no Kennedy woman had been there to see it. 

During the applause, Ted Kennedy made his way back- 
age, flashing his campaign smile. Joan saw him approach- 
g. Her face took on an extra glow. She reached out her arms 
him. Ted put his arm around her shoulder and said: “Well 
cone, Mommy, well done.” 

Reporter Tom Fox of the Philadelphia Daily News, watch- 
g the encounter, was astounded. “ ‘Well done, Mommy, 
or God’s sake!” Fox wrote the next morning. 

There was no sign from Joan that she considered Ted’s 
sponse perfunctory. She linked her arm in his and went to 
er dressing room, emerging in a few minutes to watch the 
st of the concert with him. 

After that she became increasingly involved with her 
usic. In March, 1971, she played the piano on the Andy 
Villiams TV show. She received a fee of $7,500. Unbeliev- 
ugly, she said: “To think that they actually paid me for my 
york, a guest star's fee, that they thought I was worth it, 
hat they really wanted me and that I contributed something 
I can’t tell you what it’s done for my ego!” 

‘There were more appearances, and later she would be able 
o say that her music played a large part in her search for 
dentity. But she had not yet attained that precious goal of 
zood feeling, and the worst of times was yet to come. 


|. eae os 
Vext month: The concluding installment. 
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HUNGER 
WAS ALL 
SHE HAD 
EVER 
KNOWN 


Margaret was found ina 
back lane of Calcutta, ly- 
ing in her doorway, un- 
conscious from hunger. 
Inside, her mother had 
just died in childbirth. 

You can see from the 
expression on Margaret’s 
face that she didn’t un- 
derstand why her mother 
couldn’t get up, or why 
her father didn’t come 
home, or why the dull 
throb in her stomach pa 
wouldn’t go away. amet 

What you can't see is that Margaret was dying of malnutri- 
tion. She had periods of fainting, her eyes strangely glazed. 
Next would come a bloated stomach, falling hair, parched 
skin. And finally, death from malnutrition, a killer that claims 
10,000 lives every day. 

Meanwhile, in America we eat 4.66 pounds of food a day per 
person, then throw away enough to feed a family of six in India. 

If you were to suddenly join the ranks of 114 billion people 
who are forever hungry, your next meal might be a bowl of 
rice, day after tomorrow a piece of fish the size of a silver 
dollar, later in the week more rice—maybe. 

Hard-pressed by the natural disasters and phenomenal birth 
rate, the Indian government is valiantly trying to curb what 
Mahatma Gandhi called ““The Eternal Compulsory Fast.” 

But Margaret’s story has a happy ending, thanks to the 
American who sponsored her. And for only $12 a month you 
can also sponsor a needy child, helping provide food, clothing, 
shelter—and love. 

You will receive the child’s picture, personal history, and 
the opportunity to exchange letters, Christmas cards—and 
priceless friendship. 

Since 1938, American sponsors have found this to be an 
intimate, person-to-person way of sharing their blessings with 
youngsters around the world. 

So won’t you help? Today ? 

Sponsors urgently needed this month for children in: India, 
Brazil, Philippines, Indonesia and Guatemala. (Or let us select 
a child for you from our emergency list.) 












Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a ©) boy © girl in 
(GoOuntry) ee Se ees Se ee 
© Choose a child who needs me most. I will pay $12 a month. 
I enclose first payment of $ . Send me child’s name, story, 
address and picture. 
I cannot sponsor a child but want to give $ 
0 Please send me more information. 
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City Ree: es 
State Sasa oe eS Ae ee EE ZD 
















Registered (VFA-080) with the U.S. Government's Advisory Committee 
on Voluntary Foreign Aid. Gifts are tax deductible. Canadians: Write 
1407 Yonge, Toronto, 7. LH 3630 
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HANDICRAFTS 
FREE! Miniatures, handicrafts, discount catalog. Art- 
* crafts, Box 1386-LJ3, Santa Barbara, CA 93102. 
BARGAINS—CATALOGS 
FREE CATALOG. Diamonds, Jewelry, Silks, Candle 
* making, Cosmetics, Foods, Clothing, Sew-it toys, China 
Miniatures. Herter’s, Inc., C91, Waseca, Minn. 56093. 








ORIENTAL SILKS, COTTONS, GIFTS— Catalog 10c. Thai 
Silks, 397 Main, Los Altos, Calif. 94022. 
CATALOGS! RECEIVE MANY! Catalog Directory $1.00. 
Box 33098, District Heights, MD 20028. 
STAMPS 
“AFRICA” 25 beauties, 15c. Approvals. Gorliz, Box 
28765-LHJ, Memphis, Tenn. 38128. 
BUSINESS OPPORTUNITIES 

MAILORDER—Establish own business! Everything sup- 
* plied—merchandise dropshipped. Sample, details $1 
(refundable). Gif-Guide, 1135 Crenshaw, Los Angeles 90019. 


$200 WEEKLY STUFFING ENVELOPES at home. Start 
immediately. Details 25c. Arthur’s, Box 526J, Mt. Airy, 
N.C. 27030. 
BECOME OUR MAIL ORDER “DISTRIBUTOR with $150 
investment, Free brochure. Audit Controls, 250 Brookside 
Ave., Fair Lawn, N.J. 07410. 
SPARE TIME—MONEY_ MAKING OPPORTUNITIES _ 

HOW TO MAKE MONEY Writing Short Paragraphs. 
* Information Free. Barrett, Dept. C-443-J, 6216 N. 
Clark, Chicago 60660. 
Sd HOW TO MAKE MONEY ADDRESSING, Mailing 

Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. 
MONEY WILL ALWAYS BE MADE in Real Estate. Learn 
How. Free brochure. Howard School, Box 577-j, Bozeman, 
Montana 59715. 
“K STUFF-MAIL ENVELOPES. $250.00 + Thousand profit 

possible!! Instructions $1.00 (refundable)—stamped 
envelope. No further investment needed. Kings, B-37 LJ3, 
Rosedale, N.Y. 1142 

AGENTS WANTED 
EXTRA MONEY! Sell Personalized Metal Social Security 
Plates. Details, Sample Free. Myers, 928-2A Crescent Hill, 
Nashville, Tenn. 37206. 
OF _ INTEREST TO WOMEN 
ed HOMEWORKERS NEEDED PAINTING? novelties. 
A Roland, 10 Lakeview, Hammonton, N.J. eel 
$800 MONTHLY POSSIBLE addressing- ees “envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excelsior 
Springs, Mo. 64024. 
* $250.00 + THOUSAND PROFIT POSSIBLE! Stuffing 
—Mailing Envelopes. Instructions $1.00 (refundable)— 

stamped envelope. No Further investment needed!! Danzig, 
B-142-430E8-LJ3, Brooklyn 11218. 


$95.00 THOUSAND addressing, mailing circulars. Send 
Stamped-addressed envelope. Tayco, Box 8010LA3, Stockton, 
California 95208. 

SONG POEMS—MUSIC 


SONG POEMS WANTED. Free Appraisal. Monthly 
Awards. Free Publishing selected material. Geo. Liberace, 
6362-FC Hollywood, Hollywood, CA 90028. 


SONGS. SONGPOEMS Wanted for Radio Show. Hollywood 
Music Productions, 6425-LJ Hollywood Blvd., Hollywood, 
California 90028. 

AUTHORS—PUBLISHERS—BOOKS 


GENEALOGY PRINTED, BOUND. $8.00 Page Per 100. 
Keithprint, Sabetha, Kansas 66534. 

AUTHORS! Learn how to have your book published, pro- 
moted, marketed. Free booklet “‘LH-3’’. Vantage, 516 West 
34 St., New York 10001. 


$25, 000. 00 POETRY CONTEST. Details: Send stamp. 
Clover, 210 Fifth, N.Y.C. 1001( 


SLEEP LEARNING —HYPNOTISM 


LEARN WHILE ASLEEP! Astonishing details free! Auto- 
suggestion, Box 24-L, Olympia, Wash. 


PERSONAL—MISCELLANEOUS 


NEED MONEY—Debts Too Big? Consolidate Bills. Secret 
Emergency Loans. Write Interstate, 28 E. Jackson, Suite 
1204-LH. Chicago 60604. 


CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. 


Send us your favorite 
cooking or baking 
recipe plus $1.00. we 


give you or recipes in exchange. 


GLORY HOUSE, INC. Dept. LHu3 
| 342 Madison Ave., New York, N.Y. 10017 





» 

































































ONLY - 
Sqao FF 
DOG Pall NCAP PE 


Doggy raincapes have { ae 

and cold. Adjustable buckle 
and easy to put on You'll bc 
Stormy days. See-thru vinyl, rec 
13638—18" 13639—24” 

Dog Cape $1.49 ea. plus 45¢ Post 
GREENLAND STUDIO: 
5411 Greenland land Building, Miami, Miami, Flor 33054 


HY PON?! 


oe 





Grows better plants, indoors or ee ten ns 
Odorless & soluble. 10 oz.-$1.29. Makes 60 Cea 
200 Item Catalog Free HYPONeX, COPLEY, OH, 44321 

















Good-bye tarnish 

Gorham silverware drawer pads of Pa- 
cific Silvercloth keep your silverware 
neat, clean, and always ready for last- 
minute company. Standard size (14x12- 
x214") holds 108 pieces, $6.98. Jum- 
bo (1714x14x214") holds 120 pieces 
$7.98. Add 95¢ hdlg. Holiday Gifts, 
Dept. 1703-E, Wheatridge, CO 80033. 


Music to bathe by 

Whatever your program selection, the 
“John Radio” is in tune as a great bath- 
room accessory. News or blues, the 7- 
transistor radio is contained in the tissue 
holder. 7144x10”, battery-operated. A 
sound gift! $9.95 plus $1.25 hdlg. Gift 
catalog, 25¢. House of Minnel, Dept. 
634E, Batavia, IL 60510. 


Contact lens case 

See your way clear to give your contact 
lenses the luxury care they deserve. 
Handsome brass Carry-case is engraved 
with your initials. Comes with mirror, 2 
lens pockets, bottle for lens liquid. 
Specify initials. 2x2”. $5.95. Order 
from Bruce Bolind, Dept. LHJ-3, Boul- 
der, CO 80302. 
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Prince of a frog! | 
Decorative frog is a decorator charme 
made of natural rattan with flirty marble | 
eyes. Ideal for pretend flowers, greens;| 
etc. 10x8”. $7.95 plus $1 hdlg. In 
white, green, pink, yellow, orange, blue 
or black, add $2. Catalog, 25¢. Fran’s | 
Basket House, Dept. LH3, 295 Route 
10, Succasunna, NJ 07876. | 













Spring ahead 
Free Tall Girls fashion catalog gets aj 
head start on spring with 80 pages of 
dresses, coats, pant suits, etc. For 
great fit, choose one of two lengt S| 
Tall-Between Length for girls 5/7” te 
5/10”; Tall Length for 5’10” plus. Size 
8-24. Tall Girls, Dept. C74-034-3, | 
dianapolis, IN 46201. 









Fine photo offer | 
Receive 16 wallet-size, three 5x7” en- 

largements, or one 8x10” in color fro! | 
any color photo (8x10 or smaller), color! 
neg. or slide. $2 per offer. Or, 25 wallet: | 
size b&w with 5x7” from any photo} 
8x10 or smaller, or neg. $1. Add 25¢ 
hdlg. 1st class, add 50¢. Robin Art, 
Studio LH3, New Rochelle, NY 10804. 






Sunny outlook 
If the high cost of living has you down, 
why not own a 60’x12’ furnished 2-bed- 
room mobile home plus 60’x100’ lot in 
new central Florida lakefront develop 
ment? 15 models on display. Base price” 
$9,995, with low down payment. Free 
literature: Orange Blossom Gardens, 
Dept. 73-B, 2148 N.E. 164th St., Miami, 
FL 33162. 4 

i 








| 
OOLIDGE'S FAMOUS SET OF POKER PLAYING DOGS 


Our first time exclusive—Limited Edition in Color! 








See at 


Pepe bitte 





‘Hurry! Poker buffs will snatch them up fast! Dog lovers will clean us out. Each picture 
a delight—so great is the artist’s skill you can study it over and over and still discover 
‘new humor—additional detail. 


The authentic original set of “Poker playing Dogs” by C. M. Coolidge—now in exclusive 
‘lithographs in full color. Each print is a large 12”x16", ready to frame—and our amazing 
| buy enables us to sell them—not at $3 each—but at only $3 for the complete set of 
'four—plus “A Friend in Need” (Publisher’s list price $3) as a bonus, absolutely FREE 
‘of extra charge. 

If you ever held 4 aces and still lost to a straight flush—if you ever played train poker 
and reached your station just as you got the hand of the year—you'll delight in ‘Poker 
Playing Dogs.” Rush your $3 plus 25¢ postage and handling now to avoid disappoint- 
ment. Or send only $5 for 2 sets and 2 FREE reprints of ‘‘A Friend in Need.” 


“A Friend in Need” 


FREE! 


wea Come in or Mail No Risk Coupon —r 


AMERICAN CONSUMER, INC. Dept. Po-164 § 
741 Main Street 
Stamford, Connecticut 06904 


Please rush me the exclusive Limited Edi- 
tion of Coolidge’s Poker Playing Dogs, 
plus “A Friend in Need” as a free bonus. 


! enclose $ for 


1 set—$3 plus postage and handling 
2 sets—only $5 plus postage and handling 


Amount enclosed $ 


Check or money order, no C.O.D.’s please. 
Please include 25¢ to partially cover post- 
age and handling. 


Name 
Street 
Cit 

State Zip _ 


(Connecticut residents add sales tax) 


[= ee re ee ee ee ee ee eee 


ee eeepc ER 
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NEW DELUXE HI TIME CLOCK 


Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won‘t have to rouse yourself into wakefulness 
merely to check on the nightly hour . . . just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won‘t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 
with alarm 234” x 64%" x 52”. 1 year factory warranty. 
$34.95 Ppd. Ill. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Deerpath Road Dept. 634 IL 60510 












*Restricted to TALL GIRLS who 


want the greatest looks in fashion 


Shop by mail from the Tall Girls Catalog, the 
only fashion catalog with a complete collec- 
tion of eye catching clothes in 2 proportioned 
lengths: TALL-BE-TWEEN for the girl 5’7” to 
5/10”; TALL LENGTH for the girl 5’10” or over. 
And there are shoes and boots, too, sizes 9-14, 
AAAA to E. Money-back guarantee on every- 
thing you buy. And you may charge your 
purchases! 

SEND FOR FREE TALL GIRLS CATALOG TODAY! 


Tall Girls C74-009-5 | 
Indianapolis, Indiana 46201 


Batavia, 


BORDERLESS TEXTURED 


ash. wo Ld 


| 

Please send me FREE Tall Girls Catalog. | 

Miss 

AS ————————— | 

(please print) | 

Add ase Postage & sagiling each set 

| * 20% Larger picture area ® Silk- 

extured finish * Deluxe Rounded 

corners * Smudge-proof surface 

Just the thing for family and friends! Send your 

favorite photo (up to 5” x 7”) or negative for 

studio quality reproduction. Original returned un- 

harmed. SATISFACTION GUARANTEED. 


KEYSTONE PHOTO SERVICE 


Dept. 81 (mail to post office nearest your home) 


Box 1766, N.Y., N.Y. 1001 

Box 8408, Chi., Ill. 60680 

So Se ionic Se PAREN 
Ox 2203, Atlanta, Ga. 30 ’ 

Box 609, San. Fran., Ca. 94101 PARENTS 

Box 2057, Wash., D.C. 20013 <a 

Box 2382, Boston, Mass.02107 8 ~* 

Box 61859, Houston, Tex. 77061 


BLOW YOURSELF 





Address 


JOOmre, 





MARIA’’ Chie new Women’s % inch platform 


sandal. Fashionable 24% inch heels. Adjustable Ww 
buckle sling-straps assure perfect fit. Supple IN B& OR 
grained leather-like uppers. Quality Made in Italy TM. COLOR 
by our Florentine Craftsmen. Sizes 5-12 (no half 


Full color posters from any color 
photo or slide. Great gift, or gag, 
Or room decoration. 
1V2x2 Ft.—$7.50 
1x12 Ft.—$4.50, 2x3 Ft.— $14.50 


B&W POSTERS from any b&w or 
color photo, Polaroid, cartoon or 
magazine photo. For slides and 
negatives, add $1.00 per poster. a 
Better originals produce better 2 x 3 Fr.-°3°° 
Posters: 1/2x2/:$2.50, 3x4/:$7.50 
RUSH SERVICE: Shipped 1st class 
in 1 day. Add $2 per poster. No rush on color. 

Original returned. Add 50¢ pp. & hd. for EACH item. 

N.Y. res. add tax. No C.0.D, 


as PHOTO POSTER Dept.LH34, 210 €. 23 St., 


sizes over 10) Medium Width Only. Colors: White, 
Black, Bone. Send $12.00 plus 90¢ handling. State 
“MARIA’’, color and size. SELECT IMPORTS, 
DEPT. L, BOX 326, GARFIELD, N.J. 07026 








N.Y. 10010} 








CUSTOM PRINTED 
The latest craze—you think of th 
print it! Any slogan, § on ré 1 yu 
hobby, sport or club, et« Up to 3 pr 
these quality cotton sweatshir ) I hirt Mac 
washable, paint will not run o Cok are 
blue or powder blue. Size S, M, XI 
& color. Add $2.00 extra f< p I 
We ship in 48 hours! 
Sweatshirt 











bh # te h a 
_SPECIAL! 36 ‘Bl ack & White only $1.00 BA te 


Beautiful s silk-textured & smudge- 

| proof. Send Polaroid color print or 

photo (up to 5”’x7”), neg. or slide. 

Original returned unharmed. GUAR- 

i ANTEED! Add 45c per order for ship- 

sj ROXANNE STUDIOS, Box 1012, L.I.C., N.Y. 11101 DeptLH36 





$.9 : T shirt 3.95 
Add 50¢ haraliie each 


HOLIDAY GIFTS 
DEPT.1703-A, WHEAT RIDGE, COLORADO 8003: 
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REMOVE HAIR FOREVER 
PERMA TWEEZ electrolysis—as seen in medic 
journals—safely and permanently removes a i 
wanted hair from face, arms, legs and 
is the only instrument with special U.S. aie 
safety feature that destroys the hair root witho 
puncturing skin. Automatic, ‘tweezer-like’ actia 
gives safe and permanent results. Clinically tes 
—recommended by dermatologists. Send check 
money order. 16.95 pp 
14 DAY MONEY BACK GUARANTEE 


Oo 71 “enclose “$4.00 « deposit a and Will pay balan 
COD plus extra COD postage. 


0 I enclose $16.95 in full payment and save exti 
COD postage. 
GENERAL MEDICAL CO., Dept. LJ-43 
5701 W. Adams Bivd., L Los _Angeles, CA 900 


: ee 
Ma. KL Meare ! ips 
$78 Beach Ayenuc 
Bueno, California eS 1240 1 
9413) ie Regewe: 


WwW Vitam D, 

Me. Mas, W. ©, Caster 22 Ballard Rosd 
Shadow Falls Manor Lee, Washingtom 
2905 Univemin t 


93325 
Boukber, Me. _ 

























Christine Devid 
) 233 Flower Terrace 
Midland, Wisconsin 


$4201 






Austin, Aron 
RGOG2Z 


ADDRESS LABELS with NICE DESIGNS 


Any Initial, American Flag, Pine, Gull, Palm, 
Roadrunner, Saguaro, Rose. [Also available are 
Texas Flag, Maple Tree, Treble Clef, or Palette]. 
Up to 20 letters per line, 4 lines. Printed in black 
on white or gold gummed labels. 11x". 500 
on white or 250 on gold for $2 ppd. Or on DELUXE 
SIZE, 134” long, $3 with design or $2 without, 
ppd. Specify Initial or Design desired. Via air, add 
33¢ per order. 80P gift catalog, 25¢. Bruce Bolind, 
ne ae Bldg., Boulder, Colo. 80302. Thank you 
indly! 






































SENSATIONAL 
OFFERS IN ONE 





1. Valuable centennial post- 
age stamp as illustrated pic- 
turing the first U.S.A.stamp 
oo ea Em ever issued — 1847! 

2. Big collection of 19 all-different U.S. 
Stamps: 19th Century,~$5.00 stamp, etc. 
3. Collection of prized Commemoratives: 
Civil War, a Mississippi Riverboat, many 
others. Also, other exciting stamps to ex- 
amine free. Buy any or none, return balance, 
cancel service anytime—but all 3 offers (plus 
Wonderful tilustrated Catalog) are yours to 
keep! Send 10c — TODAY! 


| H.E. Harris, Dept.C-861, Boston, Mass. 02117 


US ulesertae 


GET this valuable collection of 100 different 
= istamps from the world over. Scarce Kennedy 
stamp shown plus Red China, Viet Nam, many 
{more colorful new, oid issues—birds, beasts, 

commemoratives, topicals, pictorials. Also stamp 
selections to examine. Buy any or none, return 
balance. Cancel service anytime. Rush 10c today. 
GARCELON STAMP CO., Dept. 3LJA, Calais, Maine 04619 













































WICKER WALL LAMP 
Suspended from a rattan 
bracket with lacy natural 
wicker 11” shade, 9 ft. rat- 
tan chain and fully electri- 
_f fied. Takes up to 100 w 
A, bulb. Painted in white, yel- 

. ~» low. green, pink, 
orange. blue or black 
add $2.00. 

Sanus 2se for 
vie tT taldur 
WAREHOUSE 
SHOWROOM 
FRAN’S 
4 BASKET HOUSE 
Route 10 
Dept. LH3 
Succasunna. 
N.J. 07876 








: 
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Compare our prices on 


EET 








Natural VITAMIN E—100 INT. UNIT CAPSULES 

0 100 for 1.10 00 500 for 4.85 (0 1,000 for 8.95 
Natural VITAMIN E—200 INT. UNIT CAPSULES 

(J 100 for 1.95 00 500 for 8.75 (0 1,000 for 16.50 
Natural VITAMIN E—400 INT. UNIT CAPSULES 

© 100 for 3.45 (4 500 for 15.95 (0 1,000 for 29.75 
Natural VITAMIN E—600 INT. UNIT CAPSULES 

0 100 for 4.89 00 500 for 23.50 (—D 1,000 for 43.50 
Natural VITAMIN E—1000 INT. UNIT CAPSULES 

0 100 for 8.25 0 500 for 37.50 0 1,000 for 69.00 

Natural VITAMIN A TABLETS 10,000 USP Units each 

(J 100 for .55 (0 500 for 2.30 (0 1,000 for 3.95 

IODINE RATION—Natural KELP TABLETS 
00 100 for .35 00 500 for 1.20 (0 1,000 for 1.95 


Cold Pressed WHEAT GERM OIL CAPSULES 3 minim. 
1) 100 for .45 C0 500 for 2.20 1 1,000 for 3.95 


714 grain Desiccated LIVER TABLETS low heat dried 
pe wOor eo siaioes: wale OOO TOR Ie.S5s. 7 2. 000 for 4-50 
Red ‘‘Wonder’’ VITAMIN B-12 25 MCG TABLETS 
(0 100 for .65 (0 500 for 2.50 00 1,000 for 4.35 
Super High Potency VITAMIN B-12 500 MCG TABLETS 
0 100 for 1.79 (0 500 for 7.49 OD 1,000 for 12.50 
Natural VITAMIN A and D Tablets 5,000 ae A; 400D 
(J 100 for .50 (0 500 for 1.95 0 1,000 for 3.50 
Natural BONE MEAL TABLETS—Regular 71, grain 
(0 100 for .50 (0 500 for 1.90 (0 1,000 for 2.95 
Natural Soy LECITHIN Tablets. el this low price 
paeee ROK Oe fre 211/500 fors2.50> «ive E).1,000 for 4.25 
Super LECITHIN Capsules Giant 19 grains, 1200 mg. each. 
00 100 for 1.49 00 300 for 3.95 OO 600for 7.50 
LECITHIN GRANULES—Sprinkle over food 
Peis fOr ALES) aretha tb: for 23-2522 2 a) 2'tbs: for’_6-29 
Highest Potency Food YEAST TABLETS. One tablet a day 
(0 100 for .75 00 500 for 2.75 60 1,000 for 4.95 
DOLOMITE Tablets—Rich in Calcium, Magnesium 
pepTOR BE DOR 5 oe e000 SO SO i 2,000 for 2:50 
GARLIC and Parsley TABLETS. Order now and SAVE 
PRISIBO Ore. O0 ea 7 Se el S00 foree.30 easel, 000 for 3:95 
“‘Arecibo—C’”’—Tropical ACEROLA—100 mg. Vitamin C 
PEDO NOTE ees) DOO TORS AO ee es et k.000 for: 6.25 
COD LIVER OIL CAPSULES—Easy to take 
(J 100 for .89 0 500 for 3.75 00 1,000 for 6.89 
HIGH PROZEIN TABLETS—300 mg. Protein per tablet 
65 100 for 00 500 for 1.95 00 1,000 for 3.50 
ae PAPAIN—Natural Digestant Tablet 
(0 100 for .65 00 500 for 2.75 (0 1,000 for 4.85 
ORGANIC IRON SUPREME with related nutrients 
(J 100 for 1.49 (0 500 for 4.95 (0 1,000 for 8.75 


HIGHEST QUALITY 


Located in the Heart of America to 
Give You Faster Service and 
Fresher Vitamins 


NUTRITION 
HEADOQUARTERS 
Carbondale, Ill. 62901 


VITAMINGS 


AND SUPPLEMENTS FROM | j 


NUTRITION HEADQUARTEI 


All prices POSTPAID! Satisfaction guaranteed or money back. 











100 mg. Rose Hips 100% Natural VITAMIN C TABLE TS 





























(0 100 for .49 (0 500 for 2.20 (0 1,000 for 3. 5 
250 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
(0 100 for .80 (J 500 for 3.50 (J 1,000 for 6.25 
500 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
(J 100 for 1.25 CL) 500 for 5.50 OD 1,000 for 9.25 
1,000 mg. Rose Hips 100% Natural VITAMIN C TABLETS 
{J 100 for 1.98 ( 500 for 8.95 (J 1,000 for 16.39 
ALFALFA TABLETS—Rich in natural factors 
[] 100 for 40 (10 500 for 1.25 (J 1,000 for 1.95 
New MULTI-MINERAL TABLETS (9 Vital Minerals) 
{J 100 for .98 (J 500 for 4.50 (J 1,000 for 8.50 
VITAMIN B6—10 MG TABLETS 
{) 100 for .49 (0 500 for 1.98 (1 1,000 for 3.75 
VITAMIN B6—25 MG TABLETS 
(0 100 for .98 (0 500 for 3.89 (J 1,000 for 7.39 
CUCUMBER—Natural BEAUTY AIDS 
(0 2 oz. Cream 1.00 0 40z. Lotion 1.00 
10 MG. ZINC TABLETS—An Essential Mineral 
(0 100 for 1.25 (0 500 for 4.75 (0 1,000 for 7.49 
BONE MEAL, YEAST and LIVER TABLETS (3 in 1) 
(0 100 for .65 (J) 500 for 2.75 00 1,000 for 3.98 
Natural VITAMIN B COMPLEX with Vitamin C 
(2) 100 for” .75_ 5 00'for 2:75 «94,000 for 4.85 





VITAMIN E BEAUTY AIDS |All 5 
oO Vitamin E Cream | Vitamin E Lotion 
h 0 Vitamin = Shampoo [J Vitamin E Bath Oil $3 75 k 







$e. 


NO AST L ae | See 
MAIL ORDER NUTRITION HEADQUARTERS 


104 West Jackson St.—Dept. N-667 
BLANK * feartentete. ill. 62901 





TOTAL PRICE 


SATISFACTION MLEQNMOw TOTAL — amount 
GUARANTEED POSTAGE enclosed 


NAME 


ADRESS eS eee ee 


Cihy Se ST AE Se ZIP 
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LITTLE OPERATION 


continued from page 18 


I didn’t sleep much the night before 
the operation, in spite of a mild sleeping 
pill, but I was feeling cheerful and very 
brave and pleased with myself when Bill 
came to see me wheeled off to surgery at 
7:30, on a Thursday moming. He went 
as far as the elevator with me, then I was 
taken into the operating room. I chatted 
with the resident and Dr. Jennings right 
up to the moment the anesthesiologist 
gave me a spinal injection. I noted the 
time—8 a.m. on the round operating 
room clock. 

“Can you move 
said. “Try a little. 
in your legs?” 


your toes?” someone 
Have you any feeling 
I looked up. The clock 
mysteriously said 11: and the 
had changed. 
ealized that I was in the 

The 


15 a.m., 
surroundings somehow 
Slowly I 
covery i 
Why, it had been easy! 
By the next morning I 


well, 


re- 


operation was over. 


was walking— 
sliding my slippered feet along the 
floor—and | Was surp! ised that h 
not, nor had there been, any pain at all. 
In a day I was back to normal, enjoy 
visitors and phone calls. I stayed in the 
hospital Thursday, Friday 
day, and got sprung at my own insistence 
at Sunday noon. There was a party 
didn’t want to miss! Dr. Jennings agreed 
to release me, and Bill and I went direct 
ly from the hospital to the party. 


Te WaS 
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Sea Brees Laboratories, Inc., Pittsburgh, Pa. 15244. 


Soap and water alone can’t remove > 
all the dirt and makeup. 
Besides, soap leaves a film that can 
dull your complexion. 
So every time you wash with soap 


| and water, wash again with a Sea 


Breeze moistened cotton pad. 
Sea Breeze antiseptic lotion leaves 


our face fresh, clean and clear. 
Brie eet is on the cotton pad. 


“Clean skin, Sea Breeze. 


So okay, I was plenty tired when we 
got home early, and I let our teen-agers 
fuss over me Sunday evening, but when 
Dr. Jennings called Monday morning to 
see how I was, my cleaning woman had 
to tell him that Id already left for the 


hairdresser. “You're something else!” he 
said when he reached me, and I was 
proud of the compliment. 

A couple of technical points: I didn’t 
drive a car for two weeks, and the hos- 
pital bill for five days (including operat- 
ing room, anesthesiologist, nursing and 
all other services) came to $848.75; Dr. 
Jennings’ bill was $500. Most of the bill 
was covered by our medical insurance. 

“When?” I kept asking Dr. Jennings. 

“Oh, come on,” he said, “it’s only been 
two weeks... .” Then three weeks .. . 
and finally, came the day of my final 
post-op examination. “So all right, 
when?” 1 asked as soon as it was over. 
He laughed at my enthusiasm. “Any 
time is fine.” 

1 could hardly wait to call Bill. He 
was in a meeting, his secretary said. But 
I was in a mood to break a precedent. 
“Put me through to the conference 
I said. “This is important, too!” 

“Thought you'd just like to know to- 
night’s the night,” I said when I heard 
Bill’s crisp, what-is-it-’'m-busy-tone. I 
could just see him swiveling his chair 
around until his back was to the other 
“Tll hurry up this meeting and be 
home early,” he said. 


room,” 


men. 





































He was home by six—very early f 
him—but of course we had to ha 
dinner. We kept looking at each oth 
listening with one ear to the childre 
conversation about fights, dates, ba 
practice and college plans. 

At last the household quieted dow 
our youngest, Chris, was in bed, and t 
others wrapped up in their own affai 
Bill and I yawned extravagantly a 
said an early goodnight. None of : 






four teen-agers noticed that it was on 
9:30. We went upstairs, both of us wi 
with anticipation, “Listen, honey, if 

doesn’t work out—if it’s just the same. 
it’s fine with me.” Bill whispered in m 
ear in the semi-darkness of our bedroom 
I stopped that line with a kiss. 

Well, what can I say? It worked! Th 
old, marvelous satisfaction was back. | 
year has now passed, and I’m happy 
say the results were lasting. The who 
new enthusiasm has been great in hel 
ing us get through the difficult teen-a 
period in our childrens’ lives. 

The best part, though, is known onl) 
to us—in those intimate moments whe 
we enjoy the renewal of our married life 
We no: longer depend on “Remembe 
when?”; we concentrate on “Now.” I 0 
ten can’t help wondering if at least som 
of our divorced friends’ once-good mat 
riages might have been salvaged by _ 
similarly renewed sexual interest. 
guess we'll never know. 

But one thing I do know. The opera 
tion I underwent may not be right fo 
every woman, or even for most rata 
but it was right for me. I'm glad I did 
So is Bill. 





Editor’s note: The names of all the peo 
ple in this story have been changed ‘ 
their request. EN 


By Antonia B. Laird 


W ind, 

his wide cloak 

lined with a black cloud, 

a braid of darkness ' 

tied around his waist,-- 
pressed thumbs 

against my eyes, 

Long slender fingers flattened 
down my hair 

until it streamed behind, 

a banner to his name. 

While from his velvet sleeves 
the raindrops scattered 

on my head. 

I shrank in size 

before the power 

in those hands. 

W hite-shirted giants walk the sea, 
stout trees bend down, 
before the presence that is 
wind, 
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Yall, we went blonde Ia 
f ~ ily lat fed Harker 





My heart sank when I thought of being marooned with Bill's mother 
for two whole days while Bill was off on a business trip. Ever since 
we'd met at the wedding (Bill and I were married in my home town) 

I'd thought of her as the Gray Duchess. 

What on earth were we going to do with one another when we ran ow 
of looking at Bill's old baby pictures? 

Well, you know what we did? We went blonde. Maybe those pictures 
gave her the idea. She was so pretty when Bill was age 2. And going 
blonde is such a soft way of hiding gray. Anyway, she asked me to 
help her. And I said I would, if she'd do it for me—because on our 
honeymoon, Bill had loved my hair streaked gold by the sun. 

Of course, Mrs. P, being a perfectionist, said we should do iv 
with Lady Clairol”. That's the professional way. Because 













ady Clairol hair lightener lifts the darkness out of To Ns pe 
hair. Then you can apply any Clairol toner and get [imvmguhmm molehy 
th st subtle, delicate shade. GA & cach 
lying each other, it was a cinch. And midway, I 
foun I Bil mother isn't cold. Just shy 1ike me. 
ow | call her Betty. And when we go out together, 
you snould see Bill. He loves walking into a restaurant 
with a blonde on either arm! In two formulas—including Maxi Blonde for dark 


Lady Clairol: You do it for her. She'll do it for you. 


© 1974 Clairol Ineq 
Don't miss the Clairol “WOMEN OF THE YAR, 1974” TV Special on CBS-TV, Monday, April 8th. | 
| 
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BUFFERIN’STOPS 
Bt Nes aN 
SOONER. 


Why? Because most of plain aspirin is still in your stomach by the - 
time most of Bufferin is going to your headache. And with Bufferin, 
there’s less chance of the stomach upset plain aspirin can cause. 
- Most Bufferin bottles have safety caps to help prevent opening by 
= most small children but the regular easy-open cap is still available on 
the 100 tablet size. Remember, read.and follow label directions. 


BELIEVES PAIN FASTER THAN PLAIN ASPIRIN 
-_ANDITS BETTER FOR YOUR STOMACH. 
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Armstrong introduces 


GRAND 
NOBLE 


SO exotically beautiful, 
if Could make you believe 
IN Magic carpets again 


If you don't believe in magic, wall 
around Grand Noble in your bare feet. 

Youll feel magically sculptured, soft 
pile deep enough to wriggle your toes 
down into. 

Youll be amazed at the magical 
tricks the silky, soft fibers play with light 
and shadow. Like the finest velvets, 
Grand Noble carpets alternately absorb 
the light or reflect it . . . depending on 
where you happen to be standing. The 
color subtly appears to change its value 

alk from one end to the other. 
comes Qn Gdventure... 
eidoscopic journey you'll never 

Ww tired of. 

Grand Noble is made of dense, hec 
pile specially chosen for durability 
sfain resistance. And Grand Noble has 
own thick foam cushioning on the ba 
for comfort and quiet underfoot. 

Youcan have Grand Noble as c 
size rug with luscious, thick fring 
wall-to-wall carpet 

Grand Noble carpet, rugs —for people 
who want a little realistic magic in their 
lives. 

Want to see more of Grand Noble? 
We'll send you a free color brochure. 
Write Armstrong, 7404 Paul Street, Lan- 
caster, Pa. 17604. 

The furniture is from Thomasville 
which, by the way, is now part of the 
Armstrong Indoor World. 


(Arm strong 


CREATORS OF THE INDOOR WORLD * 





My bo ih 





YVR 
ff 


< 


YEAR OF THE WOMAN 
I’ve been traveling a good deal these re- 
cent weeks: Chicago, New Orleans, Los 
Angeles, among other places. And every- 
where I go, I grow more and more con- 
vinced that women everywhere are moy- 
ing forward. In Chicago, I stopped off at 
the office of Encyclopaedia Britannica to 
hear about the exciting new Britannica 3 
. . the fifteenth edition of the familiar 
encyclopaedia, and a whole new adven- 
ture in continuing learning for women 
and their families. While there, I checked 
proofs on the article they had asked me 
to do on Women in American Society— 
a review of the progress made by women 
in 1973, which will appear in the En- 
cyclopaedia Britannica’s yearbook. As a 
special favor to the JourRNAL, EB has 
offered to mail a limited number of re- 
prints of this review to the first few 
thousand women who write in. Address 
your requests to me, at the JOURNAL, 
and youll have a handy capsulization 
of women’s achievements last year. 





THE BIG NIGHT 

As I write, we're all working on the 
“Lapies’ HoME JouRNAL Women of the 
Year, 1974” TV show, which may be 
history by the time you read this. April 8 
is the date, CBS is the network, 10 p.m. 
(9 p.m. Central) is the time. And the 
line-up of presenters and entertainment 
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stars is almost as distinguished as the 
women who have been selected for this 
year s honors. Our jury meeting, at which 
the final decision was made, was quite 
an occasion, too, with 14 distinguished 
women taking time to make sure that our 


eight winners represented both the 


choices of our JOURNAL readers and the 
timely balance needed in such a list. 





Note: to all the nominees—and to the 
many thousands of readers who sent in 
their ballots—our thanks for helping to 
make 1974’s Women of the Year Awards 
a night to remember. —L.H. 
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ef anEasy-Does"lt 
Place n Press floor 


cecorate it 
easy for you. 


Place 'n is about the quickest, easiest, and prettiest 
way fo pull any room together. All you do is peel, place 
press. For example, in less than four hours, you could. put 
down a beautiful 10' x 15’ Place 'n Press floor .. . like this 
decorative Oak Knoll design. Easy-does-it price, foo— 
about $50! 

Visit your Armstrong retailer, and see all the beautiful 
patterns in Place ‘n Press elon” tile. Or send for a free 
color brochure. Write to Armstrong, 7404 Morris St., Lancaster 
Pennsylvania | 7604. 
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When you were younger...and your 
biggest problem at menstrual time 


was cramps... you knew you could 


count on Midol to give you the relief 


you wanted. And Midol didn’t let 


you down. 

Today your body has changed. Your 
menstrual problems may be different. 
You feel irritable with low backache 
and headache—in addition to painful 
cramping. And today you can count 
on Midol to relieve all these menstrual 
symptoms 


The exclusive formula of Midol re- 


lieves low backache and headache, to 

oothe accompanying irritability 
\I | helps stop cramps with an 
anti- lic,anil dient that you 
dont § inary pain relievers. 
You can 114 help you 
feel more li h iid 
Midol is jus r crai 

PE SRS 
i AA ac \ 
The Menst if 
Now try Midol feminine deodorant 





it—the more it works...Gentle...£ 


ora 
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And you thought 
‘Midol was just 


for Menstrual 
Cramps! 





/ with reserve protection. The more you need 
tive 
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\OPs.GLO cleans your'no-wax’ floors- cite. 
ives them a luster es 
very time you damp mop. pers 


© so-called '‘no-wax’ floors begin to lose their luster in a short period of time. 
1 & Glo keeps those floors looking beautiful, even protects them. And it's 

'. and easy. Instead of a liquid cleaner and water, just squeeze out Mop & Glo 
Cyo over it with a damp mop. It keeps all non-wood flooring looking beautiful 
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“m no-wax floors,to linoleum, to tile, MOPs.GLO' cleans and shinse: 
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OUR MODEL 





-FARL FROST 


What happens when Revlon 

| spills ‘pearls’ in the frost? 
Luminous pearl warms up cool frost 
in a fantastic new soft look for lips 
and nails. 


Super Frostling Lipstick. 
Fabulously soft, gleaming colors 
that shine on and on. 

Now, lips that are luminous. 
Now, lipsticks that are 

worth getting excited about. 


Extra-Extra Crystalline Nail Enamel. 


A new kind of shimmering frost 
combines with luminous pearl. 
Colors with an elegant low-key lustre 
that wears on and on. 


Who else could do it, but Revlon? 
Who else would do it, but Revlon? 
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Remember when we were a peaceful na- 
tion? A big, overgrown kid of a country, 
too large for our youth, too gentle for 
our size—a boyishly grinning Gary Coop- 
er of a country? Violence was other 
countries. We never started a war, but 
if somebody else did, well, gee whiz, we 
finished it. 

If America ever was that shucks, hiya 
pal of a country, what’s happened? Why 
have movies—our _ reflections—spilled 
over into a sewer of violence? Why are 
millions of Americans wallowing in 
weird movies and glorying in gore? 

Children: where are your parents to- 
night? Are they watching an R-rated 
movie, lapping up lurid violence? Or, 
my children, are your parents in the 
dark living room, spined down in slouch 
chairs as 21-inch (measured diagonally ) 
waves of wasting action wash over their 
slack-jawed brains? 

The excess of violence tells us some- 
thing about the movies, but it tells us 
even more about ourselves. We are, it 
seems, a society sick with sickening 
flicks. There seems no other explanation 
for the long blocks longing to watch 
The Exorcist, that cyst on the bidet poli- 
tic. There has been so much publicity 
about it that no one who sees this hocus- 
pocus horror film can complain about 
post-film feelings of revulsion. 

I excoriate The Exorcist, but it is only 
the latest trash in a thrashing thrust of 
vile and vapid movies that have flour- 
ished since the assassinations of the 
Kennedys and Martin Luther King. A 
malaise of hopelessness seems to have 
wracked the screen. Dr. Margaret Mead 
has said: “Americans everywhere are 
dismayed by the rising tide of violence. 
Over the past decade we have become 
aware that no part of the country and 
no sector of society are exempt. How- 
ever, despite our intellectual awareness, 
nothing of any consequence is being 
done to curb this tide.” 

Violence is not new in films. It struck 
the screen with The Great Train Robbery 
in 1903, which lasted only 11 minutes— 
minutes that launched a new time. Au- 

es gaped at a man thrown from a 
speeding train, another man_ pistol- 
vhipped, and a passenger shot dead. 
Since then, thousands of cowboys have 
shot thousands of Indians (and been 


VIOLENCE: THE 
NEW OBSCENITY 


BY GENE SHALIT 






































shot back), gangsters have slaughte 
each other, and entire armies have be 
decimated. Richard Blake has poin 
out in the magazine America that “ 
lence has been a mainstay of film 
from the beginning, but few would dé 
that the contemporary change in 
style of violence has been. startlin 
There are many who agree with Bl 
that ordinary death was left behind j 
five years ago with Sam Peckinpa 
movie The Wild Bunch, one of the us 
est of savageries. And audiences dra 
it up. Conspiring in this revolution 
revulsion have been the special ea 
men. They've concocted visual te¢ 
niques that permit us to see heads gy 
lotined (in Papillon) . to watch} 
head rolling across the screen (in Meé 
beth by Polanski) ... and to see peop 
innards shot-gunned all over the scené 
(any ten movies at random). i 
Perhaps violence in the hands of 
artist is not contemptible. Picass 
Cucre is filled with horror, but it 


act artists “ 
—and perhaps even obliged—to sho 
the horror of human cruelty. . 
how many artists are there in the 


of one thumb? What can be counted 
countless fingers are the big-name st 
who profess to be so pacific and prog 
sive and brotherhoodable, but who S| 
themselves in Hollywood’s bargain @ 
basements. Marlon Brando, Dustin Ho} 
man, Anthony Quinn, and Clint Eag 
wood are just four. who must be he 
accountable for their graphic graffiti 
the walls of young minds: all have 
peared in rotting R-rated scenes thi 
have warranted X. 

All of us must care about what @ 
children see. Children ought to be pi 
tected from degenerations of paren 
who have allowed youngsters to suff 
cumb to the numbness of darkenéjj 
anonymous theaters. Shall they be 
posed without remedy to ats 
mutilations in reel after reel until thel) 
come reeling from theaters to demoi} 
in dreams? I don’t know which wal 
more disheartening, the fact that St 
Dogs was made or the fact that aud 
ences found such pleasure in Ib} 
and those au- (continued on page I | 
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Warning: The Surgeon General Has Determined 
| f pal 
Brio the latest US. Government figures That Cigarette Smoking Is Dangerous to Your Health 
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3. Lemons stay fresh in you 
refrigerator for as long as 6 
weeks. Or at room tempera! 
up to 2 weeks. 
















1. Unlike otner fr 


: 2. Choose lemons” 
lemons are always in SE 


that are firm, feel : 
heavy for their size, and 
have a bright yellow color 










9. Remember that 
lemons look great 
with food 

If you use s 
pall a lemon 
or juice, use the eo 
other half to garnish™ = 



















~AN average iemon 
yields 2 to 3 Tb. juice. 
And about 3 t. grated 
lemon peel. 

















5 5 
. A squeeze af lemon 
in a glass of water makes it more 
refreshing and is. - all a 
a quick pick-me-up: 















3. ubstitate” ne 14. Lemon peel 
lemon juice forvinegar sprinkled over cake 






in many recipes. puddings, sauCes not only 7 = ¥ 
It's fresher, more flavorful. Peis ae the taste, but improves om F ; 
ps OE Aa Na e looks eT ye 





21.To glamorize a 
lemon wedge, ein 

center into paprika, 
chopped parsley 
or mint, pepper, 
cinnamon or 
nutmeg. 


20. To make a lemon 
Swizzle stick, cut a 
thick lemon slice 
Make a slit to insert 
an ice cream stick. Freeze, % 
if you like. Beautiful with 
Dat ee iced tea, lemonade, etc 








27.Lemon peel has a sharper, 
keener flavor than lemon juice 
They complement 


each other in many" 
recipes 











26. Lemon juice & 
— is an excellent 
em salt substitute 
Brings 
out the 
ae ing flavor, toO@aam 
strips ¢ ee| 
ice cubes tv. And " 
addstothe Ph, 








oknow about Sunkist lemons. 


Sunkist is a trademark ® of Sunkist Growers, Inc 
























5. You ll get more 
juice out ofa 
lemon if it's at 
room temperature 
And if you roll iton 
the counter top 

before cutting 















6. And heres a nifty 
trick. Roll a lemon 
until it’s pliable. 
Then poke a hole 

in one end witha 
toothpick. Squeeze 
and out comes the 
juice. Replace pick 
Keep in fridge 














it, and look 
itiful. Put 

Is of them in 
‘atchen, dining 
—even the # 
| room. 














Lemon juice is so fresh that a squeeze 
wo into canned, packaged or frozen 
iis can make them taste fresh again. 


# 
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. Lemon juice 
keeps fresh fruifs 
like bananas, 
apples, avocados 
etc.. from turning 
dark. Just dip them 
in. They'll stay pretty 
for hours 


wee 


12. Got a recipe calling for buttermilk? 
Make your own. Combine 1 Fb. lemon 
juice with enough milk to make one cup. 
Let stand for 5 minutes. 

















17. To make lemon shells, cut 
lemon in half. Juice. Scrape 
clean. Edge may be left plain, 
or notched. Use to serve 
salad dressing, sauces, 
ice cream, etc 
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ey 
on twist in a drink, 
Sure to twist the peel. 
A bit of lemon oil gets 
into your drink and adds 
to the flavor 









cut femon slice just to center 
and twist 









2 4/2 cup granulated sugar. 

ve got lemon sugar. To sprinkle 
‘ced tea, over oatmeal, 
= +h toast, Cereal, etc 


os 4tAemon peel. 


4.Anddont— 
forget how lemons 
improves the 
taste and looks 
sof most any 
-alcoholic 








23. Grated 
lemon peel - 
sprinkled over 
a salad perks ~ 
up the flavor, 
makes it taste 
even fresher. 








29. Toss used 
lemons into your 
garbage disposal 


. to help keep it 30. What more 
clean and is there to say? 
fresh 


smelling 





' ots of good 

S Grate up 
lemon peel 

> €p On hand 

' astic: bags 

| 3 freezer. 
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WHAT'S HAPPENING continued 


diences included children. The star was 
Dustin Hoffman. The director was Sam 
Peckinpah, who. as he had done in The 
Wild Bunch, drenched the screen with 
brutality. The climax is an as- 
Hoffman’s isolated country 
man’s foot is blown 
others are clubbed to death, 
caught in an animal trap, and scalded 
with boiling oil. The fact that Straw 
Dogs was rated R instead of X was an 
early indication that the rating game was 
tilted. It marked an early turn toward the 
disintegration of the rating code. The 
downhill sludge continued in film after 
film, and it hasn’t yet reached its nadir, 
although this past year has seen it sink 
almost beyond sight and scent. One of 
the most revolting of recent films was 
The Don Is Dead, with Anthony Quinn 
in a display of quintessential violence. 
This copycat picture in the vile style of 
The Godfather treated us to a death war 
between two Mafia families in an Ameri- 
ican city. One man was clubbed to death 
with a baseball bat. Another had _ his 
throat sliced with a razor. A girl was sav- 
agely beaten into a hospital case. Others 
were murdered point-blank, devastated 
with iron pipes, machine-gunned, blown 
up with time bombs and burned to 
death. And would you believe that it was 
rated R? That was another indication 
of the stupefying irresponsibility of the 
people who dish out the ratings. 

Ratings are designated by a panel un- 
der the control of the Motion Picture 
Association of America, imaginatively 
known as the MPAA. They—and the 
courts in this country—don’t seem to 
know all of the definitions of the word 
“obscene.” They equate “obscene” with 
sex and nudity, and unless those naughty 
elements exist, no X seems to be given 
out. But I'll tell you what obscene is: Ob- 
scene is violence. Only one movie seems 
ever to have been rated X for its violence 
—I Drink Your Blood; and that was 
changed to R when cuts were made. 


movie : 
sault 
house in which o1 
off and 


EYE 


Jack Valenti, who is spokesman for the 
MPAA, defends the ratings with a tena- 
ciousness that would be admirable if he 
were representing something defensible. 
I have not noticed him publicly to state 
that The Exorcist should have had an X 
rating (might that jeopardize Warner 
Brothers’ $10 million investment?) ; but 
he was quoted in The New York Times 
as saying that he would not let his own 
child see the movie. How’s that for a 
double standard? It seems to me that 
what’s bad enough for Valenti’s kid is 
bad enough for the rest of the country. If 
the rating board used common sense—if 
it gave an X rating to a movie that it 
didn’t want its own young children to see 
—maybe we'd be getting somewhere. 

Vd like to make three suggestions: 

(1) Abolish the MPAA Rating 
Board. It should not be beholden to the 
movie business. It should be responsive 
to the public. 

(2) This board should have two 
audience designations: X and A. “X” 
movies could not be seen under any cir- 
cumstances by children aged 13 and un- 
der, even if accompanied by St, Francis 
of Assisi. “A” movies would be for all. 
Senseless gradations like PG and R 
should be abandoned. Either young chil- 
dren can see the movie or they can’t. 

(3) Parents should boycott violent 
movies. As long as you pay to see violent 
movies, they will be made. You see very 
few movies about Ethiopian dentists or 
Siberian gravel manufacturers because 
the public has tired of them. When vi- 
olence stops being profitable, violent 
movies will disappear. The solution is 
over there in the mirror: You. END 





Eprror’s Nore: Tell us what you think 
about movie and TV violence. Send your 
comments to: What’s Happening 

Ladies’ Home Journal 

641 Lexington Avenue 

New York, New York 10022 
We'll report later and we'll also tell the 
Motion Picture Association of America 
how readers feel. 





“Our puddle’s drying up.” 
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Your sun-room has taken a backseat in your hor 
for along time. You can add lively excitement w 
just anew Congoleum Cushioned Shiny Viny fl 
and a little imagination... 


Enjoy the difference 
only Congoleum can ma 


The colorful, 


no-wax comfor 


of Cushioned f 
Shinyl Vinyl § 


Congoleum Cushioned Shinyl Vinyls ca 
really warm up your cold sun-room. Wi 
unique designs like this new sunburst 
effect, from our exciting “Now Floor” 
collection. Because no matter what you 
taste — or price range — Congoleum has 
Cushioned Shinyl Vinyl to match. We o| 
nearly 500 colorful patterns; the carefr 
convenience of Shiny! Vinyl (the origina 
no-wax floor that lets you shine when y 
wish); plus the soft,, warm, quiet comf¢ 
of cushioning. 


To complete your new look, add a coat 
of bright white paint, and trim baseboa’ 
and ledges in tangy lime green. Slipcov 
your sofa and chairs, stuff ’n stitch 
colorful throw pillows, and hang your 
favorite leafy plants. 


And that’s all there is to it. Congoleum 
Cushioned Shiny] Vinyl is the one 
change — that changes everything! Beg 
your changes with our new booklet 
“Focus on Floors... A Consumer’s Gui 
to Resilient Flooring”. Send 50¢ to 
Consumer Service Dept., Congoleum 
Industries, Inc., 195 Belgrove Drive, 
Kearny, New Jersey 07032. Write toda 
and see for yourself the enjoyable 
difference only Congoleum can make! 
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Every time a toy box gets cleaned out. 
isher-Price gets another love letter. 






















Because parents find that our toys 
te the ones that emerge from the 
tmble still intact, still intriguing , 
id in fine working order. And_ 
hey write to tell us so. ‘ee 
; We learned too, 
that Fisher-Price toys are always on the go. Our lively 
Circus Train toots around the house all day. Our Play 
Family Village usually gets its own niche on the 
playroom floor 
Toys like our Bowling and Basketball games and 
— our Creative Coaster also lead an active life. 
2s And because Fisher-Price toys are so bright 
¥ — andamusing to look at, they 

often become part of the 
room's decor. 

So next time you 

neck out your child s toy box, check us out, too. 
lou might even write us a love note of your own. 











74 Fisher-Price Toys, East Aur: Been ek ee 
“ion of The Quaker Oats Com 






It saves money because it 
does everything. 


You can cook with it, line pans and 
casseroles with it. It’s a sandwich 
wrap, a leftover wrap. And nothing 
shapes and seals better than Heavy 
Duty Reynolds Wrap for freezing. 
It does everything plastic wraps do— 
and more. And, all you buy is one 
quality wrap, instead of many 
cheaper quality wraps. 


pat 


Reynolds Wrap. 


Plastic wraps 
are not made to 
be reused. Strong, 
tear-resistant 


You can reuse Sa. SS 


Reynolds Wrap can be used over aude 


over again. 


Reynolds Wrap doesn’t 


“breathe”, and that’s good. 


Most plastic store wraps “‘breathe’’, 
which means air can seep through. 
And air is just what you don’t want 
for meat, poultry and fish stored in 





on 


asons wn 





best wral 


the refrigerator or freezer. Reynolds 
Wrap protects food. Seals in mois- 
ture, seals out refrigerator odors. So 
be sure to re-wrap the food you bring 
home from the store in Reynolds 
Wrap to keep it fresher longer. 


Reynolds Wrap. 


The best seller because of 
quality and value. 


Reynolds Wrap has 
been the leading seller 
over all other foils and 
plastics for more than 
25 years. Maybe it’s be- 
cause women know 
they get consistent high 
quality, roll after roll. 
Plus value. For example, when you 
buy the 200-ft. giant size regular 
Reynolds Wrap, you get 8 rolls of 
25-ft. for about the price of 6. It’s like 
getting 2 rolls free. And Reynolds 
Wrap is unconditionally guaranteed. 
You always get your money’s worth 
with every box you buy. 


Reynolds Wrap 


 “Meal-in-a-Bundle” idea. 


Saves money and time. 


Here’s a way to use lower-cost cuts 
of meat and make them taste deli- 
cious. You cook a complete main dish 
—meat, vegetables, sauce and sea- 
sonings—in an easily made “bundle” 
of Heavy Duty Reynolds Wrap. 
Foods cook deliciously in Reynolds 
Wrap because it not only seals in the 


flavor and juices, but also stays strong - 


in the highest heat in your oven. 





It keeps hot fninge hot, cold things cold. 


Because it’s aluminum, Reynolds Wrap helps maintain the tempe 
of food wrapped in it or covered with it. It’s best for outdoor use b'il 
picnic sandwiches, salads, and cold cuts keep cooler longer so t) 


fresh and crisp. 


GROUND BEEF STUFFED ON! 
WITH BROCCOLI _ 























Heavy Duty 4 oz. stuffin ; 
Reynolds Wrap 1cup milk 
6 large Bermuda 3 (10 oz.) pet 


onions broccoli 
1lb. ground chuck 1 (12 oz.) p 
2 tsp. salt frozen ch 
rarebit. | 


Cut 2 large squares of foil. Sli 
from onions, scoop out center | 
Y% in. shell. Boil onion shells } 
until tender; but firm. Drain. Ch 
some of removed onion pulp 
to 14 cup. Mix with chuck, | 
salt, stuffing ‘ 
and milk 
until 


well blended. Stuff 
onions with mixture. Place | 
3 stuffed onions on each square ( 
foil. Surround with broccoli spe 
each with a few cubes of frozen | 
Bring 4 corners of foil up and oy, 
crimp edges to form a bundle. F/ 
cookie sheet in preheated 400° 
for 30 to 35 min. Each bundle s| 














ynoilas Wrap 
ound. 


in any wrap but the best. 
avy Duty Reynolds Wrap. 
| strength and flexibility to 
spe and seal as airtight as 
> whatever you freeze stays 
{against dry freezer air. 
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You can Double-Batch with Reynolds Wrap. 


(You can’t with most plastics.) Just double your favorite recipe. Serve one 
batch, freeze the second in Heavy Duty Reynolds Wrap. And you have a 
frozen dinner ready anytime you need it—right from your freezer to 
the oven. You save money double-batching because you can take 
advantage of meat and poultry specials. 


GOLDEN CHICKEN AND RICE 


Makes 2-9x13x2 in. casseroles. 


1% cup oil 4 (10 oz.) packages 
2(31b.) chickens, cutup frozen mixed 
Salt and pepper vegetables 

2 Irg. onions, chopped 6 cups water 

2 cloves garlic, chopped Heavy Duty 


4 (6 oz.) packages Reynolds Wrap 


saffron rice mix 


Brown chicken pieces in oil in large 
skillet. Season. Remove chicken when 
brown and set aside. Add onions, garlic 
to drippings and saute until golden. Stir 
in rice and mixed vegetables, heat for 
5 min. Stir in water. Line 2 (13”x9”) 
baking pans with Heavy Duty Reynolds 
Wrap. Spoon half of rice mixture into 
each pan. Top with chicken pieces. Bake 
one casserole in 350° F. oven, uncovered 
for 40 to 45 min. Freeze second casse- 
role. When it is hard, remove from pan 
and overwrap with foil. When ready to 
use, remove overwrapping and replace 
in pan. Bake for 1 hour, 15 min. 


Nobody can 
© make aluminum 
~ foil like 






dis Wrap gives you Oven Temp. Approx. cooking time per Ib. he Reynolds Wrap. 
° r F 4 5 
=-to-oven cooking. fis “°° 40-45 46:52 54-60 = It’s patented. 


min. min. min. 


Approx. cooking time 
2 hrs., 20 min. 
2 hrs., 50 min. 
3 hrs., 45 min. 


We make a strong foil with a great 
resistance to tearing. And Reynolds 
Wrap is oven-tempered for flexible 
strength. That’s why it’s easy to 


y1 freeze a roast in Heavy |chicken 450° F 
fynolds Wrap, you don’t ae eRe 
) aw it before cooking. That 


3 51/2 to 6 Ibs. 
2 go right from the freezer poeeas 


12 02. filets 40 min. 





“oven in the same Heavy 
tnolds Wrap you froze it in. 
| il around meat so heat can 


2 to 21% Ib. whole 
fish or fish steak 

3 Ib. whole baking 
fish 1 hr., 15 min. 


55 min. 





work with. You can wrap it and seal 
it tightly to keep air out, so the food 
you wrap stays fresh longer. 





| Reynolds Wrap HEAVY 


y 
. Aluminum Foil DUTY S12 = pi 


SO. FT 
(8 VOS.118 one A} 
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CAN THIS MARRIAGE 
continued from page 16 

“Although Rod denies it, I’m sure he 
stays away from home because of the 
constant noise and confusion. It turned 
out long ago that I was too inefficient to 
cope with our children, and we em- 
ployed the first of a series of house- 
keepers. With a housekeeper on the 
premises, I realized that I had a chance 
to make myself a useful, worthwhile per- 
son, like Karen. 

“Three years ago, I re-enrolled in col- 
lege. Rod seemed very pleased. He 
bought me a car to drive to classes, but 
the title was put in the company name. 

“Without Rod’s knowledge, I majored 
in accounting and took extra courses in 
computer programming, English litera- 
ture, and photography so I would be 
qualified to work in any department of 
the business—advertising, publicity or 
bookkeeping. 

“Last summer, just as I was entering 
my senior year, I got pregnant again— 
the last thing either Rod or I wanted. 
My pregnancy was difficult, but I stuck 
it out and got my degree five days before 
little Frank was born. 

“Rod managed to be out of town the 
weekend of graduation. I didn’t expect 
any of my in-laws to appear. Nobody 
saw me receive my degree, or heard the 
speaker congratulate me for earning 
honors. 

“Tt was a crushing disappointment. 
But the worst blow was Rod’s continuing 
refusal to allow me to work with him. 
Karen isn’t a college graduate, yet he is 
more than satisfied with her perfor- 
mance. 

“Lam terrified that he is drifting away 
from me and getting interested in Karen. 
I love Rod with all my heart. But I feel 
so wretched about the way I’m wasting 
my education, so worthless as a wife and 
mother, that I doubt I can hold him.” 


Rod’s turn to talk 

“It’s preposterous of Julie to think she 
wants a job in the business,” said Rod, a 
tanned 27-year-old man with a square, 
deeply cleft chin and fashionably styled 
black hair, “She couldn’t stand the pres- 
sure for fifteen minutes. The strain of 
trying to keep our home in order is 
already too much for her, even with a 
housekeeper to help. A good number of 
our housekeepers invariably quit. Julie 


lets the youngsters sass them, or mess up 


a nice clean room, and the women won’t 
take it. 

“Maybe our kids are no worse than 
most, but they can sure be hard on the 
nervous system. Julie refuses to disci- 
pline them in any way, shape or form. 


It seems she was slapped around by 
her mother and her mother’s boyfriends 
when she was a kid, and way back then 
she decided she would never lay a finger 
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~ on her own children. Unfortunately, she 


didn’t decide what she would do to get 
her kids to behave. Whenever our gang 
acts up, Julie just cries, wrings her hands 
and announces that she is a lousy mother. 
As a result the kids walk all over her. 
I don’t interfere; my advice would be 
unwelcome. Julie loves our kids with a 
passion, even though she is unable to 
control them. She used to love me that 
way. But ever since she worked herself 
to a frazzle to finish college while she 
was pregnant, things have changed. 
Now she wants to manipulate me and 
meddle in my business affairs. 

“When I first met Julie, I fell for her 
in a flash. I hadn’t met a girl like her. 
She was quiet-spoken, with a wide, 
sweet smile, and obviously she didn’t 
consider my family’s money an attrac- 
tion. 

“For once I had to do the chasing, a 
refreshing novelty. In those days, sex 
was great. We made love as though we 
had invented it. Sex could still be great, 
except for Julie’s obsessive notion about 
a job with the company and her endless 
weeping at imaginary woes. Whenever 
I walk into the house, she greets me with 
pleas that she needs to build up her 
confidence by adding her services to our 
already over-staffed business. At that 
point, I feel like tuming around and 
walking out again. 

“Before our marriage, Julie seemed to 
have a mind of her own. Although she 
was just eighteen—I was twenty—she 
had a philosophy of life that made both 
of us happy. For a while, we attended 
her church regularly, but after our sex- 
ual plunge we gradually stopped going. 
I guess it seemed hypocritical. 

“Sometimes I blame myself for rob- 
bing Julie of her faith. Perhaps faith 
could help lift her terrible depressions. 
Recently I suggested that we take the 
children to church, but she was too in- 
different to get them dressed. The only 
thing that appears to interest her is join- 
ing the family business. 

“T have repeatedly tried to explain to 
Julie some of the complexities of my own 
position with the corporation, but she 
doesn’t listen, She waits for her turn to 
talk, then tells me how to manage a 
situation about which she knows noth- 
ing. She is still offended that our home 
was bought in my name, although my 
grandfather’s will specified in detail the 
exact form that the deed must follow. 
All his grandchildren, male and female, 
come into a suitable residence on the 
date of their marriage, just as the chil- 
dren of their marriages, like our four, 
come into trust funds at birth. Spouses 
are not mentioned in the will. 

“Yet Julie was so insulted when I at- 
tempted to explain that she burst into 
tears and demanded I file suit to upset 
the will. We haven’t discussed the mat- 
ter since. 

“She seems to have no appreciation 














































of her own financial good fortune. J 
has charge accounts, credit cards, sm 
clothes: I keep her car in the comp 
name for tax and insurance purpo 
And yet she has no friends. Day a 
day she sits at home, feeling sorry 
herself. She seems to think every ot 
woman in the world is more fulfil] 
than she. Julie actually envies my ha 
working assistant. Instead, she sho 
be grateful that she isn’t burdened w 
Karen’s problems, After a full day at 
office, Karen goes home to feed th 
hungry teen-age boys. 

“One time I suggested to Julie “ 
maybe Karen could give her a few hi 
on the subject of organization. Ju 
reacted as though I had commu 
treason. She accused me of preferri 
Karen to her, which is utter nonsense. 

“In spite of her supersensitivity, Ju 
is very stubborn. Well, I can be stubb 
myself. I thoroughly enjoy my job, 
it calls for tact and intimate knowled 
of the quirks and foibles of swarms 
kinfolk. The business is loaded w: 
family jealousies. ’'m holding my : 
against four uncles, three cousins an 
mother who is a case in herself. 

“Mom was my grandfather’s first 
favorite child, She inherited his ego a 
his domineering attitude as well as 
money. For a while, my father had 
desk at company headquarters. But lo} 
ago, Mom nagged him back to a desk| 
the library at home and the bottle | 
hides in the bottom drawer. 

“I’m used to wrangling with my mo 
er, and I accept it as part of my busin 
day. But I cannot and will not toler. 
putting on the gloves with my wife. 
need peace and harmony. Julie will ha 
to find fulfillment im some way that do 
not wreck my peace of mind.” 





The counselor speaks 

“This marriage was salvaged, but 
claim little of the credit,” the counsel 
said, “Julie’s periodic depressions we 
lengthy and severe. At times she cri 
so uncontrollably that she could har 
get out of bed. It was plain that she w 
literally driving Rod out of his ho 
with her negative attitude toward over 
thing, including herself. 

“As an underprivileged, mistreat 
little girl (at the age of nine she boug 
her own clothes with babysitting ear 
ings), Julie had legitimate cause to fe 
sorry for herself, and she indulged tl 
privilege to the limit. In childhood sh 
trembled and cried in the dark, envie 
other children and dramatized her quil 
genuine suffering. 

“She grew up with a ‘poor-me’ pe 
sonality, paradoxically endowed wit 
considerable inner strength (stubborm 
ness?), which perhaps was also a lega¢ 
of her early pain and struggle. Aco 
to Julie’s account, her mother occupi 
herself with seeking masculine attention 
drinking heavily and fighting (continued 









annual Sohibes Day Pageant in 1914, Miss Pulores LaBahn took advantage of the festivities i Seah a Pigeretie backstage. 
» gage, Columbus discovered her. 


You've come a long way, baby. 


) VIRGINIA 
SLIMS 


With rich Virginia flavor women like. 
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: The Surgeon General Has Determined 


_ ifette Smoking Is Dangerous to Your Health. 17 mg‘‘tar,’ 1.2 mg. nicotine av. per cigarette, FIC Report Sept’ 73 
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It's easy to understand why Airwick Solid 
is the world's number one air-freshener. 
Even though it’s not easy to see. * 

Airwick Solid is the original solid. Just 
raise the top and it helps to eliminate odors 
a hours EI oN It comes. te your choice ait 
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CAN THIS MARRIAGE continued 


with neighbors, employers, husbands and boyfriends. She 
no time for a frightened, lonely little daughter. As a cl 
Julie sought the security and respectability she missec 
home by going to Sunday school and telling herself that 
morrow would be better. 

“When Julie married Rod, her joy was marred by 
pregnancy and the pangs of a guilty conscience. It was 
part of her childhood dream to follow the life pattern sel 
her hard-drinking, promiscuous mother. She felt that he: 
laws looked down on her, and was unsure Rod truly loved 

“A hostile bride, she took immediate exception to the far 
gift of an expensively furnished house just because her nz 
wasn't on the deed. It seems most unlikely that Julie, \ 
studied mathematics, was unable to comprehend the te 
of the grandfather’s will. Probably, she put on a show of 
norance to bolster her grievances s and ‘ poor-me’ role. 

“Keeping up with four lively children can be frustrat 
The come-and-go housekeepers increased Julie’s feeling: 
inadequacy and guilt. 

“During the course of our counseling, she acknowled 
the lasting influence of her childhood experiences on 
adult behavior. She perceived uncomfortable parallels 
tween herself and the mother she detested. Her insiste 
that she work in Rod’s family business, where her prese 
was both undesired and inappropriate, was almost certa’ 
based on a powerful subconscious wish to prove to Rod : 
to herself that she was “as good as everybody else.’ Nevert 
less, Julie felt that Rod was also duty-bound to help her b 
ish her feelings of inadequacy. 

“This form of emotional blackmail was unfair and inefl 
tive. Rod had only to recall the sad fate of his domina 
father to decide firmly that Julie would never work for 
family company. However, he did sympathize with her | 
satisfactions on the home front, and he proved it. The | 
went house-hunting and bought a new home that is joit 
owned. Rod made the down payment from his salary. S 
ilarly, they traded in the company car for another car t 
Julie picked out. Her name appears on the title. 

“Rod did not regard himself as an ideal father; and, 
Julie, he felt guilty about parental shortcomings. On his 
cation, he took Julie and the children to the mountains ¢ 
let her sleep in the mornings while he cooked breakfast 
the gang. He grew closer to the youngsters, and he and Jy 
had wonderful times in bed. Sexually they had always bé 
compatible. On a deep emotional level, however—the leve 
true union and communication between -+human beings—tl 
did not grow closer. Nor was Julie freed of the depressions 

“Shortly after the couple came back from the mountai 
we dropped our counseling. I could do. nothing more 
them. A few weeks later the miracle happened. One Sund 
Julie went to an interdenominational church in their n 
neighborhood; Rod went with her. Thé service appealed 
them both. They returned the following Sunday. 

“Later in the month, Julie went on a two-week pilgrimé 
with the pastor and fifty members of the congregation. On t 
trip, she discovered her lost faith again. She, as well as Ri 
found a philosophy that gave meaning and purpose to | 

“The couple now follow the teachings of Jesus as int 
preted by their pastor. Julie accepts Rod as the family meml 
who goes forth and works to provide for the wife and childr 
She accepts herself as the family member who remains in t 
home and tends the family. 

“Julie became an active, highly valued church memb 
and has now formed the friendships she had not acquit 
before. Her inner conflict and depressions have disappearé 

“Julie and Rod still have their differences, of course, I 
both assure me that their marriage will survive—and I agri 
Their union now rests on the solid foundation of religia 
fantinies El 
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§ your vacation. Make every day 


=very year you and your husband 
nage to take a get-away- 
m-it-all vacation. Enjoyable 

/s for both of you that will be a 
ight to remember. 

fou depend on the comfortable 
2rnal sanitary protection 
ampax tampons to keep you 
ive, if your period and your 
ation happen to coincide. 

‘re the natural choice for 

Ss of swimming and nights 
lancing. There are no pads to 
se chafing or unsightly bulges. 
Jdor can’t form with Tampax 


Oe ee 





MADE 


ONLY BY TAMPAX INCORPORATED, PALMER, MASS. 


° Yryyyy Y ’ 
AML 
AA 


$406. 


66: 
ds 


= et : 
Photographed at Harbor View, St. Thomas, V. I. 


count 


tampons. That’s why they contain 
no needless deodorants that may 
irritate delicate tissues. And 
they’re small enough to fit into 

a tiny handbag. 

You appreciate the protection 
of Tampax tampons. They help give 
you the assurance you need to 
enjoy the vacation you've 
dreamed about. 


TAMPAX 


hamporns 
The internal protection 
more women trust 
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-new offer from Columbia Record & Tape Club 
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aN #236075 LOGGINS & MESSIN 
236133 ELTON JOHN 
236134 Goodbye Yeltow Brick Road : FULL SAIL My Music 
COUNTS 4% TWO ie ia 
Fe cence naan a : 
234757 ENOCH UGHT | THE BIG BAND P : 
FROTETT] tuguh ER AAOE | shes 294831 FERRANTE & TEICHER 









235739% MARIE OSMOND _ | 239525 BARBRA STREF 
(ucH]  PAPERROSES [8 * aoa THE WAY WE 








236448 E. POWER BIGGS 237131 "PERCY FAITE 


7 PLAYS SCOTT JOPLIN Z 
See Maple Leaf Rag “ CORAZON 





loiniananiadaamaiaaamammntenm TE 


@ 236141 Gladys Knight & The Pips 237081 VIKKICARR 
IMAGINATION Live At The Greek Theatre 


237800 % SHA NANA ; 234922 * ee MEL 
(iaursore) ROCK AND ROLE ; BLACK ABLUE. 


13 HERE TO STAY 


















































KILLING ME SOFTLY 
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os : : SOUNDTRACK) 
NEIL DIAMOND | @ 234724 JETHRO TULL 
Jonathan Livingston Seagull =; fomeas] AQUALUNG 
@ 233411: THE ISLEY BROTHERS 232918 CONWAY TWITTY 
fee mee Lovisina Womse/ Mississippi Man 
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235846% JERRY LEE LEWIS 
omy) SOMETIMES A MEMORY 
a AIN'T ENOUGH 
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237206% ROY CLARK’S | 
(oor) FAMILY ALBUM > 















if you join now and agree to buy 9 more selections 
(at regular Club prices) in the coming two years 
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4 235036 : 230938% DONALD BY. 
mbership Se ad 

: ~ SaaS a Ta oe 

229526 THE BEST OF BREAD 231645%* GEORGE JO 
dues or fees! ; EEE iil 


232900% EUMIR DEODATO 


buy every month 


(eric] Behind Closed Doors 
— or even every other month! 


’ 284302 JETHROTULL 
Passion Play 
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(coum) A Little Night Mus 


224386 % The Best Of Charlie Rich : 4 231308 "AN EVENING 
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224485 The Edgar Winter Group 2343777 CONWAY TWITTY | 
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[mcm] eee cummin)  SABY DON'TGET 





HOOKED ON ME 






TCHAIKOVSKY 
1812 Overture 233320 THE POINTER SISTERS 


delphia Orch., Ormand YES WE CAN CAN 






canoes THE WHO 237999 * CHARLIE McCOY 
236869 QUADROPHENIA THE FASTEST HARP 


QUNTE AS Two IN THE SOUTH 


Cc lias 
TAK MUR F 
¢ ; 
= — ‘Rs; 
12° stereo B-track 7 L-to-reel 
records OR cartridges R caneeit OR ties oe 
% Selections marked with a star are not available in reel tapes 
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236604 SONNY & CHER 
236605 Live In Las Vegas, vor 2 


CDUNTS AS TWO 


237792 ROGER WILLIAMS 
i 


LIVE autumn Leaves 


35093 SHIRLEY BASSEY 
33094 un Live At Carnegie | Hall 


COUNTS AS. 


5 ISTOFFERSON 
380% KRIS Tn COOLIDGE 
FULL MOON 


| nae 5 
~ PROCOL HARUM 
GRAND HOTEL 


ae 


senssznnnnnnonsosinosesseee 

be x "ROGER MILLER 
EAR FOLKS — SORRY f 

pears HAVEN” 'T WRITTEN LATELY 


) , 
112 GERSHWIN'S Greatest Hits 
es) Rhapsody In Blue, etc. 


234369 =LORETTALYNN 
Love Is The Foundation 


227371 + ~—« JIM CROCE 
eel EA 


< {BROADWAY CAST) 
4 58 x DEBBIE REYNOLDS 


cuss) “IRENE” auce sue cown 


230870 AL GREEN 
CALL ME. 


235931 TRAFFIC 
SHOOT OUT AT 


THE FANTASY FACTORY 


237040 SANTANA wove 
comma WELCOME Sinnenoen 





235978 THREE DOG NIGHT 
aecounnitt) CYAN Shambala 


237198 x FOCUS 
Live At The Rainbow 


115303 MY FAIR LADY 


Gausee} ~~ Original Soundtrack 


231596 CURTIS MAYFIELD 
{curtom] Back To The World 





OF TOM JONES 
Letter to Lucille 


~ 218750 FRANK SINATRA a 


comm IN THE BEGINNING 
=a 1943 To 1951 


231647 LYNN ANDERSON 
TOP OF THE WORLD 


f 235606 THE STATLER BROS. 
aoe CARRY ME BACK 


anne cea NEOENEEER ERI nents 


M224758 LYNN ANDERSON'S 
eouonmua} GREATEST HITS 


236109 DAWN’'S NEW 


RAGTIME 
[wett) featuring TOAY OFS 


452. GARFUNKEL 
‘cumes) ANGEL CLARE 


en 


ANDY WILLIAMS 
» Greatest Hits, Vol. 2 


221192% JIM CROCE 
ae YOU DON'T MESS 
aec AROUND WITH JIM 


234955 — RAY CONNIFF 
HARMONY 











234419 JOHNNY MATHIS 
(coummers) I'M COMING HOME 






207662 Everything You Always Wanted 
aerenin To Hear On The Moog 







234336ck THE MORMON TABERNACLE CHOIR 
SINGS 


coLuMBia) 


EEE GO STRIPES FOREVER 






"232579 ROD STEWART 
fey) Sing It Again Rod 






f 234914 


FARON YOUNG 
a Just What | Had In Mind 


30895 JOHNNY MATHIS 


(counts) KILLING ME SOFTLY 
ser WITH HER SONG 





222018 THE 5th DIMENSION 
Greatest Hits On Earth 


\ 


| 230607 TANYA TUCKER 
<S5885) WHAT'S YOUR MAMA'S NAME 


229401 


229781% CONNIE SMITH 
orm.) A LADY NAMED SMITH 


(2iss8 AROUND THE WORLD 
2222°.., with THREE DOG NIGHT 


}} * TOMT. HALL 
© GREATEST HITS 


URIAH HEEP 
LIVE Easy Livin’ 


COUNTS AS TWO 


MAUREEN McGOVERN 
THE MORNING AFTER 


216655 JOHNNY MATHIS 
All-Time Greatest Hits 


437214 DONNA FARGO 237156 
| All About A Feeling. : | (coumanta) 





’s a great new offer from Columbia — 
‘pportunity to get Any 13 of these rec- 

or tapes—ALL 13 for only $1.97. And 

$1.97 is all you ever pay for your first 
welections—there are no additional 
) bership fees or dues for joining! 


, just look at the wide range of recorded 
rtainment you have to choose from— 
only the best and latest from the huge 
‘imbia catalog...but also new releases 
old favorites from A&M, ABC/Dunhill, 
, Epic, London, MCA, Mercury, MGM, 
» ot, United Artists and many, many 
2. To order your 13 selections, just mail 
) application card, together with your 
lick or money order for $1.97 as pay- 
iit. (Be sure to indicate whether you 
it cartridges, cassettes, reel tapes or 
? rds.) In exchange.. 


‘}agree to buy 9 more ‘selections (at 
tilar Club prices) in the coming two 
fis. That’s right!—you'll have two full 
§s in which to buy just nine selections 
| you are not obligated to buy a record 
}pe every month, or even every other 
"th! And you may cancel membership 
hy time after you've purchased your 
' selections. 
§| own charge account will be opened 
f))} enrollment. The selections you order 
©) member will be mailed and billed at 
peular Club prices: cartridges and cas- 
rs. $6.98; reel-to-reel tapes, $7.98; rec- 
$4.98 or $5.98—plus processing and 
tage. (Occasional special selections 
1) be somewhat higher.) 


230839 * Sergio Mendes And 
Brazil '77 Love music 


229997* MAC DAVIS 
(=xaxem) The Way You Look Today 


~ RAY PRICE 
(coumeBrA) She's Got To Be A Saint 


228791% EDDY ARNOLD 
So Many Ways/If The Whole 
(ace) World Stopped Lovin" 





227462* STEELY DAN 
Can't Buy A Thrill 


227900 PERCY FAITH-CLAIR 
Also Sprach Zarathustra (2001) 
Dueling Banios » 9 MORE 


215061 THE BEST OF 
ROGER MILLER 
“¥) Little Green Apples 


226431 = CARLY SIMON 
[ELEKTRA] NO SECRETS SoVain 





MUSICAL INSTRUMENTS 


230904 RAY CONNIFF Si, tHe 
(couwmen) YOU ARE ecu eee 


TRAFFIC 
ON THE ROAD 


234872 * 


accecansseanenennnnn 


229336 INTRODUCING 
tun) JOHNNY RODRIGUEZ 





224584% BOOTS RANDOLPH 
twonowenr) PLAYS BURGHEAD HITS 






228759 DONNA FARGO 
(bor) My Second Album 


SUPERMAN 





DO IT AGAIN 










232926 STEELY DAN 
[asc] Countdown To Ecstasy 









THE MOODY BLUES 
SEVENTH SOJOURN 
(THRESHOLD) Isn't Life Strange 









225862 






214650 Blood, Sweat & Tears 
counts] GREATEST HITS 






236117 * BILLY PRESTON 
EVERYBODY LIKES 
SOME KIND OF MUSIC 


BARBRA STREISAND 235564 CHER 


AND OTHER [McA] HALF-BREED 


You may accept or reject selections as fol- 
lows: every four weeks (13 times a year) 
you will receive a new copy of the Club's 
music magazine, which describes the Se- 
lection of the Month for each musical in- 
terest...plus hundreds of alternate selec- 
tions from every field of music. In addition, 
about six times a year we will offer some 
special selections (usually at a discount off 
regular Club prices). A response card will 
always be enclosed with each magazine. 


...if you do not want any selection offered, 
just mail the response card provided by 
the date specified 


...if you wantonly the Selectionofthe Month 
for your musical interest, do nothing—it 
will be shipped automatically 


..if you want any of the other selections 
offered, just order them on the response 
‘card and mail it by the date specified 


You will always have at least 10 days in 
which to make a decision. If for any reason 
you do not have 10 days in which to de- 
cide, you may return the regular selection 
at Our expense and receive full credit for it. 
You'll be eligible for our bonus plan upon 
completing your enrollment agreement— 
a plan which enables you to save at least 
33% on all your future purchases. Act now! 


If the application is missing, please 
write to: Columbia Record & Tape Club, 
Dept. 22W, Terre Haute, Indiana 47808 


237172 PETER NERO 


CoLumBIa) SAY, HAS ANYBODY SEEN 
MY SWEET GYPSY ROSE? 


237875 BARRY WHITE 
omen) STONE GON’ 


235853 GILBERT O’SULLIVAN 
(mam) 'M A WRITER, 
NOT A FIGHTER 


236083 * THE DE FRANCO FAMILY 
[Zomcenrurs; Featuring TONY DE FRANCO. 
Heartbent, t's a Lovebeat 


230912 PAUL SIMON 
There Goes Rhymin’ Simon 


223123 LIZA MINNELLI 
(coumerm) Lizawitha’Z” 


202796 RICHARD STRAUSS 
. Also Sprach Zarathustra 


oumewiA 
ECE] erstein, New York Phitharmanie 


234112 TONY MOTTOLA 
(rraier 3} QUAD" GUITARS 


CARPENTERS 
NOW & THEN 


219477 SIMON & GARFUNKEL'S 
OuUM BIA] Seti! HITS 


‘pacmecenmmeenennnnn a 


229088 * JOHNNY V WINTER 
Sut elses And eel 


229161 BRENDA LEE 
(McA] BRENDA Nobody Wins 


228155 ELTON JOHN 
[MCA] DON'T SHOOT ME I’M ONLY 


27439%* TAMMY WYNETTE 
ae) oahBesy THis 


1 
P2802 % ‘DAWN Ee og 


TUNEWEAVING 


1613 SLY AND THE FAMILY 
<=] STONE FRESH 





229310 — CHARLIE McCOY 
x _ GOOD TIME CHARLIE 
ENT] Orange Blossom Special 





233205%* OSMONDS 
[MGM THE PLAN 


231159 CAT STEVENS 
§ FOREIGNER 


235572 * JERRY WALLACE 
inca PRIMROSE LANE 
MEAT DON'T GIVE UP ON ME 


201251% MARTY ROBBINS 
GREATEST HITS, VOL. 3 
PEAMEBIAS Devil Woman, etc 


224295 LOGGINS AND MESSINA 
= Your Mama Don’t Dance 


THE BEST OF 
JUDY COLLINS 
Cotors of the Day 


2% DON WILLIAMS 
VOLUME ONE 
THE SHELTER OF YOUR EYES 


2330077 THE BEST OF THE 
ranawount) MILLS BROTHERS 


235168 + BOBBY GOLDSBORO 
LN SUMMER (the First Time) 


anes 


PM SES 


| THE BEST OF THE 


[MA] ANDREWS SISTERS 





30} JOHNNY PAYCHECK 
MR. LOVEMAKER 





tAvailable on records and cartridges only 





Columbia 
House _ 























Common errors 
What’s the most common error people 
make on their income tax returns? 


Not attaching all W-2 forms. Other fre- 
quent mistakes (make sure you don't 
make them) are: 

e Failing to give your complete address 
or your correct Social Security number 
e Failing to check the blocks indicating 
your correct filing status 

e Not correctly checking the blocks 
showing your personal exemptions and 
your dependents 

e Not completely listing your itemized 
deductions 

e Not listing your income, deductions 
and other items on the proper lines 

e Failing to sign your return, 


Computer career 

We've been having a running argument 
with our daughter over the career pros- 
pects for electronic computer operators. 
She says the outlook is good and that’s 
one reason she wants to go into this field. 
We've heard over and over again that 
the whole computer field is glutted with 
people who can’t find jobs. We think 
she’s heading for the wrong job area. 


According to the U.S. Labor Depart- 
ment, the job outlook for computer 
operators—particularly women—“is  ex- 
pected to increase very rapidly through 
the 1970's and the salary is near the top 
for clerical jobs.” 

However, youre right in your im- 
pression that there have been many 
computer programmers hunting unsuc- 
cessfully for jobs in recent years. This 
has been partly the result of the slump 
we experienced in the whole electronics- 
engineering industry and partly an out- 
come of the proliferation of second-rate 
computer schools churning out under- 


qualified and inexperienced computer 
workers of various types. 

Urge your daughter to go after the 
best possible training in this area, 
through a well-qualified institution. 


Tax-exempt benefits 
Are any Social Security benefits taxable? 


All Social Security benefits are tax ex- 
empt, whether received because of age 
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or disability or as a dependent of a quali- 


fied worker. 


Elusive bottle 

What’s your recommendation on how to 
find a decent bottle of wine at a com- 
paratively reasonable cost? 


Why don’t you experiment with some of 
the wines from less well known and less 
popular parts of the world than France 
and Italy? Try Spain and Portugal, 
Chile, Australia, Austria, Greece and 
others. 

Also recheck the very least expensive 
California wines that come in gallons 
and half gallons. Some of them are re- 
markably good. 

Youre in good company with your 
wine price quandary; last year Amer- 
icans drank more than 350,000,000 gal- 
lons of wine, and wine consumption in 
the United States has been rising at the 
rate of 10 percent a year. 


On your own head 

Who is responsible for the accuracy of 
your Federal income-tax return if you 
have it done by a commercial tax- 
preparer? 


YOU are responsible. 


Losing credit 

My husband and I got behind on our 
TV payments; the TV was repossessed, 
we were sued for back payments. Since 
we were both under 21, our lawyer ad- 
vised us to file bankruptcy and said it 
wouldn't hurt us, But now we have a 
chance to buy a house we want, and no 
one will lend us the money. Is there any- 
thing we can do? 


Youll have to reestablish your credit 
and prove to your would-be creditors 
that you're worth the risk. That will take 
time and a clean record of meeting any 
and all payments without delays. 

As for the fact that “no one” will lend 
you money to buy a house now, under 
the 1971 Fair Credit Reporting Act, 
straight bankruptcies are reported in 
your credit file for 14 years—reflecting 
Congress’ belief that knowledge of a 
bankruptcy is vital information to any 
source considering extending credit to 


_ to Dentistry, published in 1973 by, 




















































you. The credit reporting agencie 
exceedingly careful, though, abou 
tinguishing between a straight 
ruptcy—such as yours—and Wage Ez 
Plans under Chapter XIII of the B 
ruptcy Act. You have the right to 
a statement in your credit file of v 
100 words stating the reason you 
for bankruptcy. Do this if you feel 
explanation would help you to get ¢ 
in the future. 


Paying the dentist 

Our family has just been hit by an 
lanche of dental problems and di 
bills. This is an area in which I hay 
ability whatsoever to judge wheth¢ 
not fees charged are fair, Can you 
any guidelines? 


Your question isn’t easy, since ché 
vary greatly from dentist to dentist, | 
specialty to specialty, from one pa 
the country to another and from 
type of dental complication to the } 
However, here are a few pointers: 
e Discuss fees with any dentist you. 
pose to use before he starts workin 
your teeth. . 

e Check his charges and estimates 
the local dental society, which k 
lists of fees generally regarded as reg 
able in the area, 

e If your dentist’s fees are above t 
estimates and you want to use him 
why his fees are higher. If you wai 
go more deeply into the subject, con; 
sending for a copy of A Shopper's G 


Pennsylvania Department of Insuré 
Pennsylvania residents can get a | 
by sending a self-addressed 9” x 12’ 
velope with 16¢yestage to “Shop 
Guide,” Pennsylvania Insurance De} 
ment, 108 Finance Building, Harrish 
Pa. 17120. Out-of-staters can get a‘ 
by sending $1 plus a self-addressed 
12” envelope with _16¢ postage to “( 
sumer Insurance,” 813 National ] 
Building, Washington, D.C, 20004, 


Auto-loan ceilings 
Are interest rates on automobile | 
subject to any legal ceilings? 


Yes, they must fall at or below n 
mums set by your state banking aul 
ity. However, an unscrupulous dé 
or lender may try to charge a rate 
is higher than this ceiling. So be su 
and when you make a deal that 
know both the true annual rate yc 
being charged and the maximum | 
rate in your state. 

Lenders must now tell you the 
annual interest rate they charge. 
can find out your state’s maximum | 
rate by consulting the state ban 
authority directly or by asking a ] 
consumer group. If your state’s ni 
mum is expressed as a true annua 
terest rate, simply compare (contin) 


| 
| 


Tau LGN VAIO. INULUITOUGIIVdGo, YULULITTICT 
clothes. A jungle on her skirt. A fierce charging bull 
on her jacket. Pattie makes blue denim into her 
own personal art form. She seems to do the same 
with her own personal fragrance, Cachet. 








Cachet. 
5 the fragrance 


as individual | 
as You afe. | 


CACHET ALSO COMES IN THINGS 
TO BATHE WITH, TOSHOWER WITH, TO 
SPLASH WITH, TO MOISTURIZE WITH 


Leslie Brooks is six feet tall and she wouldn't give 

up aninch of her. Funny, how with this attitude. there always seem ¥ 
to be men around who are taller. Could be her own special 4 
fragrance is part of her charm 


Judy Haas has too many curves to be a fashion model. But shed never 
trade her skin for bones She laughs when someone says womanly 
figures are coming back She knows they never went out 








We know you dont want to look like 

the next girl. Or wear a fragrance like the 
next girl's either 

That's why we created a new kind of 
fragrance called Cachet. 

Every girl on this page can wear it and 
it'll be something alittle different on every 
single one 

Because, besides being fresh and 
fascinating, Cachet was designed to pick 
up and play up every girlS own special 
chemistry. 

In perfume. Cologne. Bath things 
Everything 

Maybe it isn't you. But then again, maybe 
its the first fragrance that really is. 


Cachet by Prince Matchabelli. 








a, just bok 
at her smile! 


When Su May first came to a CCF Home, the 
other children called her ‘‘Girl-who-will-not 
laugh.” 

And there was a reason for her sadness. Her 
parents were dead, her relatives didn’t want 
her. Itseemed that no one in the world loved her. 

So why the big smile? Well, Su May dis- 
covered someone did love her. She lived in a 
pretty cottage along with her new “brothers 
and sisters’ —and received loving care from a 
housemother, especially trained for the dif- 
ficult task of being a mother to youngsters 
like Su May. 

And just look at her smile. She didn’t have a 
worry in the world when this picture was taken 
—but we did. Because, you see, we must find 
sponsors for children like Su May. A sponsor 
who will help provide food, clothing, educa- 
tion—and love. 

And Su May is only one heartbreaking case 
out of thousands . . . boys and girls who are 
neglected, unwanted, starving, unloved. Our 
workers overseas have a staggering number of 
children desperately waiting for help—but they 
will have to survive the best they can until we 
find sponsors for them. 

How about you? Will you sponsor a child 
like Su May? The cost is only $12 a month. 

Please fill out the sponsor application—you 
can indicate your preference, or let us assign 
you a child from our emergency list. 

Then, in about two weeks, you will receive a 
photograph of your child, and a personal his- 
tory. Your child will write to you, and you will 
receive the original and an English translation, 
direct from overseas. 

Won’t you share your blessings—and your 
love—with a needy child? 

Countries of greatest need this month: India, 
Brazil, Philippines, Indonesia and Guatemala. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a () boy £5 girl in 
(Country) 
(_] Choose a child who needs me most. I will pay 
$12 a month. I enclose first payment of $ 
Send me child’s name, story, address and picture. 


I cannot sponsor a child but want to give $ 

|_| Please send me more information. 

Name 

Address 

City 

State 2 Jue ee eZ yee a 
Registered (VFA-080) with the U.S. Government’s Ad- 
visory Committee on Voluntary Foreign Aid: Gifts are 


tax deductible. Canadians: Write 1407 Yonge, Toronto, 7. 
LH 3840 
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it with the rate you're be- 
ying asked to pay and see 
whether or not you are being 
overcharged. However, you 
may find that the state interest 
ceiling is expressed as an “add- 
on” rate. Comparing an add-on rate to a 
simple annual interest rate is like trying 
to subtract oranges from apples, so you'll 
have to convert the state add-on figure 
to a simple annual percentage rate. 

Here’s how to make the conversion: 

(1) Multiply the add-on rate by two. 

(2) Multiply the result by the total 
number of payments you expect to make. 

(3) Divide this figure by the num- 
ber of payments, plus one. 

For instance, assume your state’s max- 
imum legal interest rate is 7 percent 
“add-on,” and you are shopping for a 
two-year auto loan with monthly pay- 
ments. The total number of payments 
s 24. To find the equivalent simple in- 
terest rate, follow these three steps: 

(1) Multiply 7 by 2 and get 14. 

(2) Multiply 14 by 24 (the total 
number of payments) and get 336. 

(3) Divide 336 by 25 (the number 
of payments plus one) and get 13.4, the 
simple annual interest rate correspond- 
ing to a7 percent add-on rate. 

Any lender offering you a two-year 
loan with monthly payments at an in- 
terest rate higher than 13.4 percent is 
violating the law. 


The swelling ranks 

I count myself an ardent “consumerist,” 
but very frustrated by the powerlessness 
of a lone individual in this field, I'd like 
to start a local consumer organization 
and, certainly, I'd like to support the 
consumer movement with more than 
angry words to my family and friends. 
What can I do? 


My own advice would be to contribute 
to The Consumer Federation of Ameri- 

(1012 14th Street, N.W., Washing- 
ton, D.C. 20005), the largest nationally 
recognized consumer organization. The 
CFA is an active lobbying group and a 
clearinghouse of information for hun- 
dreds of member organizations across 
the country. CFA can tell you which of 
its member organizations is in your area, 
and if there is none, it can send you ma- 
terial and ideas. It even can help you to 
form one. 

You may not join CFA as an individ- 
ual, However, you can become a “Friend 
of CFA” by contributing a minimum of 
$15, which puts you on its mailing list. 

Another excellent and aggressive na- 
tional consumer organization is Public 
Citizen, Inc. (1346 Connecticut Avenue, 
Washington, D.C. 20036), which re- 
cently published “A Public Citizen’s Ac- 
tion Manual” (Grossman Publishers, 
Inc., 625 Madison Avenue, New York, 
N.Y. 10022, price $1.95). This paper- 
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back manual is exactly what the 
says—a guide for action in fields rar 
from tax reform to equal emplo 
opportunity to job safety, food and 
prices and automobile repairs. 


Teen-age appetites 
I don’t need any statistics to tell me 
a family’s food bills really take off 
the kids hit their teens—as two of 
have just done. As I remember, we 
to be able to feed our kids for $1 < 
(or less) each when they were 
schoolers. Now it’s double that a 
and, of course, more for our son tha 
our teen-age daughter. How vad 
this jump is rising prices, and how n 
expanding appetites? 


I’m sure it’s a lot of both, but here 
recent rundown by the U.S. Depart 
of Agriculture on the weekly cos 
feeding various categories of peop 
the United States—on low, moderat 
“liberal” 








menus ;, 
Families Low cost Moderate 
plan cost plan 
Family of 2: 
20-35 years 24.30 30.80 
55-75 years 19.90" 25.70 
Family of 4: 
Preschool children’ 35,30 44.70 
School children 41.00 52.10 
Individuals 
Children: under 1 year 4.70 5.90 
1-3 years 6.00 7.60 
3-6 years 7.20 9.10 
6-9 years 8.70 11.10 
Girls: 9-12 years 9.90 12.80 
12-15 years 10.90 14.10 
15-20 years 11.10 14,00 
Boys: 9-12 years 4 10.20 13.00 
12-15 years 2 -SET90 15.60 
15-20 years 13.70 17.40 
Women: 20-35 years 10.20 13.00 
35-55 years 9.80 12.60 
55-75 years 8.30 10.80 
75 years + 7.50 9.50 
Pregnant 12.10 15.20 
Nursing 14.10 17.50 
Men: 20-45 years » 11.90 15.00 
35-55 years 11.00 14.00 
55-75 years 9.80 12.60 
75 years + 9.10 12.20 


Note: The dollar totals will be higher by th 
you read this, but the proportions will rema 
proximately the same. 


Betting on the Scotch 
What do you know about Scotch y 
key “warehouse receipts” as an inj 
ment? I read recently that a lot of p 
are making a real killing by buying 
the fat profits being made in the $ 
business—fatter than in common st 
or bonds or mutual funds. 


I know that this type of Cea 
your money in barrels of aging whi 
in a bonded Scotch warehouse for @ 
riod of several years—is speculatiy 
best and a fraud at worst. 

Also, the Securities and Exché 
Commission has ruled that Scotch 
key warehouse receipts are classifi 
an investment rather than a comm@¢ 
and therefore are required to be 1 
tered with this agency. However, 
Securities and Exchange Comal 
reported recently that a majority 0 
firms that have been selling such rect 
have not so registered. In sum, Vd 
away from this field. 





I’m a do-what-comes-natural kind of lady. So Nice ’n Easy 
is my kind of haircoloring. It always gives me absolutely 
natural, honest-looking color. And beautiful coverage and 
healthy-looking hair, besides. (Whether you 
make a big change or a little one, what more 
could you ask for?) Nice ’n Easy — 
you re part of my life-style. 





ice’n Easy haircolor 
It sells the most. 
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Why does my 80-year-old husband go 
to X-rated movies? Why does my son 
daydream? What causes prejudice? 
The noted psychiatrist answers these 
and other questions from readers. 


After-the-party depression 

I enjoy parties, but when they are over, 
I always feel depressed and let down. 
While discussing this with a friend, I 
found that the same thing happens to 
her. Why do we feel this way and what 
does it mean? 


Without being aware of it, many men 
and women are addicted to parties and 
good times. As a result, these people ex- 
perience a high degree of stimulation 
and exhilaration at parties, entertain- 
ment events or on vacations. Inevitably, 
these “highs’—as with all “highs’—are 
followed by “lows”’—which represent a 
type of withdrawal symptom. For some 
other people, parties serve as an exten- 
sion of a secret fantasy life, like fairytales 
come true. It is not easy for these people 
to step from the fairyland of parties into 
the real, everyday world. The result is 
depression. 


Watching X-rated movies 

My husband and I are in our eighties. 
Until a short time ago, we were happily 
married, but now X-rated movies have 
come along to destroy my happiness. 
My husband, who is retired, leaves the 
house every afternoon to go to see these 
films, and then comes home and falls 
asleep reading the paper or watching 
television. I don’t know what this new 
habit of his is all about, but I feel hurt 
and rejected. 


Your husband’s interest in these movies 
probably has nothing at all to do with 
his feelings about you. It is more likely 
his attempt to recapture old times and 
feelings he had when he was a very 
young man. It may also be his attempt to 
satisfy his curiosity about sexual matters. 
Because your husband was brought up 
in an era noted for sexual inhibition, 
X-rated films represent rebellion against 
the old taboos and restrictions of his 
childhood. This rebellion may have more 
of a freeing and stimulating effect on 
your husband’s feelings in general than 
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on just his sexual feelings. To think that 
we are engaging in something out- 
rageous can satisfy an adolescent urge 
to break out and kick up a little dust. 
Your husband may also be trying to tell 
himself—and you—that he is bored and 
would like to do something more than 
the very thing he is doing—including 
falling asleep while reading the news- 
paper or watching television. It might be 
a good idea to seek new activities and 
friends that can provide interests that 
you can both share. 

While all activities and involvements 
ought to be geared to one’s health, they 
should not be curtailed simply on the 
basis of age. Indeed, the older we get, 
the more we need involvements. As we 
age and gather knowledge and experi- 
ence, we become more fully developed. 
This growth requires additional, rather 
than diminished, nourishment. When 
perfectly healthy people unwittingly 
withdraw from life because they feel 
this is appropriate to their age, they will, 
like your husband, turn to any kind of 
synthetic stimulation in a desperate at- 
tempt to compensate for a need for fuller 
and more energizing living. 


Children who daydream 

My seven-year-old son is a daydreamer 
and, as a result, is doing poorly in school. 
Is there anything you can suggest that 
might be causing this? 


Your son’s lapses in attention may be due 
to boredom because his schoolwork is 
beneath his intelligence level; or it could 
be that the work is beyond his grasp, 
causing him to have a sense of defeat. 
His lapses could also be due to petit mal 
episodes, a mild form of epilepsy that is 
treatable with medication. Or it could be 
that your son has no significant problem 
other than a relatively short attention 
span—not uncommon in boys his age. 
I would suggest that he have a complete 
physical examination. It should include 
his eyes and ears and a neurological 
study. Once a physical reason for his 
actions is ruled out, you can then look 
into the other matters. It might be a 
good idea to consult a good child psy- 
choanalyst to decide whether psycho- 
logical testing would be of value in your 
son's case. 












































What causes prejudice? d 
Could you give me a short answer taf 
what causes prejudice? 


[ll answer in one word: Fear! 


Golf addiction 

My husband is a golf nut. I don’t obje 
to being a golf widow, but my husban¢ 
takes the sport so seriously that his moog 
seems to depend on how his game i 
going. I think this golf thing has gotten 
out of hand. I told my husband I waif 
going to write to you and he promise¢ 
to read what you had to say. y 


Your husband’s dilemma is fairly com 
mon: he is a perfectionist who ha 
turned a fun activity into a painf 
burden. To make matters worse, hey 
like many men, probably sees the spo 
as a test of masculinity and self-estee 
The resulting exaggerated importance o 
golf (it can also be tennis, Ping-Pong, o 
any other sport) goes back to childhood 
and feelings of inadequacy and confuse¢ 
notions of manhood and physical pe 
formance. Some men, however old they 
get, retain childhood fantasies and de 
sires for physical prowess and skill. The 
continue to believe that athletic co 
petition brings out a man’s best and 
a measure of self-worth. Actually, sport 
often bring out the worst in man, be 
cause they are used as a measure @ 
unresolved emotional problems. It 
said that you can tell much about a maj 
from the way he plays a game, but yo 
can tell more by the way he loses. Hil 
reactions to losing will often indicat 
how he tolerates frustration and ange 
and how much he needs to conquer a1 
win. , 

The only advice I can give you is 
try to talk with your husband about ho 
his perfectionistic demands on himse 
are spoiling his game and his fun. T 
conversation should be not unlike thi 
kind you would have with a hurt litt 
boy, because so many men are still h 
little boys who require solace and sof 
port. If you want, you could take u 
golf, too—it might help the situatioy 
However, since your husband’s reactio 
to the game is based on deep persot 
ality traits, it is doubtful that a 
changes will be forthcoming. He mig 


also consider giving up golf. ( conta 


As a regular feature, Dr. Rubin answei 
questions on your personal, marriag 
family, and emotional problems. Th 

doctor is a well-known psychoanaly® 
who practices in New York. He is “ 
the author of Dr. Rubin, Please Ma 
Me Happy (Arbor House). If you hat 
questions for Dr, Rubin to answer inh 
column, please address them to him 
care of Ladies’ Home Journal, 641 Le; 
ington Ave., New York, N.Y. 10022. 
regret that only letters selected for us 
in the column can be answered. 
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DR. RUBIN continued 


In many cases, giving up the gami 
lifesaving action, because in the ce 
of playing, your husband’s tempe1 
blood pressure can reach dange 
even deadly levels. 


Housewife’s dolls 

I am a 40-year-old housewife 
mother. I still have a half a dozen 
given to me when I was a little ¢ 
would never get rid of these doll 
cause I am sentimentally attache 
them and I get pleasure out of ho 
and looking at them on occasion 
you consider this attachment a sis 
sickness or some hidden emotiona) 
turbance? 


No! There is nothing wrong with : 
ment. Your attachment to dolls 
your past is not obsessive and is n 
the expense of the present. Many p\ 
keep pleasant mementos of the 
especially those that remind the} 
happy childhood days. They may 
particular attachments to things | 
to them by loved ones. 

A love of objects symbolic of ¢ 
hood may be especially strong in 
ple who are very responsible, m 
and level-headed. Sometimes they 
relief from the intense pressures of 
stant adulthood through cherishin; 
jects of days in which they were y 
and carefree. 


Talent and suicide 

Why is it that many exceptionally 
ented people kill themselves? The 
son who prompted this letter is S 
Plath, the young writer [author of 
Bell Jar and several volumes of po 
who committed suicide. | 


The question of whether there is a hi 
degree of suicide among talented pi 
has not been decisively answered 
However, I can say this: Very tale 
people have difficulties with lif: 
several scores. To be very talented 
must almost always be sensitive 
vulnerable. These traits make it | 
cially difficult to cope with a world 
often seems uncaring and frustratin 
Sylvia Plath’s case, her talent wa: 
discovered until it was too late, 
what can be more frustrating to a 
talented, sensitive woman than to ré 
that the uncaring world does not ré 
nize her talent? 

Recognition after death does no ¢ 
it may help heirs, but the talented 
is beyond help. Unfortunately, fo! 
ery Pablo Picasso, for every artist 
is recognized during his lifetime, | 
are hundreds of talented people 
unlike Ms. Plath, are never discoy 
at all. 
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Avoid paying extra installation charges when 
you order new phone service. Have all the 


work done at one time. Changing your mind later 
will mean extra visits and extra charges. So con- 
sider carefully all the different colors and styles, 
how many phones you want and exactly where 


you want them installed. 


Ask one of our business office Service Repre- 


sentatives to explain the different types of 


service offered by your local Bell Company. 
Choose the one which best fits your pattern of call- 


ing. If you don’t do a lot of calling each month, ask 
if “budget” or “limited” service is available in your 
area at a lower rate. 


Ask the Service Representative for a rundown 


on the specific rates and charges you can ex- 
pect. Find out exactly what the regular monthly 
charges will be, and what the one-time-only pay- 


ments are. Find out whether there are options in 
your area of paying on a monthly basis, or making 


a single one-time only payment, on certain items. 


Are you going to be away from home for any 
extended period of time? A business office 
Service Representative can tell you, based on how 


long you plan to be away, whether you could save 


money by temporarily suspending your telephone 
service. 


Moving to a new residence? Ask a Service 
Representative whether you are eligible for 


a credit on your bill if you take your present 
phones along with you to your new location. 


If you’ve never had a phone in your name be- 


fore, or have never established credit, you 


may be asked to pay a deposit when you order tele- 


phone service. But we don’t like to keep deposits 
for long periods of time. In fact, if you establish 
good credit with us by paying on time, we’ll return 
your deposit to you PLUS interest. Ask a Service 
Representative to explain the details which apply 
in your area. 




























If a coin phone swallows your money 

doesn’t give you your call, you’re entitled, 
a refund. Find a phone that works, dial “Operé, 
and explain what happened. You'll get a refuniq 
the mail. PS.We’d appreciate it if you’d also 
the operator the telephone number and locat 
of the phone that’s out of order so we can geff 
fixed as soon as possible. 


Reach a wrong number on a Long Distaf 
call you just dialed? Don’t just hang up. . 
for the area code and the number you reachei 
error. Then dial “Operator” and report what §f, 
pened. The operator will have the charge rema 


Get a poor connection on a Long Dista 
call, or get cut off in the middle of your 
versation? Don’t just hang up’ and call back. ’ 
person who placed the call should report what 
pened to an operator. The operator will issu 
credit for the time your call was interrupted. 
1 Error on your bill, with a charge for a L 
Distance call you didn’t make? Call 
business office. A Service Representative wil 
range to get the charge removed. 
1 Save on Long Distance charges by cut’, 
down on person-to-person calls. It’s true 
may not be able to reach the person you wan, 
your first try with a station-to-station call. Buf 
many instances you can make two (or even thiff. 
out-of-state station-to-station calls for whe, 
would cost you to make that one person-to-pelph, 
call. This is particularly true if you dial your (ff, 
calls instead of going through an operator. 
] Dialing your own out-of-state Long 
tance calls is the least expensive way oi 
If you don’t know the number for a call you wi 
to make to a distant city, you can obtain it at 
charge to you by dialing the area code (wherft 


quired) for that city, plus 555-1212, for Direct} 
Assistance. Then dial direct and save. Save tt 



















the future by recording the number in your 
irsonal number book. A listing of all area codes 
in be found in the information pages at the front 
} your local telephone directory. 
| Make sure you know when dial-direct rates 
apply before you make your call. They 
ply on all out-of-state calls to anywhere in the 
jaited States (excluding Alaska) if they are com- 
2ted from a residence or business phone without 
_operator’s assistance. They also apply on calls 
ced with an operator from a residence or busi- 


‘ss phone when direct dialing facilities are not 
}t available. 


But it’s even more important to know the 

circumstances when direct-dial rates do 

OT apply. They do not apply on person-to- 
rson, hotel-guest, credit card or collect calls, or 

calls charged to another number, because an 

erator must assist on such calls. Direct-dial 

tes do not apply on calls made from coin phones, 
‘en those from which you dial the complete num- 
-r yourself before the operator comes on. 


While operator-handled calls cost you more 
than those you dial yourself, there is one 
‘ception. If you run into equipment trouble com- 
ting a Long Distance call you’re dialing your- 
lf from a home or business phone, youre still 
‘gible for the dial-direct rate even if you require 
1 operator’s assistance. Explain your problem to 
1 operator. If you need help in getting the call 
‘rough, or in making a satisfactory connection, 
nfirm with the operator that it will be charged 
_ the dial-direct rate. 


I Dial direct, but save even more by making 

your out-of-state Long Distance calls with- 
_ the time periods when rates are lowest. The 
wer rates for out-of-state calls made in the eve- 
ng, on the weekends or late at night are de- 
ribed for you in the call guide in the front of your 
cal directory. 


| Don’t get caught by surprise, or miss out 

on the money you can save on Long Dis- 
tance calls you make within your state. The times 
when lower rates apply may be different than for 
your out-of-state calls. Check carefully in the call 
guide in the front of your local directory for a de- 
scription of when to save on calls you make within 
your state. 


1 If you’re concerned about avoiding added 

charges on your Long Distance calls in gen- 
eral, don’t guess how long you’ve been talking. 
Time yourself, so you can finish your call before 
overtime rates apply. To save even more time and 
money, jot down what you want to say before 
you dial. 


19 Before you go ahead and place a Long Dis- 

tance call to a business, check first to see if they 
have a toll-free number. You can recognize it be- 
cause it has an 800 prefix instead of a regular area 
code. If they have one, it’s usually displayed in 
their advertising, or you may find it listed in your 
own local telephone directory. If so, the call’s on 
them, and you save. 


90 The information pages at the front of your 


local telephone book are a good source for 
tips on how to place your calls and how to save 
time and money in using your telephone. Look in 
the book, and save. 


We hear you. 


©) 
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America’s 30,000 women doctors: how 
they fought their way into medicine 
against sexist odds—and how most of 
them combine demanding, rewarding 
jobs with happy, liberated marriages. 


ere’s a riddle for you: A man and 
his son were in a serious car ac- 
cident. The father was killed. 
The injured boy was rushed to a hospi- 
tal emergency room where the receiv- 
ing doctor said in horror, “T can’t oper- 
ate on this child; he’s my son.” What 
relation was the doctor to the boy? 
When we hear the word “doctor,” 
most of us visualize a man. That’s why 
few people guess that the emergency 
room doctor was the boy’s mother. 
There are over 30,000 female physi- 
cians in this country, but you could easi- 
ly live a lifetime without meeting one of 
them: women represent only 7 percent 
of those physicians who have direct con- 
tact with patients. Moreover, almost 60 
percent of all active women doctors 
practice in seven states (New York, 
California, Pennsylvania, Illinois, Ohio, 
Massachusetts and New Jersey), and 
they cluster in a relatively few special- 
ties. Psychiatry, anesthesiology, public 
health, general practice, internal medi- 
cine and pathology attract large num- 
bers of women M.D.’s, but nearly one 
woman in every four becomes a pedia- 
trician. (By comparison, one man in 
four chooses surgery, the most presti- 
gious and well-paid specialty. ) 
However small their numbers, phy- 
sicians are among the most elite and in- 
triguing of all working women. What 


sort of woman chooses the field of medi- 
cine, and how different is her life from 
yours or mine? 


Barbara Logan, M.D., has been a 
practicing gynecologist and_ obstetri- 
cian for nearly 30 years. In 1945, she 


became the first woman to perform sur- 
gery at New York’s Roosevelt Hospital. 
During her early career, she delivered 
200 babies a year but now limits her 
obstetrical practice to high-risk preg- 
nancies and cases of infertility. Because 
of her single-minded devotion to medi- 
cine, Dr. Logan did not marry until she 
was over 40. She has no children, but 
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her desk top is covered with pictures 
of babies brought into the world by her 
own hands. “I’m doing exactly what I 
want to do,” she says, “and it’s so grati- 
fying that I feel guilty.” 

Lyn Howard, M.D., an internist, is 
assistant professor of clinical nutrition 
at Albany, N.Y., Medical College. Al- 
though she says it’s been “a terribly 
long pull,” she has managed to adjust 
her professional schedule to her person- 
al life. When she married, she took off 
three months during her internship, 
stretched her residency from three years 
to four to accommodate her pregnan- 
cies, and worked part-time when her 
two children were preschoolers. Now 
that they’re ages 7 and 5, she doesn’t 
get home until about 7 p.m.—by which 
time her husband Burtis, an engineer, 
has dinner well underway. “He has no 
hang-ups about keeping the home scene 
going,” explains Dr. Howard. “I do the 
heavy housecleaning on weekends; he 
keeps things shipshape all week.” 

Julia T. Apter, M.D., is a rare com- 
bination: physician and _ social-political 
activist. An ophthalmologist by training, 
she is professor of surgery and director 
of the biomechanics laboratory at Pres- 
byterian-St. Luke’s Hospital in Chicago. 
She married her husband, a psychiatrist, 
during her second year of medical 
school and he followed her to Johns 
Hopkins in Baltimore, where she in- 
terned. She took off four years to care 
for her two children, then discovered 
that her husband was perfectly capable 
of “parenting.” Thereafter, she worked 
part-time and shared child care with 
him. When the children were in high 
school, Dr. Apter earned a Ph.D. in 
mathematical biology. She is the author 
of many books and articles as well as a 
tireless fighter for the rights of women 
in the medical profession. “Men think 
women don’t need good salaries, status 
or equal opportunity,” she says heated- 
ly. “I didn’t used to fight this attitude 
but now I’ve stopped being a coward!” 

Helen B. Taussig, M.D., 75, profes- 
sor emeritus of pediatrics at Johns Hop- 
kins, went to medical school in the days 
when some professors didn’t allow “la- 
dies” in their anatomy classes. The: in- 
ventor of the “blue baby” operation to 















































alleviate defective circulation in inf 
and one of America’s foremost pedis 
cardiologists, she has received innur 
able awards, including the French 
gion of Honor. Explaining why she 1 
er married, Dr. Taussig says: “Al 
anything is possible, but you cat 
everything.” 

Estelle Ramey, M.D., is among. 
two percent of full professors at | 
medical schools who are women. | 
endocrinologist and professor of pl 
ology and biophysics at Georgetow 
Washington, D.C., and a strong f¢ 
nist, Dr. Ramey is often quoted for 
studies on the male monthly cycle 
on the ability of the female of every | 
cies to tolerate stress better than 
male. “I have the utmost respect for 
survival power of women,” she s 
“Women physicians particularly sv 
inferior self-image, small recogni 
and the belief that they must be 
female Albert Schweitzer, or else 
home with the kids.” Dr. Ramey 
wife and mother of two grown child 

Jane Ferber, M.D., supervising | 
chiatrist at Bronx State Hospital 
clinical instructor at the Albert Eins 
College of Medicine, is married to a | 
chiatrist and has two children, age 
and 9. Although she took off five y 
while her children were small, she c 
its “a fabulous housekeeper” with be 
the secret of her success. As a speci) 
in family-crisis therapy, Dr. Ferber 
afford to sound Casual when she s 
“My husband has nobly taken over 
grocery shopping, but he still doe 
notice when we run out of things. | 
him know that when I was handlin; 
I somehow managed to keep us : 
plied with milk and eggs.” 





With their diverse backgrounds 
specialties, these six women bring 
focus both the problems and pleas) 
of medicine. 


Motivation 


While a scientific boy is encoura 
to become a doctor, a scientific gii 
usually told to channel her interests 
a feminine occupation such as nur; 
or teaching. Her medical career asf 
tions are met with disbelief, resistai 
loss of popularity, even ridicule. It té 
great determination, perseverance 
a supportive family to produce a w 
an doctor today. 

If they have no sons, male physic 
may nurture a daughter’s medical car 
One who followed in her father’s tré 
is Jane C. Wright, M.D., assistant d 
of the New York Medical College, a 
spected cancer researcher and one of 
few doctors who is female and bli 
Tenley Albright, M.D., the former Ol 
pic figure skater, practices surgery v 
her father. Helen Taussig’s grandfat 
and Lyn Howard’s uncle were doct 

(continu 
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WORKING WOMAN continued 


Having a female role model is better 
yet. Jane Ferber is a remarkable case in 
point: her mother and aunt are intern- 
ists, her female cousin is a neurologist. 
Barbara Logan, the obstetrician, was 
herself delivered by a woman doctor. 

Julia Apter says: “My mother ap- 
proved of my career plan even when I 
was a child. She refused to let me learn 
to cook so I wouldn’t become a house- 
wife.” But when there was only enough 
to put one child through college, her 
family paid to send Julia’s brother. How- 
ever, by that time Julia was so highly 
motivated that she won not one but five 
scholarships. 


Training 

In 1970, after a seven-year survey of 
American medical schools, Dr. Harold 
I. Kaplan concluded that “a significant 
number of schools were very negative 
about single or married women in medi- 
cine,” some refused to admit mothers 
and many schools had strict quotas for 
women. Then, in 1971, a new law pro- 
hibited discrimination on the basis of 
sex under the Public Health Service Act. 
At the same time, the feminist move- 
ment began to affect admissions policies 
as well as women’s own perceptions of 
their role in life and the options they 
could exercise. Since then, according to 
Ms. W. F. Dubé of the Association of 
American Medical Colleges, women’s 
enrollment has nearly doubled, and, na- 
tionwide, nearly one in every five medi- 
cal school freshmen is a “freshwoman.” 

But statistics don’t tell the whole 
story. Prejudice against women students 
is not uncommon among men classmates 
and male professors. Women often must 
be exceptional to be taken seriously. 
Few medical schools make provisions 
for the needs of students who are preg- 
nant or have children. Contrary to myths 
about women wasting their educations, 
91 percent of all licensed female phy- 
sicians practice medicine continually, 
full- or part-time, throughout their lives. 


Family-career conflicts 

Sociologist Alice Rossi reports that 
most college women consider medicine 
“too demanding to combine with fam- 
ily responsibilities.” However, once her 
training is complete, a doctor's life can 
be as flexible or structured as she wish- 
es, depending on her choice of specialty. 
A psychiatrist can maintain a private 
practice in her own house and set office 
hours around her children’s schedules. 
There are round-the-clock jobs (mid- 
night appendectomies, pre-dawn Cae- 
sarian sections), but there are also part- 
time opportunities in research, public 
health or feminist self-help clinics, part- 
nerships and group practice plans. 

Carol Lopate points out in her book, 
Women in Medicine, that three quarters 
























































of all women physicians are marr 
most have children. Half of th 
bands are also doctors, the other } 
mostly successful professionals, b 
men with less prestigious jobs t 
demand traditional ranking at hor 
make too many domestic demand 

There is a slightly higher rate 
vorce among women doctors, b 
has not been attributed to maritz 
petitiveness or the demands of the 
career. On the contrary, the in 
dent professional woman seems 
self-sufficient enough to jettison 
marriage and seek a more fulfill 
lationship. 

As it is with the rest of us, chi 
arrangements are a primary prob) 
the woman doctor. If her husbai 
readily available, dependable sitt 
needed when she must make emeé 
calls. In this crazy world, car ex 
are tax-deductible business expen 
child-care expenses are not—al 
some doctors need both in order 
out and see patients. 

If mother-physicians take time 
rear their children, statistics pro’ 
the time is made up in later years, 
only 15 percent of male physicié 
active at age 60, half of all wome 
tors over 60 are still practicing. 


Impact of the women’s moven 


Lyn Howard claims that fe: 
isn’t her issue, yet she remembe 
when she did neurosurgery she w 
disadvantage because nurses enj¢ 
ing with male attendants in the | 
ing theater. In the hospital parki 
she still gets challenged when she 
her car into a “doctors only” spac 

Julia Apter,feels that the suc 
the movement in advancing 
physicians has caused a backlas 
says women don’t get academic | 
tions and top job appointments | 
their biographical sheets are con) 
so that they appear less impress 
because statistics about fair repr 
tion of women are trumped up. 

Barbara Logan says she is bt 
by women patients who have 
feminist conscipusness. “Whereas 
en used to prefer male doctor| 
now feel more comfortable with : 
an gynecologist, and in fact man| 
trust men. It is a great mistake t 
a patient like a child,” says Dr. | 
“Women deserve to understand } 
wrong with them and what the 
plans to do about it.” 

Jane Ferber is grateful to the 
en’s movement for relieving he 
about being a doctor and a mot 
no longer feel like a ‘secon} 
man, ” she says. 

Estelle Ramey puts it all t¢ 
this way: “The feminist movem¢ 
brought about the most difficult | 
of all—it has changed women’s at 
about themselves.” 


Menthol or Regular 


fo 


ry 


igar 


.% 


NTH 


ine 
ee ( 


Pe 
FTC AOA 


Pe) Se” z 
a ee : 


fe 
3 
LL 


a 


vv 


ee lgets 


ICas 
ar 
EEE 


~~.) te 
er < 
bs Rea 


eK aie 


$a 7 
Miss 


ee 


ze eee er 


4 
Pe ale ele ee ae a ee eT Ph 
Fe eet = 
tee 


iene ire 
pee er 
a 


Has Determi 


t Cigarette Smoking Is Dangerous to Your Health 


ns eddie 
ERR 
ne vy Mhddo sates Sth 


edie, oe 


The Surgeon General 


ning: 





=e 






~ y 


GP yl 
: 


j 
f 
i 


Snoopy guests 

What do you think of guests who go 
through your medicine cabinet? I have 
some friends who seem to be compul- 
sive about this. Is it ever justified, such 
as when they need an aspirin? 


I know that many people seem com- 
pelled to look into medicine cabinets 
without permission. It is as snoopy as 
going through your hostess’s bureau 
drawers. Good hostesses leave out in 
full view in the bathroom such possible 
guest needs as an emery board, aspirin, 
dental floss, guest soap, or tissues, The 
hostess’s own perfumes and colognes 
should be out of bounds for guests. 


Using catsup 
My husband puts catsup on everything, 
so I have to keep it on the table. What 
are the alternatives to putting the bottle 
on the table? 


There is no alternative. Catsup is a 
condiment served from its own bottle, 
properly placed on the table. Perhaps 
it would be more attractive to place the 
bottle on a small tray along with the 
Worcestershire sauce and a jar of mus- 
tard. Tell your husband that it’s not 
sophisticated to cover everything with 
catsup. A gourmet is selective in the 
matter. If you are the cook, you might 
suggest that he is hurting your feelings. 


‘Unnecessary reciprocation 

I'm going to a party given by three 
women, only one of whom is a close 
friend. Am I obliged to reciprocate to 
all three? 


No, only to the friend you feel was 
responsible for your invitation. You 
may, of course, include the others if 
you really would like to go on with the 
acquaintanceship. 


Strange gift 

My daughter received as wedding gifts 
from several people receipts in their 
names from charitable organizations. 
No wedding felicitation card was en- 
closed. Is this proper? 


It seems to me that these people were 
just fulfilling their own charitable obli- 


gations, not sending suitable wedding 
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gifts to your daughter. I have heard of 
such a “wedding gift” in one case only 
—for a second-marriage couple who had 
everything and who asked that a charity 


in which interested be 


benefited. 


they were 


Coughing 

I have a terrible cough, which is made 
worse by the air conditioning in our 
church. Should I leave the sanctuary 
and listen to the sermon on the loud- 
speakers in the patio? 


The important thing, I think, is to find 
the cause of your cough and try to do 
something about that. Undoubtedly you 
annoy people in the sanctuary, but even 
if you sit on the patio, your problem will 
still be with you. 


Over-tipping 

Recently our family and my in-laws had 
supper in a diner. My mother-in-law 
quietly added money to the tip I had 
left. I said that it was too much, but she 
said, “Not for New York’—that 20 per- 
cent was correct. Is she right? 


Your mother-in-law was overgenerous. 
In a diner, 10 percent is sufficient at the 
counter. At a booth, 15 percent would 
be usual. Twenty percent tipping is for 
luxury restaurants and, of course, you 
can leave more for superior service. 


Secret pregnancy 

When I was pregnant I felt (and still 
do) that if I didn’t want to tell any- 
body, I didn’t have to. I made my hus- 
band keep the secret. I feel that preg- 
nancy shouldn’t be mentioned all over 
town. My in-laws took my attitude hard- 
er than my parents. What do you think 
about this? 


Most mothers-to-be can’t keep such a 
secret, nor do they want to. I certainly 
think that you should have told the 
grandparents-to-be, even if you were 
reluctant to spread the news until it 
was absolutely necessary to do so, And 
I think this is a rather Victorian idea, 
don’t you agree? 


Teen-agers and beer 
We are planning a sweet-16 party for 
my daughter. The boys attending will 














































range between 17 and 20, and th 
will be minors. I feel that we et 
serve beer to this mixed group. 
do you think? 


I agree with you absolutely. 


Ex-husband’s wife | 
My ex-husband has remarried. I) 
custody of our children, Is my ex 
band’s wife any relation to my chil 
Are her nieces and nephews my 
cousins? 


Your ex-husband’s wife is no rel 
whatsoever to your children. Some 
in such a situation she is called a 
mother, but this is a courtesy title 
While their own mother is alive 
children cannot have a_ stepmc 
And her nieces and nephews are 1 
lation to your own children. 





Noisy neighbor 

A professional woman lives in the a 
ment beneath :my husband and 
When she gets home in the eve 
she turns on the stereo, loudly, 
continually slams the cupboard d 
closet doors, windows, anything 
closes, until bedtime. Isn’t this ¢ 
behavior? 


In regard to the stereo, perhaps s 
musical. Many musicians say that s 
must be loud. As for the door-slamr 
living alone as she does, she prol 
has no idea thatyshe is making so r 
noise. Perhaps the walls are thin. 11 
know her, discuss the matter with h 
a pleasant way. If you don’t know 
tell the superintendent or write | 
tactful note. 


Smoking 
Shouldn’t a man light his own ciga 
first when using a match and ligh 
lady’s cigarette first when usir 
lighter? = 


This is a very old idea that goes 
to the time when matches were ‘s| 
matches with tumes that might be. 
ious to the lady. Most women who st 
today light their'own cigarettes. N 
men who have-given up smoking ¢ 
neither lighters nor matches. In 
opinion a woman who smokes shoul 
ready to light her own cigarette. 





Miss Vanderbilt welcomes ques 
from readers and answers them in 
column as space permits. 

Now ready for JouRNAL readers: 
Vanderbilt's new booklet, “Large | 
ties” (open houses, anniversaries, hi 
warmings, showers). Also “Letter V 
ing,” “Engagement and Wedding 
quette,” and “Table Manners.” Send 
in coin for each booklet to Miss 4 
Vanderbilt, Box 1155, Weston, C| 
06880. 





There comes a day in 
every man’s life when 


he must face up to the 
inevitable truth that 
it’s time to learn to tie 
his own shoes. 


Kodak film. 
For the times of 
your life. 





' 409 gets my si 1k 
scouring powder clean. 


4 


__ And then so ba 





Formula 409° Disinfectant Bathroom Cleaner de- 
livers scouring powder cleaning strength to almost 
every bathroom cleaning job. Yet 409 is a lot easier 
to use and leaves no scratchy grit. 


With 409, you just spray and wipe and 
tough bathroom stains come clean. It 
works great on tile, fixtures, bathtub 
ring, every place you’d normally use 
scouring powder. Plus some places— 
like glass and chrome—where you 
wouldn't. 


You'll like 409 because it disinfects, 
too. Kills germs on contact. Stops mil- 
dew up to seven days. 


409 The easy way to get your 


bathroom scouring powder clean. 
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Who represents you in Congress? If you don’t kr 
you're like most people. But the task of making gov 
ment more responsive to its citizens starts with knov 
and rating the people who speak for us in Cong! 


any Americans know far more about enterta 

and football players than about their repres¢ 

tive in Congress—which is a major factor w 
lying the problems that confront us. A recent survey fi 
that fewer than 50 percent of the voters polled knew 
name of their representative. Another recent survey reve 
that more than 80 percent of the citizens polled had no 
how their representatives had voted on key issues. 

These are only two indicators that many Americans k 
little or nothing about the people they elect to distri 
some $300 billion of their tax dollars each year—the pe 
who can help send this country to war and help solve 
domestic problems. 

Congress is potentially the branch of government 
exposed to democratic demand, and reclaiming Con) 
for the people is the most practical and immediate we 
improve the executive and judicial branches as well. 
process begins with your obligation to find out what 
of representative you have. With information easily 
tainable at little or no cost, you can rate your memb: 
Congress and find out whether he»or she deserves t 
returned to Washington this November. 

1. A basic way of rating your representative is or 
way he votes. A number of organizations publish scores 
rating members on votes selected to highlight a poi 
view, such as liberal or conservative, or their actions on 
cific issues. You can send for ratings from these organiza 
listed at the end of this article. 

Another rating source is the in-depth profiles of a 
cumbents who ran for re-election in 1972. Prepared by 
Congress Project, these 20- to 40-page profiles include 
ings of key floor votes and committee votes, as well as 
member's legislative and political history, campaign fit 
ing, etc. Profiles are available for $1 each from Gros) 
Publishers, Box 19281, Washington, D.C. 20036. 

You may want to make your own scorecard, focusir 
an issue of importance to you, such as women’s rights 
lect votes in which the lines of support and oppositio: 
clear. Be sure to choose the important stage of the v 
on each bill. For example, your representative may 
voted “yes” on each bill providing equal employmen 
portunity for women, while earlier supporting an ani 
ment that took out major enforcement powers. 

The Congressional Record is your most complete s« 
for compiling a scorecard. The Record contains all rec¢ 
votes, speeches and debates on the floor of the House 
Senate. Most public and university libraries have copit 
you can subscribe at $3.75 per month or $45 per year 
the Superintendent of Documents, Government Printin 
fice, Washington, D.C. 20402. The annual Congress 
Roll Call ($8) and the weekly magazine ($400 per } 
published by Congressional Quarterly summarize all) 
votes and are available in most large libraries. 

2. Your representative’s effectiveness is more dif 
—but not impossible—to judge. Many people  (contiiff 
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This tag promises you Simmons quality, Simmons comfort, Simmons 
dependability and the Simmons selection of styles and fabrics. Only Simmons 
offers you over 200 styles, hundreds of fabrics and your choice of the 
famous Beautyrest® or Regency® mattress. You'll find the Simmons promise 
prominently displayed on every Hide-A-Bed® Sofa. 


To get “Simmons Guide to The Great Indoors,” a colorful home-decorating 
brochure, send $1.00 to Simmons Company, Dept. K-4, 2 Park Avenue, 
New York, N.Y. 10016. 


The Hide-A-Bed Sofa only by Simmons &2 
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=DOOk, Man -pleasing 








Recipes. It’s a collection of good fasting dishes 


your family will love. ie 


You'll discover flavorful meals like Chicken 
Taos and Shrimp Tarragon with pimiento rice. 
Both dishes designed to satisfy any man. Another 
idea: crumbled bacon mixed with cheddar cheese 


and hot cooked rice. Delicious! 


For only 25¢ get 24 great serving suggestions 
that can’t miss. After all, even the best of cooks 


know there’s always room for improvement. 





i will get you a colorful 16-page cook- 
I book full of man-pleasing recipe ideas. Mail to Rice 
f Council of America, Box 22802, Houston, 4 ARICE 

gy Texas 77027. LH-044 COUNCIL 
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| 
assume that a member is doing his job if he replies prom 
to a letter, sends out periodic newsletters, and is helpfy 
constituents’ requests. These things are important; but 4 
important are such questions as: Is the representative wi 
to tell you specifically, and ahead of time, how he is goir 
vote on an issue, so that you can debate it with him? Ar 
newsletters substantive and informative? And does he d 
vors for constituents while neglecting legislative duties? 

One duty, of course, is getting laws passed. Find out } 
bills your representative has sponsored by writing and as!| 
(Address: U.S. House of Representatives, Washington, | 
20515, or U.S. Senate, Washington, D.C. 20510.) It is 
portant to determine whether the member was the ori) 
sponsor or a co-sponsor who endorsed the original bil 
whether he simply introduced a separate bill identic: 
one drawn up by the original sponsor. Some members 1 
design their own bills; they merely copy others’—but 
constituents the impression that they are original. To 
out if your member has introduced an original or a copy 
or write the committee to which the bill is referred. 

3. Many people assume that a new member can’t pro 
significant legislation because he lacks congressional c 
This is not necessarily true. A few junior congressmen 
congresswomen have made impressive records through 
igence and innovation. For example, Rep. Les Aspin of 
consin, now in his second term in the House, success 
sponsored an amendment to cut defense spending sij 
cantly. And former Rep, David Pryor of Arkansas foc 
attention on the plight of the aged by getting a job 
nursing home, and thus gained public support for legis]: 
to improve nursing homes. 

Any member of Congress, however junior, can initi< 
public meeting similar to official hearings sponsored by 
gressional committees. (Rep. Ron Dellums of California 
such an initiative in June of 1972, with hearings on go 
ment lawlessness.) But few take advantage of this mea’ 
airing an issue before the public. Even fewer do the kir 
digging that Rep. Aspin did into military waste. Check 
representative's campaign slogans, newsletters and pres 
leases. (You should ask to be put on the mailing list fe 
leases from his office.) Then ask your member of Con) 
exactly what he has done on specific issues. 

4, Finally, check your representative’s campaign finar 
and personal financial statements. A new law requires € 
congressional candidate to file reports on the name, adi 
and occupation of contributors of more than $100. Thi 
ables you to find out who supports a candidate before 
elected. The reports are filed six times during an ele; 
year with the Secretary of State in the state in which the [I 
didate is running, and in Washington, D.C., with the 
of the House and the Secretary of the Senate, These rejf 
are public and you may inspect them 

Members must also file personal financial statements u/@ 
a new congressional ethics law. Members of the House 
report all stocks or other assets worth at least $5,000 or a 
from which they receive more than $1,000 in capital 
each year. They must also report honoraria of more 
$300. The actual dollar amounts are filed but are not (fl 
to the public. Senators must report the exact amount ¢ 
honoraria. Senators’ personal financial statements are ¢ 
dential unless the senator wishes to reveal them. 

A number of members have opened their financial s 
ments to the public. They are a means of judging pote} 
conflicts of interest. Also, honoraria for speeches are ¢ 
used by industry and special-interest groups seeking fiff 
able legislation as a contribution to a representative. Ask [i 
representative for this (continued on page > 
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are unscented. 


Try new Right Guard® 
iscented Anti-Perspirant. It’s a lot 
ore than just unscented. 


It’s also anti-stain. It helps pre- | 


int embarrassing stains on your 
thes. And because it’s Right 

yard Anti-Perspirant, it helps keep | 
u dry, too...fights wetness and 

\ins. 





‘All these unscenteds 


~ 10¢ OFF 


New Right Guard 


Anti-Perspirant. 


) A. Offer expires April 30 1975. Mail t Gillette C 
ffice, P.O. Box 301, Kankakee, Illinois 





©The Gillette Company. 
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Do the ghosts of early friendships haunt the 
years beyond? Two grown women meet 
to find that some things can never be for- 
gotten, or forgiven. By Gloria Goldreich. 


he year is 1955. The girls in my senior 
class at Rutherford High wear club 
jackets embossed with Greek letters across 
the back and their first names crawling 
across the pocket in satin threaded script. 
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In the winter they wear loafers with glec 
ing copper pennies and in spring and st 
mer their plaid-laced white bucks are f 
ished to the color of new snow and tl 
bobby sox stand proudly high. Their pl 
skirts are held together with enormous 

safety pins and they wear crew-necl 
sweaters over Peter-Pan-collared blou: 
Some wear heavy makeup applied w 
a wet sponge and smoothed on (continu 
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delicately colored flowers, 
fired on fine porcelain. 
- The cigarette: 
milder, lower-leaf tobaccos, | 
carefully blended and quality checked 
| over 200 times. 


Micronite filfer. 
Mild, smooth taste. . 
Americas quality cigarette. | 
Kent. 


Kings: 16 mg. “tar,” 1.0 mg. nicotine; 100's: 19 mg. “tar,” : 
1.2 mg. nicotine av. per cigarette, FIC Report Sept.’73. 












Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


OMELET 


Rudy Stanish, who has helped homemakers around 
the world perfect the fine art of omelet making, 
offers his secret to you. And TABASCO pepper sauce, 
aged for flavor, is part of the truth. TABASCO adds 
the interesting touch which makes the bland flavor 
of eggs new and exciting. 


THE CLASSIC OMELET 

4 drops TABASCO 
pepper sauce 

1 tablespoon lightly 
salted butter 


Heat 814-inch omelet pan on low heat. Beat eggs, 
water, salt and TABASCO together with a whisk or 
rotary beater until mixture begins to froth slightly. 
Turn heat up to medium under pan and add 1 tbsp. 
butter, spreading over bottom and sides of pan as 
it melts. Pour in eggs and scramble with flat side 
of fork until light and creamy. Spread eggs up to rim 
of pan and allow to set. Fold omelet with rubber 
spatula, tilt pan and slide onto platter. Serve at 
once. Variations: Sprinkle with 14 cup grated Ched- 
dar cheese or bacon bits at scrambling stage. 
Special Rudy Stanish omelet skillet by Club 
Aluminum of Cleveland, Ohio. 


3 eggs 
1 tablespoon water 
¥, teaspoon salt 


©1974, TABASCO is the registered tradem { 
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CITY OF GIRLHOOD continued 


over and over into a thick rose-tan 
mask. They set their hair so that it 
flips up at the sides and flows into a 
long side bang. But my best friends, 
Laurie and Rona, and I wear stout brown 
laced moccasins and we do not belong 
to any Greek letter clubs. We use honey- 
colored lipstick and I brush my face, 
still slightly ravaged by the storm of 
acne, with white powder but Laurie and 
Rona use nothing at all. Laurie’s skin is 
of a wonderful olive color with a light 
natural blush at the cheeks. We own 
tweed skirts, button-down blouses, loose 
shetland cardigans, and leather belts 
with beautiful hand-crafted brass buck- 
les we bought in a shop in the village. 
We are allowed these deviations from 
the class norm because we are the class 
brains. Laurie edits the yearbook, I edit 
the literary magazine, and Rona is chief 
justice of the student court. Rona wants 
to be a lawyer and eventually a judge 
and we see no reason why she will 
not be. 

We are together constantly. We read 
the same books, passing them to each 
other and then discussing them in pas- 
sionate detail as we crouch on the floor 
of Rona’s room, cluster about my kitch- 
en table or walk together down Ruther- 
ford’s narrow boardwalk. All through 
high school we had concentrated each 
year on a single author and during our 
senior year we read Aldous Huxley. 
Chrome Yellow is my favorite but Laurie 
loves Point Counter Point. 


Wi share feelings too and so, in that 


frightening time, that desert of days that - 


stretches between the soft pasturelands 
of girlhood and the fields of young wom- 
anhood, we are not alone. We have each 
other and do not need club jackets em- 
bossed with meaningless letters and 
mindless screaming at Tony Martin con- 
certs: 

We have even told each other about 
waking at night with our bodies aching 
and our breath coming short, feeling 
strangely sweaty and tense. We under- 
stand that such feelings will pass with 
love and we all feel almost ready for a 
first adventure. Rona, our quiet, serious 
judge, goes out with a freshman at the 


local college and has allowed his hand. 


to rest on her breast during a foreign 
movie at the local art cinema. 

“Tt felt good, warm,” she reports and 
we are envious but secretly Laurie and 
I think it will be different and better for 
us. Laurie and I are prettier than our 
friend. Laurie could even have been a 
cheerleader and whenever the principal 
needs a student to pose for a newspaper 
photograph he sends for her. She wears 
her thick, silken blonde hair in a single 
long braid down her back and_ her 
straight bangs reach to arched brows. 
Her large blue eyes have been compared 
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to Elizabeth Taylor’s and she w 
ors that coax out the subtle tone 
golden skin. During that fall 
senior year her breasts have s 
curved into sweet fullness and s 
away from us in the locker roor 
we change into gym suits. 

It is no wonder then that wher 
brother, who is a sophomore at | 
comes home for Christmas re} 
looks with new eyes at Laurie. | 
tall, serious boy who won the stat 
arship, makes the dean’s list re 
listens to classical music on thi 
and spends his free time at conc 
museums. He wears glasses, an. 
we know he is not handsome we ¢ffi; 
him as “interesting” looking, v 
almost as good. His name is T) 
but Rona calls him Teddy, his. 
calls him Theo and his friends « 
Ted. All four names have four 
way, locked into wreaths of flow 
hearts, into my looseleaf note 
have even managed to inscribe 
name in minute letters on the ti’ 
tic reinforcement, but I have 1 
Rona and Laurie that I do th 
(that is the name I prefer) h 
taking Laurie out all through 
vacation and on New Years E 
will double with Rona and her 
am invited to a party but I fee 
and left out. 


[, is not the same for the thre 
after that vacation. Ted is a 
edged to be’in love with Lau 
Rona, his sister, becomes guarde 
day Laurie receives a long lett 
Ithaca, neatly typed on Ted’ 
portable. He tells her everytl 
does. He also quotes a great 
poetry and offers lists of books h 
she should read. She shows me 
ters but always covers the las 
where he writes of his own feelj 
loneliness for her and his love) 
times I glimpse words like “Eh 
and “dearest” and my heart cra¢ 
jealousy. At first Laurie answe 
letter. She even borrows my 
Treasury of Modern Poetry anc 
poems to send back to him. Bul 
while she skips a few letters ai 
she is writing only one letter a 
also notice that when we walk h 
gether she does not always imm 
open the thick, neatly typed w 
velope that invariably awaits |] 
she no longer keeps Ted’s pictu 
front of her wallet. 

Finally she tells me that she 
a wonderful boy who is a class 
her cousin’s. She likes him ver 
and realizes that what she felt 
was simply a crush. Ted is very 
ture. To prove this she shows 
last page of his current letter it 
he tells her how he lies awake 
looking at her picture, thinking 
voice, remembering (coh 
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4 Goebel Hummel Annual. 
“ticulous bas relief, hand 

jted by fine German artists. 
just for every collector. $40.00 





|3 Havilon Parlon Christmas. 
\J2st of rare and finest 


4 Bing and Grondahl 
‘hers Day. Excellent invest- 
it potential. Superb quality 
| motif. $16.50 


_3 Santa Clara Christmas. 
‘2 from Spain. The most 
-. ited Santa Clara issue ever 
ide. $25.00 (Limit 1) 


ham. Our best seller. Quality 





ptart Collecting Today — With Thousands Of Other Americans — 
| For Marvelous Decorations & For Real Potential Profit Too! 


SPECIAL OFFER! 


























1974 Baruether Mothers Day. 
Limited quantity from Bavarian 
porcelain plant. Lovely gift for 
Mother. $20.00 


1974 Svend Jensen Mothers 
Day. Sculptured and hand 
painted from Denmark. Exqui- 
site quality. $25.00 


Each Plate Is Produced In A Limited 
Quantity And Then The Mold Destroyed 


Limited Edition 
Collector Plates 


When Limited Quantities Are Gone, 
There Will Be No More Available 


W. e’ve chosen every Limited Edition Plate on this page as the rarest 
and finest quality available. Each is a masterpiece from a world- 
famous art-plate company and each has good investment potential. 
Due to the energy crisis in Europe, porcelain plants are now work- 
ing at up to only one-half capacity and this year the supply will not 
satisfy the demand. We suggest that you place your order TODAY! 

Plate collecting isn’t a new hobby, either. Bing and Grondahl of 
Denmark produced their first dated Annual Plate in 1895 and have 
produced one every year since. That 1895 Plate sold for 50¢ and is 
currently worth $2,700. More and more Americans are starting plate 
collecting because they make great decorations on walls, in cabinets 
and on coffee tables and are good investments too. 


WHY DO LIMITED EDITIONS INCREASE IN VALUE? 

Each year, quality companies like those represented here, produce 
a limited number of a prestige collector plate before destroying the 
mold. As these plates ‘‘sell out’’ and get out of the hands of dealers 
and into the hands of collectors such as yourself, prices generally rise. 
We've sold many items in recent years that have increased 500% 
and because not all collector plates are good investments, we send our 
customers a free Monthly Newsletter with our buying suggestions. 

We feel we've been pretty successful in helping our customers make 
right choices. For instance: we sold the 1969 Bing and Grondahl 
Mother’s Day Plate for $9.00... it now brings over $300.00 (and we 
hear that the 1974 B & G Mother’s Day will be equally limited); the 
1972 Haviland-Parlon Christmas Plate we sold was quadrupled in 
price and the 1973 edition is almost sold out; the 1971 Goebel Hum- 
mel Annual now brings up to $225.00 (we still have some 1972’s and 
1973’s at $32.00) and the 1974 Annual is very limited this year. 

OUR VERY SPECIAL OFFER: 

You should take advantage of the fantastic Santa Clara plate offer 
shown at the top of this page, but do it soon because all Limited Edi- 
tion Collector Plates are subject to limited supplies and we fully ex- 
pect a huge response to this obvious good deal. 





1971 Santa Clara Christmas 
Rare Quality porcelain. 
Colbalt Blue with 24 KT Gold 
decoration. $29.00 

(Special Offer $5.00) 


_ As an incentive for you to 
join the growing ranks of col- 
lectors, Joy’s will sell you this 
scarce plate (Limit 1) for only 
$5 when you order any other 
item from this ad. It sells for 
about $29... when you can 
find one! 

Santa Clara of Spain usually 
produces only 10,000 serially 
numbered plates of a limited 
edition and this small amount 
scattered world-wide makes 
their plates rare indeed. Santa 
Clara porcelain is the finest 
Spain produces and ranks with 
the best in the world. 





1974 Haviland Annual. Like an 
original oil painting from 

France. Colorful Limited Edition 
Excellent value. $30.00 






1974 Berta Hummel Mothers 
Day. From original painting. 
Lovely German porcelain. $19.00 


ee ae MAIL NO-RISK COUPON TODAY! -—~————~ 


JOY’S LIMITED EDITIONS 
Joy’s Ltd., Merchandise Mart Plaza, Dept. 3393, Chicago, Illinois 60654 
Please rush me your following Collector's Items indicated: 








| understand that if I’m not completely satisfied | may return any | 
Collector Item within 10 days for a full refund. Enclosed is check | 
or money order for $__________. Joy’s will pay full postage and 
handling. | 
| 
J 


Name 
Address = 
City 22. __State_ Zip 





1974 Haviland Mothers Day. 
Wonderful French quality. Each 
serially numbered. This will sell [eit 
out fast. $29.95 


Illinois residents add 5% sales tax 





CITY OF GIRLHOOD continued hair is shaped into a sleek dark cap. | lips and the way he stuttered sw 
also buy a light blue organdy dress with before saying something very ser 



















something she has said and the way she a skirt that billows over a stiff nylon But the substance of our relationshifij; 
laughs. I do not think Ted’s words are  crinoline because I remember that Ted vague and I only dimly recall that it 
immature. I think they are beautiful told Laurie that blue was his favorite he who stopped writing and calling! i 
and I hate Laurie for having and not color and he loved light flimsy fabrics. _ I know that I felt no pain. But whatfiy 
wanting what I do not have and want. Ted arrives on Friday and on Satur- hurt me deeply, and what I remer§}} 
3ut I am also seized with hope. Seeds of | day afternoon I put on my new dress, with stark clarity and a still lingeliy 
insight have been planted within me. — brush my hair, and walk over to return _ sense of loss, is the disintegration oj 
Latent feminine wisdom stirs and grows. a book to Rona. Of course I know that trio that had been Laurie, Rona, 


I can get what she will toss away. Rona is at the library. By Monday night myself. Rona remained warm 
Laurie writes Ted just before spring Ted has held my hand and talked of friendly but careful. I was no lo 
vacation, telling him she hopes that they love and loneliness and by Tuesday simply her friend but her brother’s 
will always be friends but she is going afternoon we are holding hands and _ friend and she treated me with al] 
out with someone new and will not be _ kissing as we walk along the seashore. tentative caution inherent in the in 
able to date him again. I reclaim my I went out with Ted until the winter situation. But Laurie became di} 
anthology and two days before Ted’s — or spring of my freshman year at college. and cold. She did not wait for me 
arrival I go to the beauty parlor and I remember vividly the sandy curve of school nor did she return my p) 
have my pony tail clipped off. My dark his eyebrow, the too-soft turn of his full calls. The notes I passed to her in 


remained folded into painfully 
squares, unread and unanswered. WV 
& é 
. | & 
Cope oe } ; 





I waylaid her one day and asked fc 
explanation she looked at me coolly 
said, “I don’t even know what yi 
talking about.” I was bewildered. It 
not as though, by taking Ted, I 
stolen something she wanted. Vag 
I even felt she should thank me fo 
tricating her from a difficult situ 
but my only reward was the loss o} 
friendship and I felt bitter and betré 
It was my first realization that each 
beginning signified an ending and 
certain knowledge saddened me. W 




















To change or correct 
your address 


Attach label from your latest copy 

here and show new address below— 
include zip code. When changing ad- 
dress please give eight weeks notice. 


je 











All correspondence 
relating to your subscription 


should be accompanied by your addr 
label. If you are receiving duplicate cop 
please send both labels. 


Send address changes to: 

P.O. Box 1697, Des Moines, lowa 50306 
P.O. Box 4565, Des Moines, lowa 50306 
Subscription prices: 

U.S. and Possessions and 


Canada: One year $5.94. 
All other countries: One year $8.94. 
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Address 


Don’t mope if your hair's di ne 
dull. Buy yourself some Happirs-4 


bs 


ites, Happiness foams 
Clairol color—and lovely 


We mean the wondertu!, —into your hair. 
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no-peroxide haircolor from Clairol. Me Remember, that’s without peroxide.) City 
It lasts through four or five piness. Rinse, set, and get ready to feel very, 
shampoos. And it actually contains very happy. Because the brightest 
conditioners. thing around will be your hair. State Zip Code 
Pick the shade closest to your own. ES (Unless it’s:your site ee me | a 


©1974 Clairol inc. 
Happiness Foam-in Hair Color. It Cures the Drabs. 52 












jor different colleges in the fall and 
jas seventeen years before Laurie 
1{ saw each other again. 


e year is 1972. I am shopping in 
jupermarket of a large Midwestern 
thousands of miles from the eastern 
hard town of my childhood. My 
jand and I have lived in this new 
‘or five months. Because of his work 
aove every several years and with 
uprooting I experience a hiatus of 
jo loneliness. My only friendships 
uperficial relationships with neigh- 
' the mothers of my _ children’s 
ids, and the wives of my husband's 
agues. Sometimes at night, as we 
i the living room, a wave of sadness 
hs over me and my husband looks 
jfrom his book and asks gently, 
jat’s wrong?” 

m lonely,” I answer and think of 
similar my tone is to the one my 
ren use when they say, “I have 
ing to do.” 

love you,” he says and he does and 
e him but I want and need a friend. 
bhink back on the long hours Rona, 
ie, and I had spent together and 
yl our earnest talk, the companion- 
| touch of our arms linked, our three 
bs lifted together as we learned the 


| i : 
's to a Marais and Miranda record. 


ink too of other women friends I 
been close to, of the special in- 
2y and recognition that can surge 
een two women whose minds and 
ner touch and kindle. 
imove swiftly through the super- 
et because I do not like shopping 
hh these long antiseptic aisles. They 
orce my sense of isolation and 
yeness. I want to market at a small 
bry store that smells of pungent 
‘ses, crisp vegetables, fresh-baked 
fds and rolls, where the friendly 
-e-aproned proprietor will ask after 
jusband and children and advise me 
)t my herb garden. Hastily pushing 
‘sart, my eyes scraping the shelves 
}eanut butter, I collide with another 
-an’s laden wagon. A can of frozen 
‘ge juice careens off my clumsy over- 
‘and plummets to the floor where it 
); into a box of breakfast cereal that 
i fown off the other cart. I bend to 
ave it and the other woman also 
ls. Crouching on the floor, our eyes 
-, We stare and scramble to our feet, 
ting, laughing, crying. Laurie and 
‘ve met again. 






















sre is, in those first moments of 
sion, an outburst of spontaneity, a 
ration of joy and warmth, that melts 

ears of silence and the cool, waver- 
death of our friendship. We quickly 
‘rtain, as other shoppers glance at 
ariously, that we still belong to the 
= group of non-belongers. The other 
en wear white slacks with tops of 
(ht geometric patterns (continued) 
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She handles them all... husband, family, 
great job, too. She's always on the go. 
So she wants to stay healthy. She knows most women 
need extra iron to replace monthly losses. 
And it’s difficult for her to be sure she gets enough iron 
and vitamins from her food. So to help 
make sure, she trusts One-A-Day® Brand Multiple 
Vitamins Plus Iron. Ten vitamins. 
Plus all the extra iron most women need. 


She's a One-A-Day Girl. 





Shouldnt you bea 
One-A-Day Girl, too? 





i —«-_ a 


CITY OF GIRLHOOD continued 


or the short skirts and culottes that are 
the staples of the young suburbanite 
wardrobe. Laurie and I are in tailored 
linen, each of us wearing a colorful scarf 
at the neck and brown leather sandals. 
Her long blonde hair is twisted into a 
careful chignon and new lines and shad- 
ows weave their way about the wonder- 
ful violet-blue of her eyes. We chat 
wildly, pushing our carts over to the 
quiet corner where day-old bread is of- 
fered at bargain prices, and we assess 
each other’s lives by the contents of our 
shopping carts. I note her first cut prime 
roast beef and I see her glance at my five 
pounds of chopped meat. I am mali- 
ciously gratified to note two boxes of 
prunes snuggled against her asparagus 
and she takes in the strawberries and 
mushrooms cushioned against my pyr- 
amids of baby food. We have both taken 
advantage of the special on artichokes. 
I wonder if she will stuff the hearts or 
serve the vegetable with a vinaigrette 
sauce as I do. Impulsively, I ask her and 
we giggle at the absurdity of the ques- 
tion. 

“Actually, Roger and I like it in a 
beet and greens salad. I'll give you the 
recipe.” 

Roger, her husband, is an engineer 
and they have lived in this town for five 
years. They have three children, their 
oldest the same age as my daughter. 

I am flooded with warmth. I have a 
friend again who dresses and thinks as 
I do, who will give me recipes that are 
not casserole-oriented, who reads the 
books I do and will join me at art gal- 
leries and boutiques. And we share a 
rich vein of memories to mine, of years 
to capture and condense. We hug again 
and make plans to meet at my house the 
next week. 

I am excited and prepare lunch for 
Laurie and her children with all the 
care I might give an important dinner 
party. I am pleased with my children 
who do not fight that morning but play 
nicely with the baby. I look about our 
informal, comfortable living room and 
am pleased with the quality of our life, 
with the books and prints we have col- 
lected, the deep patterned carpet, the 
gleaming wooden table tops and the soft 
chairs bought for comfort and used with 
ease. My old-new friend will approve, I 
know, and I put on a Purcell record we 
had both liked in high school. 

Laurie brings me a cluster of daffodils 
which I place in a blue glass vase and 
our children play together in that rare 
harmony that occasionally occurs be- 
tween children who do not 
other at all. 


know each 


W. talk easily after lunch, smoking 
and sipping coffee. Our conversation 
wanders with sweet intimacy. We speak 
of friends and classmates long forgotten 
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and I learn that a well-known television 
personality is a boy who sat behind me 
in Algebra and am able to tell Laurie 
how my husband and I met a girl we 
had not liked in high school in an Athens 
café. “Her husband is fat,” I report with 
glee and we laugh vindictively We fall 
into heavy sadness at the thought of 
our friend Rona who became a lawyer 
but did not live to become a judge. She 
died of cancer at twenty-eight. We talk 
of her sweetness and her promise but 
as though by tacit agreement we do not 
mention her brother Ted. I wonder if 
Laurie knows he is a political science 
professor now at a New England col- 
lege, but I do not speak of it. 

The afternoon drifts by. The children 
go into the yard to play and the baby 
naps. Laurie tells me of her courtship, 
strange intricacies within her family, her 
ambivalent feelings about staying home 
with the children when she had had a 
promising young career as a children’s 
book editor. I show her some of my 
short verse and a longer essay and she 
reads and discusses my work with the 
same perceptive understanding I re- 
member from our girlhood. 

At four o'clock I mix drinks, although 
I rarely drink in the afternoon and never 
have with another woman. Still, our re- 
union, our newly rediscovered friend- 
ship, calls for festivity, for extraordinary 
observance. We toast each other with 
Bloody Marys and I suggest she call her 
husband and invite him to join us here 
for dinner. It would suit the easy spon- 
taneity that has characterized this pleas- 
ant afternoon and perhaps set a pattern 
for the closeness that will surely exist 
between our families. We have a second 
drink. I tell Laurie about my husband 
and a love affair I had that preceded our 
meeting and marriage. 

“T wouldn't want to go through those 
first years of boy-girl relationships 
again,” Laurie says and hugs her daugh- 
ter, as though protecting her from pain 
as yet unexperienced. 

“Nor I,” I agree and look about the 
lovely room I am sitting in, the safe 
mooring I have reached after being 
tossed on the uncertain tides of love 
lost and meanings misunderstood. 

“At first, I thought it would all be so 
easy, so beautiful,” she says sadly. The 
second drink has brought forth a drift- 
ing melancholy tone, a light brooding. 
“It began for me with Ted.” 

“Yes, for me too,” I say and smile but 
there is no answering smile from Laurie. 

“But for me it began naturally,” 
Laurie says with hard pride. “You made 
it happen.” 

[ ignore the sudden harshness of her 
tone. I will not endanger our new-found 
friendship, our fragile beginning, by re- 
sponding in kind. But there is a question 
which has teased me through the years 
and I realize that even now, seventeen 
vears later, I still want it answered. 



















































“lve always wondered,” I say 
you were so cold toward me 
started going out with Ted. Aff 
you had already broken up with 

She stares at m>. “Of course 
angry,” she replies. “You had no r 
tell him I had shown you his lett 
called and told me you had don 
Did you?” 

“T don’t remember,” I say ho 
Perhaps I had and perhaps I had) 
is it important now, almost two dj 
later, as we sit surrounded by ou 
dren, speaking of our husbands a} 
lives? We are thousands of mile; 
the city of our girlhood, from th 
bordered streets we wandered wi 
first loves, and the flower-pat 
walls of our youthful bedrooms. 





Bu Laurie’s face is set in hard 
lines and I see that to her it mattei 
A silence freezes between us. The f 
of easy talk is broken and we ho 
discreet strands of old slights, re: 
imagined, of frayed memories of 
ness and betrayal, jealousy and 1 
ment. I summon a residue of old 
against Laurie because, after all, 
she whom Ted chose first and bec: 
is true that for her that first love, 
woman’s tenderest memory, had 
pened easily, effortlessly. I had 1 
maneuver the precious beginning}} 
not regret the weapons I used i 
Probably I would use them againff 
realized truth hovers over our 
strained quiet Which is shatterec 
denly by the sound of our chil 
quarreling. 

“That’s mine,” my_ eight-ye 
daughter screams shrilly. 

“No, it’s mine. Mommy, she gri 
it, she grabbed it,” Laurie’s son s| 

There are sounds of a scuffle ar 
dash into the playroom to smoot 
our children’s squabble. Our own 
not bear reviewing and will n¢ 
righted. " 

Laurie gathers her children, mu 
ing about the lateness of the hour 
not repeat my suggestion that hei 
band join us nor does she menti 
We smile politely at the door but 
is no mention of another meeting. 
heavy with sadness and loss as I ¥ 
her station wagon drive off. 

. Iam happier now in this new ¢ 
have found other friends. Occasion 
pass Laurie at the supermarket or v 
at the same concert or meeting. We 
politely and perhaps exchange < 
words. Sometimes our eyes meet 
our gazes lock for a split second f 
we turn sadly away. The ghosts of 
hood haunt the years beyond and 
are things we cannot forget and wi 
forgive. 








Character is much easier kept t 
recovered. —Thomas P: 
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Tout eb iueb ince ies 
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a SayS no. Cae Peers a good reason to try Tide. 

~ But as for sticking with it, I think a woman 
ey should make up her own mind. I need a detergent that really 

ne _ cleans because my son Cody plays in the dirt everyday. There’s 
as: _ adirt hill in our yard and his favorite game is sliding down it 


on his stomach. But Tide gets Cody’s clothes clean in spite 
of all that dirt. And that’s why I decided to keep using it’ 


San Vigil, Green River, Wyoming 
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whee Heavy Duty 18 Stew etn Washer eee? He agitators — a regular agitator for most of your wash, and Ee 
ash agitator hidden Mtoe The hand-wash agitator is for articles like woolens, beaded sweaters, a and- 
a ae there’s a ae toh gitar knits as ant ae Dianna ee Lo an 18: ales ee 
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Courtesy 


Afe\eaysly 
TORMENTED 
“KENNEDY 


BY LESTER DAVID 


“Fam Me in love with Teé cad 
ne ever,” Joan Kennedy h en 
said. But rumors Oi nis 
discord persist. F inal Plt 

OME A LOL) ag a2 ey 
ee eee ee shadow of 
America’s most charismatic—but 
controversial—political star. 


Mairi leaks Eaten pe 
matters of consequence have 
been everyday stuff for years, 
MUS ecru omen Ln cesta El 
EV sae ERA Lr 


Ea Ce eRe Posi a 
Chappaquiddick may 
CCT wi than clot 


nt opyright © 1974 by Lester David. From his book, ‘‘Joan Kennedy,’’ to be published by Funk & Wagnalls, Inc 
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How many times 
have you decided 
0 give up smoking? 


Nobody these days is telling you not to give up smoking. 

But if you've given it up more times than youd like to remember, 
je chances are you enjoy it too much to want to give it up at all. 

If you're like a lot of smokers these days, it probably isn’t smoking 
at you want to give up. It’s some of that ‘tar’ and nicotine you've been 
aring about. 

So you tried cigarettes which were low in ‘tar’ and you found your- 
f checking every once ina while to see if they were still lit. Which 
ove you right back to your regular brand. — ; 

Now, there is Vantage. VANTAGE | 

Vantage cigarettes, either filter or menthol, | 
liver considerably less ‘tar’ and less nicotine | 
an most cigarettes. 

But what really makes Vantage special is 
ir special filter which allows the 
bacco flavor to come through. Ze 

_ Vantage isn't the lowest ‘tar: and y/ — 
otine cigarette, but it sure is the 
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Bcc betaine Mee 
west one youll enjoy smoking. f 

| And that’s what makes all the 

pLerence ASS 4. p 

| FILTER ST 
| 

| 


Natning: The Surgeon General Has Determined 


| hat Cigarette Smoking Is Dangerous to Your Health. Filter: 10 mg. “tar” 0.8 mg. nicotine, Menthol: 11 mg. “tar 
pn Du ee a | 0.9 mg. nicotne—av. per cigarette, FIC Report Sept. '73 





JOAN KENNEDY continued 


dull, the 
siderably 
Thus we find 


reportage 


more pie 


: Looms 
York mes 


New 
Capit 


Congress, 
Houses. Weaver con- 
cludes that “Con- 
gress swings as al- 
most no other part of 
the federal establish- 
ment. Any halfway 
attractive female 
newcomer to the Hill 
—member, staff aide 
or reporter—discov- 
ers in short order 
that invitations from 
lawmakers for vary- 
ing degrees of social 
involvement are rap- 
idly forthcoming.” 


Playboy image 

Of all the Ken- 
nedy men, Ted ap- 
parently has been 
the least restrained 
and restrainable. At 
Harvard, he would 
supposedly waste 
little time with pre- 
liminaries: he would 
tell girls straight out 
what he had in mind 
and expect a prompt 
decision. If you care 
to believe the stories 
circulated about him 
in Washington, 
there has been little 
change in his ap- 
proach. Many, it is 


said, are surprised 
by his directness 
and, while some de- 


cline, many do not. 
There many 
stories going the ru- 
mor about 
Ted. Some have even 
been printed, To tell 
a few: 
At a 


are 


rounds 


1 ; 
Danquet In 


New York City, he 
met the beautiful wi 
ent for a popular m: 
smitten he fo]! d 
ment. The yor 
tered by the attent 
angry and told the d 
him upstairs 

Ted and his wife 
large group of friend 


in a Washington 
ferent tables. It grey 
people had left, but 


ing to go. He got up on the 
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rren Weaver, Jr., 
Supreme Court correspondent of The 
covered 
| doings, discussing swingers and 
swinging on the Hill in his book about 
Both Your 


who 


Joa 1 were 


has become 


Once 


con- 


the 


with the blonde married daughter of 
one of the country’s most famous indus- 
trialists and performed a most suggestive 
dance, Joan sat with her back to the 
floor, chatting and trying to ignore the 
whole thing. 

On a plane to New York from Paris, 
Ted reportedly met a French actress, 
who introduced the man beside her as 


Right Guard calls itse! anti-stain. 








L 


Some anti-perspirants promise to help 
keep you dry. Some tell you they feel nice 
when they go on. Others say they are anti- 
stain. Now Dial Very Dry does it all. An 
anti-stain, anti- wetness, anti-sticky, anti- 
perspirant. 


New DialVeryDry. 





An anti-stain, 
anti-wetness, 
anti-sticky, 
anti-perspirant. 






Chappaquiddick period. At the 
time, however, the incident did n 
mobilize his roving eye nor, presur 
dictate a change in the philosop 
had once expressed: “The Kenned 
afford one playboy—why not me?” 
In the spring of 1972, rumors 
Teddy began returning again and 
to beautiful Amanda Burden 
estranged wi 
New York City 
cilman Carter 
den, himself a 
blood descend 
Commodore 
nelius Vande 
Amanda, the d 
ter of Mrs. W 
S. Paley, wife 
chairman ol 
board of the C 
bia Broadcz 
System, had 
married to B 
for eight years. 


Public deni: 

Washing 
pounced on tl 
port of Ted’s al 
involvement 
Amanda. Fi 
Kennedy hir 
took the extr 
nary step of issi 
public statemer 
second time in 
years he had 
forced to den 
mors of an extra 
tal relation 
(After Chappa 
dick, he said of 
Jo Kopechne 
nationally — tele 
broadcast: “‘T 
has never been 
vate relationshil 
tween us of 
kind.”) Charac 
ing the reports) 
romance with A 














da as “nonsensé 
said that “pi 
write this sot 


thing about m 
the time.” Yet 
member of the 











fe of a correspond- 
1gazine and was so 
apart- 
first flat- 
became 
allow 


her to her 
lan, at 
finall 


man not t 


sts toa 
dinner-dance 
each seated at dif- 

and most of the 


led still rar- 


1¢ as 


{ 
lance floor 


her fiancé. Ted ignored him and invited 
her to a party that evening. Later, he 
called for her in the lobby of her hotel, 
but she was accompanied by her fiancé. 
“What’s he doing here?” Ted demanded. 
“Tm not taking him to any party!” And 
off he went, leaving them staring after 
him. 

No Senator performing even a mini- 
mum of his duties could possibly have 
the time, let alone the endurance, to give 
attention to as many women as Ted 
Kennedy was credited with in the post- 


nedy family 
pressed amusement at what he ¢ 
the “current rumble” about Ted 
Amanda. (“God, this has been goir 
for years. The Kennedy family 
known about it for several year; 
cluding Joan. And nobody can | 
Ted from his pursuit of Amanda. | 
Rose is aware of it and the jeopare 
which it places him politically.” ) 
We are not concerned here with 
Kennedy's morality or its effects | 
his political career and the fortun| 
the Kennedy supporters. What does 

















|; the impact of such rumors upon Joan. It was devastating. 
atever was happening, this much was clear to Joan Ken- 
’s friends: She was plainly in distress, perhaps the deep- 
nd most painful of her life. She looked terrible. Her eyes 
lost their luster; she seemed careless of her appearance 


h her manicurist had to give up. A hairdresser recalls that 
came in several times looking like a bedraggled heroine 


isited California several times, staying with a friend at 
each in Santa Monica. Here she had an opportunity to 
and recoup her energies before returning once again to 
-hington and the problems of her life. To a close friend of 
if ‘amily she appeared “a classic case of the long-suffering 
|—but how much longer she is willing to suffer in silence 
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‘very nervous.” Mrs. Stroud, wife of a Georgetown 
jatrician and mother of two small children, is young, 


be borne in mind as we listen to her account of an 
rience with Joan Kennedy. We should also remember 
Joan once told Kandy: “You're just about the only news- 
jan in Washington I would trust.” Nonetheless, this: 
jandy: “I was covering Teddy’s campaign trip for George 
overn in the summer of 1972 from Minneapolis on to 
York. Joan was to link up with Ted in Detroit. Ken- 
and many of the media people, including me, were 
g at the Sheraton-Cadillac on Washington Boulevard. 
Yne morning, I happened to be in the elevator with 
edy when Joan entered the hotel. She saw me and 
»st fell over. She hadn’t known I was going on the trip 
in that one quick look, it seemed to her as though I 
there alone with her husband. 

tried to talk to her: ‘Hey, how are you?’ She was re- 
g. She looked nervous, very jittery, very who-the-hell- 
ou-to-be-here-with-my-husband? Strange, because she 
always been up front with me, never hostile. I kept 
ng to her, but she was looking at me like, you know, 
at are you doing here in the elevator with my husband?’ ” 
ease the strain, Joan took tranquilizers and, on occa- 
a drink. Stories of her reputed drinking spread rapidly, 
ng their way into print. Author Burton Hersh minced 
ords in his biography, The Education of Edward Ken- 
: “Joan—fresh-faced and cheerily uninterested in liquor 
1 at Manhattanville [her college]—had proceeded from 
ingly refusing any to enjoying a drink now and again 
s the sixties thickened—needing a drink badly, at times 
vadly.” 





























Another Kennedy First Lady? 


ow is she putting it all together as the 1970’s advance 
ud the 1976 election that could put her in the White 
‘se as another Kennedy First Lady? 

‘cLean, Va. The picture-taking is over, Joan sits in the 
ly room on the blue-and-purple tweed couch. She is 
ing forward, not looking at the visitor who is seated 
gside, and she is crying. Her voice is low but the words 
eoming out in bursts. 

‘m scared something will happen to him. There may be 
erson out there trying to make a clean sweep of the 
nedy brothers. Whatever has been written about that 
ue. My husband knows it and I know it.” 

he visitor, a magazine editor, gropes for something to 
wishing to offer some kind of consolation—though at 
‘same time recognizing how ineffectual, even fatuous, 
vords, any words, could be. 

utside, in the big living room, the photog- (continued) 
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ve oe this good. 


Bor 2” L Five months later, when the flood water was all 
i. pumped out, my husband was looking around to see 
if he could salvage anything. He found a sweater- 
coat that | had just knitted nei? Red Heart “Wintuk”’ 
and that | was very 
proud of. It had been Fs 
inthe mud and muck  & 
for five months. He 
brought it out to show 
me he found it. He washed 


ts 


We know that hand knits knitted 
with Coats & Clark Red Heart ‘‘Wintuk*’’ Orlon® yarn 


can take normal wear and tear better than those knit it off with the water hose. 
from competitive yarns. But when we got this unso- | put it through the 
licited testimonial letter from Mrs. Fred Bard of washer and dryer 
Thornton, California, even we were astonished to and it looks as good 
learn what our yarn really could take. as the first day | 

Read what she said: wore It. 

/am sure sold 

Dear Sirs: on Red Heart 

How true your ad in the September issue of “Wintuk’'!! 


Good Housekeeping is!! Sincerely, 
My husband and | lived ata Mobile Home Park  )//,, , Sud bard 
on Andrus Island out of Isleton, California. On June 
21, 1972 at 1:15 A.M. the levee broke about 200 yards 
from our house. We waded out in our pajamas in 
waist deep water. Our coach was completely covered 


with flood water and eventually collapsed and disin- *Wintuk is DuPont's certifi- 
: ; ; cation f et t 
tegrated. We lost everything, including our car. fiber content seachiganene: 


rein again, 
it's proven itself tobe the ea 


| KENNEDY continued 


r has packed up his equipment and is quietly waiting. 
an, the editor says finally, “perhaps you're exaggerat- 
perhaps it isn’t really the way you think. I'm sure the 
‘ry is more mature than that... .” Tears well up in Joan 
edy’s eyes and course down her cheeks. She makes no 
-to stop them. She reaches out to grasp both his hands. 
xaggerate? Exaggerate?”’ She exhales the words in 
», whispery bursts. “How can you say that? I'll drive 
Jown the road to Hickory Hill where Ethel lives. You 
ook at a house filled with children without a father: 
\tell me if I exaggerate the dangers of being a Senator 
edy!” 
jie editor is silent. (What do you say to that?” he asked 
“She had every reason to be afraid and I knew it.”) 
e phone rings. It is Ted Kennedy calling from Mon- 
where he had addressed a political meeting. Joan 
‘es the telephone between her uplifted arm and shoul- 
nd.whispers into it. The editor politely walks out of 
ot. After three or four minutes, Joan hangs up. The 
of resignation and despair has vanished. She does not 
ne the discussion. The tears have dried on her face. 
|t the rumors about the state of Joan and Ted’s marital 
a persist. Some insist that the marriage does not seem 
going well. 

























Separate vacations, separate interests 
ily last fall, the air in Washington was heavy with 
ite rumors of a separation, after Ted and Joan had 
much of the summer apart. Ted vacationed in Colo- 
with Sen. John V. Tunney of California, Rep. William 
een of Pennsylvania and Rep. Wayne Owens of Utah. 
Kennedy, Jr., was there, with Teddy Tunney, Billy 
n and Douglas Owens. The four fathers and the four 
}rode the rapids of the Colorado River on a raft. 
fanwhile, Joan was in Europe with her 14-year-old 
ter, Kara, and one of Kara’s friends—it was “strictly 
ther-daughter time.” In a rented Peugeot, youthful- 
g in blue jeans, Joan drove the youngsters through 
e, shopping and sight-seeing. In July, they lunched 
actor Yves Montand at a small restaurant near St. 
de-Vence. Usually, mother and daughter went to bed 
m each night. (“It couldn't have been more innocent,” 
said. ) 
e returned to the United States for only two weeks, 
g at Hyannis Port most of the time, and was back 
rope by late August. This time it was the picture-book 
f Salzburg in Austria, birthplace of her beloved Mozart 
the setting for the famed annual Festival of Music 
rama. Ted called Leonard Bernstein, the conductor 
Hcomposer, who arranged for highly prized tickets. 
later why Ted didn’t accompany her, she replied: 
have to admit Teddy’s not crazy about classical music. 
ily in September the gossip that had been simmering 
fivate finally boiled over into the newspapers. 
) Venice, Joan attended the fashionable Volpi ball, the 
biggest party for the celebrated and uninhibited jet- 
s. Here, among the 600 revelers at the palazzo of 
nni Volpi, the wealthy bachelor son of an_ Italian 





cier, she danced until past 6 a.m. Reported Women’s 
Daily: “It was a night-through of coquetry ... and 
) Kennedy did not seem out of place. In a simple black 
, she caught the eye of a number of Italians who kept 
ancing.” She was photographed dancing with Giorgio 
ne, a Roman publicist. Asked where Teddy was, she 
an interviewer: “Back in Hyannis Port, babysitting.” 
xine Cheshire, a Washington columnist who special- 
lin “inside” stories on public figures, wrote that Joan 
iTed had reached an informal agreement under which 
would lead “a life of her own and pursue her own 
lests,” these interests having little to do with (continued) 
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you deserve to sleep in a fairy tale. 


The pattern Is our “Rambling Rose” in blue, in yellow,blue.or green. They are all No-Iron 50% 
yellow, pink or green. The pillow cases are Fortrel® polyester and 50% cotton and there’s 
ruffled or trimmed in delicate lace and the sheets a coordinated 100% cotton towel. Make your 
are lace-trimmed, too. And for chilly nights in bed with Wamsutta. And live happily ever after. 
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| KENNEDY continued 


os. She would henceforth make: only major appear- 


at his side if Ted ran for the Presidency or other 


. she would no longer go off campaigning by herself. 
ym his Washington office Senator Kennedy denied that 
aration or even a rift was in the offing. “It would 
as a surprise to me,” he said. 
‘le Pavone incident also snowballed. “I didn’t even 
‘| the name of the man I was supposed to be dancing 
hor who he was,” Joan told Kandy Stroud of Women’s 
Daily. “He was just a man who cut in, but I checked 
d and discovered he is a P.R. agent from Rome who 
to work for Count Crespi. Why they used my picture 
him I don’t understand, because I danced and had my 
-e taken with so many other exciting people, including 
2 Rainier. It must have been a set- up. Besides, he’s 
ive years old and not even attractive.” 
e remarks, published in Women’s Wear Daily, enraged 
ie, Who fired off a letter to the newspaper insisting: “I 
ot just a man who cut in’ since we had been formally 
jluced (and [other published] pictures of Mrs. Kennedy 
If [sic] show this very clearly). . . .” Those other 
}s would indeed seem to corroborate this. They show 
|standing alone with Pavone in animated conversation, 
standing and chatting with Pavone and designer Yves 
jaurent, Joan smiling at Pavone as she dances with him. 
} phone from Rome, Giorgio Pavone insisted that he had 
{introduced to Joan by actress Elsa Martinelli. He ex- 
led wonder at Joan’s denial and brushed aside her ref- 
e to him as 55 years old and not especially attractive. 
1 am about that age,” he admitted, “but I know my 
feal value.” And then, gallantly: “She is a charming 
We talked about the beauty of the evening. Venice, 
fondolas, the lights.” 



















“I am more in love than ever” 


in continues to make statements to interviewers: “Ted 
are very close. . . . He is marvelous, thoughtful and 
} for me to share his work. . . . We actually share our 
ic and private lives more than other couples.” 
Ted acts curiously toward her. One day he will 
le her, the next be as attentive as a honeymooner. In 
Rock one cold rainy evening, they sat side by side 
ne dais at the testimonial dinner for Representative 
r Mills. He spent most of the evening looking into 
yes and whispering to her. Another time, however, at 
‘dance in the McLean home of Townsend Hoopes, he 
fith actress Cloris Leachman while Joan played a piano 
‘with Ann Hoopes. When she finished, couples rose to 
fe. Joan sat alone at the piano bench while Kennedy 
chatted with Ms. Leachman. One of Joan’s friends, 
ping a few feet away, noticed what was happening and 
fered angrily to her escort: “Why the hell does he let 
fit there alone? Why doesn’t he dance with his wife?” 
Nedy overheard, rose, went to Joan and whirled out 
ne floor with her, 

am more in love with him than ever,” she will tell < 
{woman. And he with her? An interview with the rug- 
plainspoken, loyal Kennedy family aide Lem Billings: 
lings: “From what I know of Joan, I think she would 
to have a private family life. But that isn’t what she 
and it’s too bad because that’s what she married. She 
ied a political figure and she’s got to live with it. She'd 
1 have a life like most other women, with a husband 
sly to herself, but with a public figure this cannot be, 
sially one like Ted Kennedy. I have the feeling that she 
never adjust to the fact that she has to share him. A lot 
litical figures have the same problem with their wives. 
as probably very hard on Mrs. Onassis when she was 
married to John Kennedy.” 

lestion: “Is Joan unhappy be- (continued on page 152) 
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MAMIE EISENHOWER:“THE IKE I REMEMBER” 





Never has his widow spoken more ee about ihe than in this TV interview. To mark the fifth 
she has permitted the JourNAL to publish the text for the first time. 


anniversary of his death, 


An Interview by Barbara Walters 


jee aol? 








On March 28, 1969, 
Eisenhower died at the 
leaving behind millions of Ameri- 
cans who had revered him. He 
left behind his widow, Mamie Eisen- 
Americans have a special feel- 
ierbous Mamie. Year after year, her 
name is at the top of the list of the 
world’s most admired women. I used 
to think that this was simply because 
Ameri- 


Dwight D. 
age of 78, 


also 


hower 


she was the widow of a great 
can hero. I know better now. 
The first time I met Mamie Eisen- 
hower was on a sweltering July after- 
noon in 1966, and the 
General were celebrating their 50th 
anniversary. Mamie winked 
asked the secret of he 
to anyone 


when she 
wedding 
at me 
long and, 
gether, obviously 
“Well, I de 


everyone 


when 
seeing them to- 
happy 
know what it is fo 
’ she said, “but I'll tell what 

We have al 


marriage. 
n't 
it is for us solutely noth- 
ing in comi 


In 1970, a year ter her husband’s 
death, we talked heir re- 
lationship. Mrs. Eis had not 
yet been able to fac ntense 
memories of their Gettysb Pa., 
house and so was stayin ugusta 
Ga., in the small golf cott ind 
the General had shared dui 1e 


Norman Rockwell's portrait of Dwight D. Ei 
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eprinted with permission from 


winter months. The cottage bedroom 
had twin beds. One was piled high 
with books. It was the General’s. Mrs. 
Eisenhower couldn’t bear to see it 
empty. At first, she was reluctant to 
talk about him—even in tribute. “My 
voice may crack,” she said. don’t 
want to grieve publicly. I only want 
to talk of the happy times.” 

And we did, as you will read in 
this transcript of that 1970 talk. But 
the happiest memories 
evoked the saddest. Then only that 
special humor of hers kept back the 
tears. 

I last saw Mrs. Eisenhower just a 


sometimes 


few months ago, at Gettysburg. She 
looked thinner to me. The house 
seemed too quiet. I worried about 


her, since she has become one of my 
“Dinner time 
told me. “But 
I wear a smile. And 
when I grieve, it is not because I think 
that Ike did not have a good life. He 
did. 


most favorite people. 
is hardest alone,’’ she 


when I go out, 


I grieve for myself.” 


BARBARA WALTERS: Mrs. Eisenhow- 
er, when we talked of this interview 
you said to me, “Barbara, | 
speak most about the happy times.” 
What were the happiest times, the 


Want to 


“'The Saturday Evening Post,”’ 


hens ro iene 


.there were two. 


copyright © 
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happiest years, for you and Ge 
Eisenhower? 

MAMIE EISENHOWER: Well, 
certainly weren’t the ones whe 
was gone three years, I can tell 
when he was away at war and 
other times of separations. But 
though Ike and myself didn’t d 
same things, we always enjoyed 
other’s company—and we en 
being where we_were. There we 
many happy times. I don’t griey 
him, because he had a wonderfu 
I just remember the happy tim 
had, I’m very grateful for the 

BARBARA WALTERS: Mrs. Eiser 


’ . 
er, what was the most difficult p { 
of your life? ‘ 
Mrs. EISENHOWER: Well, I ; 


One was whe 
lost our first little boy [Dwight L 
with scarlet fever. They had 1 
rums nor anything like that in 
days [1920]. We were out at ¢ 
Meade, Maryland, and so we ha 
Johns Hopkins doctors and n 
and everything, and they said, 
have no cure for this. Either the 
well or you lose them.” Well, w 
him; he was three and a half. 
was a very, very hard time. A 
think the (continued on page 
1952, The Curtis Publishing Company. 
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The Madras. 


| (How to do what we couldn't.) 


' People who mean well are 
always advising us to mix 
Smirnoff with something it 
ought to mix with but doesn't. 
We've got a whole list of prom- 
ising possibilities that always 
turn out yukky. - Z 
Cranberry juice used to be a 4 
in the number one spot. Then To make a Maairas, pour 
an interested bystandercom- 1% ozs. Smirnoff, 3 ozs. of 
bined it with orange juice and cranberry juice and 1” ozs. 
Smirnoff and inventedagood of orange juice into a glass 
drink called the Madras. of ice and stir. 
We hope it was just beginner's 
luck. Because we'd hate to be 
shown up twice. leaves you breathless® 
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MAMIE continued 


other hardest thing for me, that I ever 
had to do, was I held Ike’s hand until 
he was completely gone, and I had nev- 
er seen a person die before, let alone my 
beloved. That was probably the worst. 


BARBARA WALTERS: Were your eight 
years in the White House among the 
happiest? 


Mrs. EisENHOWER: That was the long- 
est wed ever lived in one place. Ike had 
many things he wanted to do for this 
country and that was the place to do it, 
so if he was happy I was happy. 

BARBARA WALTERS: Mrs. Eisenhow- 
er, when you look back on your eight 
years as First Lady, what is the most 
satisfying part of the life—and what was 
the most difficult part? 

Mrs. EIsENHOWER: Well, being a 
homemaker, which has always been my 


forte, I think probably trying to manage 
three sets of servants a day, three differ- 
ent shifts—it’s pretty hard to run a house 
like that. I think that was probably one 
of my most difficult. Ike and I had been 
used to meeting all types of people, we 
had been used to late entertaining; I 
think that probably we were better 
equipped because we were adjustable no 
matter where—whether we lived in one 
room or a mansion or what. 

BARBARA WALTERS: Was it very ex- 
pensive for the President, personally, 
when you lived in the White House? 

Mrs. E1sENHOWER: Yes, I think so. I 
think so because I’ve always managed 
the affairs of my family and, to me, it 
was [expensive]. But we had our own 
grocery bill, our own—everything. There 
was never a Coca-Cola or any sort of a 
soft drink or anything that was used on 
our floor [the living quarters of the 
























| 


White House] that wasn’t paid fa 
And we never used anything of t 
ernment’s—except, naturally, fc 
affairs. I don’t know what other 
do, but that was our way of doit 
BARBARA WALTERS: Mrs. Eis 
er, maybe we can clear up some 1 
ceptions. There was some thoug 
your husband was not a great 
that all he read was Westerns. . 
Mrs. EIsENHOWER: Well, th 
roneous because he was a ver’ 
reader, and he was well versed 
erything that was happening 
world. Now, it’s true that he did 
read Western stories; they were | 
handle in bed, as most all peop 
read in bed know. Ike said that y 
always put a Western down, pic. 
tomorrow and go right on with | 
don’t have to remember the plot ¢ 
(continued on pag 








You finally have some time 

all to yourself. Imagine 
relaxing in a warm, soothing 

Alpha Keri bath. As you bathe, 


your skin is being luxuriously 

a fine film that “locks 

ur dry skin becomes 
soft and smooth. 


wrappec 
in moisture.” Y¢ 


Alpha Keri is th 


4, 8, and 16 fl. oz. b 
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bath oil most often 
recommended by physicians. Available in 
les at drug counters. 


EUTICALS INC., 
Buffaio, New York 14213 


The relaxing way 
to soften 
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llow top or picture. 18” canvas is 
reened in full color, finishes at 14" 
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In the best-selling book and now in the film, Jonathan Livingston 
Seagull® soars into new experiences and finds fun and exhilaration, 

You, too, can soar with our kits which have captured the feel 
of the story in easy to do crewel or needlepoint. 

In “Spring” (left ) Jonathan—wings lightheartedly over a bios- 
soming landscape. The crewel work on stamped blue homespun 
is designed to fit a 5” x 7” frame—or as we show, matted to fit our 
10548" x 125" frame. The blue painted wooden frame comes 
assembled with mat. 

Jonathan’s credo “There’s a Reason” with its pretty garden 
flowers is stamped on fresh green homespun to fit a 16” x 20” 
frame. Wood frame is easily assembled. 

The crewel pincushion is 4” x 434”. It comes with fringe and 
backing, and, like all kits, with yarn, needle and easy instructions. 
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IT’S 3:10 IN THE 
AFT ERN OON 
BUT YOU FEEL LIKE 
IT’S 10:30 AT NIGHT 


There you are. 

It’s the middle of a 
beautiful afternoon. But 
you feel as though the 
day is dragging. It’s one 
of those days when 

you just can’t seem to 
get anything done. What 
you need is something’ 

to pick you up. 

What you need is 
Vivarin. 

Vivarin is a gentle 
pick-me-up. The active 
ingredient that makes 
Vivarin effective is 
the caffeine of two cups 
of coffee squeezed into 
one easy to take tablet. 

Vivarin...because 
the best part of the day 
is still ahead of you. 
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Two hopeful medical discoveries: A 
drug that may relieve peptic ulcers 
and new non-sugar sweeteners. Re- 
port: What too many pounds in over- 
weight can cost you in lost wages. 


drug for ulcers? Metiamide, a 
a promising experimental antihis- 
tamine that could revolutionize 
ulcer treatment, is being tested at the 
University of Alabama Medical Center 
in Birmingham and at the Wadsworth 
V.A. Hospital in Los Angeles. The-ex- 
perimental drug was created by Smith 
Kline & French in England. 

Peptic ulcers are caused by the excess 
secretion of gastric acid, the flow of 
which is triggered by the tissue-irritat- 
ing body-defense substance, histamine. 
While available antihistamine drugs will 
protect the nasal passages and other tis- 
sues from too much histamine, the 
stomach is different; it doesn’t respond 
to these drugs. Metiamide, however, ap- 
pears to protect the stomach from his- 
tamines. As a result, U.S. and British 
researchers are getting what Dr. Basil 
Hirschowitz of Alabama calls “encourag- 
ing’ reductions in gastric acid secretion 
with metiamide. He predicts widespread 
clinical trials of metiamide will soon 
start in the United States. 


Do IUD users need iron? Wearing an 
IUD (intrauterine contraceptive device ) 
may increase a woman's menstrual blood 
loss. Doctors worry that anemia may 
follow, since the one (and only) way 
the body loses iron is through blood. 
One worried doctor is obstetrician Dr. 
Daniel Scott of Dallas, who has started 
a long-term study of blood-iron levels in 
1UD users; he anticipates results in a 
year or so. Meanwhile, 
not recommend iron supplements for all 
IUD users. But he does recommend 
them for women who have medically 
confirmed low blood iron (hemoglobin) 
levels or copious menstrual flow. 


Vitamin C for colds: We have been re- 
luctant to report many of the claims 
made for vitamin C because most lack 
cientific proof—and the subject is dan- 
gerously clouded by emotionalism. A 
ear ago, we did describe a scientifically 
ontrolled Toronto study in which peo- 
ple taking massive doses of vitamin C 
had no fewer colds than they did while 


Dr. Scott does _ 


receiving dummy medication. F 
ones who did get colds, however 
on vitamin C experienced fewer 
toms and sick days. 


A similar study on vitamin C an 


among 641 Navajo Indian schoolc] 
in Fort Defiance, Ariz., now c¢ 
the Canadian findings: not fewer 


but fewer symptoms and sick dif 


reporting their data, Dr. John Ca 
and his colleagues do not recor 
that everyone take vitamin C 


~ However, they do say “there are ¢ 


data suggesting a beneficial influe 
vitamin C on [colds] to warrant | 
investigation.” 


Costly fat: Each overweight pou 
cost you $1,000 a year in wage 
startling conclusion emerges from 
vey of clients by the Robert Half ] 
nel Agencies, which found that 
executives earning $25,000 to $ 
annually, only.one in ten was ten j 
too heavy. But in a lower ($10, 
$20,000) pay range, four in ten y 
were ten pounds or more overweif 

Company president Robert 
blames this situation on the “false 
that fat people are poor workers— 
of job discrimination that keep: 
from being promoted or hired fo 
paying jobs, His company’s expé 
Half says, shows that overweight 
are good workers. 


New sugar substitutes: Food cl 
are feverishly working to find a 
non-sugar, non-nutritive sweetene 
have discoveréd two intensely 
natural substarices that—unlike < 
ars—are proteins, not carbohydrai 

“Miraculous berry,” from the ° 
yields thaumatin, which is 1,00¢ 
sweeter than table sugar. 

Tropical “serendipity berry” p 
monellin, which is 3,000 times s 
than sugar. 

One plan for using these subs 
the American Chemical Society 
to tie the sweet protein molecules 
cally to giant molecules of an in¢ 
stance that would be too large 
absorbed into the body from the 
nal tract. Thus, the substance we 
excreted as waste. One might t 
able to eat all the sweets one c! 
without accompanying weight § 
other detrimental effects. 
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Spend a milder moment 
with Raleigh. 


A special treatment softens the tobaccos 


for a milder taste. _ Introducing _ 
Outdoor feasts pack perfectly Raleigh Extra Milds | 


~ in this hand-woven picnic Mild natural flavor r 
asket by Basketville. Vermont Lowered tar | 
sh and oak with plywood | 

r. Yours for free B&W 
ipons, the valuable extra on 
every pack of Raleigh. 

To see over 1000 gifts, write 

r your free Gift Catalog: 

Box 12, Louisville, Ky. 40201. 
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Warning: The Surgeon General Has Determini) 
That Cigarette Smoking Is Dangerous to Your Heal'§., 
Extra Milds, 14 mg. “tar,"1.0 mg. nicotine, av. per cigarette, t f hy 

method; Filter Kings, 16 mg. tar," 1.2 mg. nicotine; Longs, 1) 
“tar,” 1.3 mg. nicotine, av. per cigarette, FIC Report Se} 
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BREAKFAST 
(required ) 
orange, grapefruit or to- 
Oo juice, or | orange or 

grapefruit 
and 
(made without fat) 
: or 
" cottage cheese or | oz. 
erecheese. OF 34 - OZ. 
rd” cheese 
or 
ish (1 oz. if smoked) 
and 
slice bread 
or 
tp cooked cereal or 42 oz. 
cereal (with milk from 
|y allowance) 
and 
age: tea or coffee or milk 
fm daily allowance 


IMORNING SNACK 
(optional ) 
toffee or bouillon 


LUNCH 
(required) 

| soup or 4 oz. tomato 
|e (optional) 

and 

' cottage cheese or | oz. 
td” cheese 
Hos or 
i 

or 

| meat, fish, shellfish or 


)iltry 

and 
| -getable salad 
| and 
) slice bread 

or 
(p cooked vegetable 
i] and 
Hage 





¥ it © 1974 by Morton B. Glenn, M.D. Excerpted from ‘‘But | Don’t Eat That Much! 


year when winter snows begin to 

many women wish that their ex- 
eight—buried under bulky winter 
s—would melt away, too. If the 

ect of getting into last summer’s bath- __ 

‘it has you in a quandary, now is the 

‘0 do something about it. To help you, 
'URNAL has selected these two diets from 
ilenn’s new book, But I Don’t Eat That 

! Both of these diets are for women over 18. 
iis book Dr. Glenn also has diets for men and teen- 


DIET @: (LOSE UP TO 10 LB.) 








} just in time to help you shape up for summer, are 
»olproof diets from one of America’s foremost 
ties on diet and nutrition. Choose the 

an below that lets you lose exactly the 

t of weight you want to shed. By 


















NOTES : 
May use other fruit, but 


then one fruit during day — 


must be citrus. Juices 
must be unsweetened 


Use diet cottage cheese if 
available 


Dry cereals must be un- 
sugared. If desired, you 
may have I oz. dry cereal 
but give up egg or cheese 


Tea or coffee must be 
black. Never use sugar. 
Lemon is OK 


Any amount you wish 


Eat all the hot or cold 
soup you want but it must 
be clear enough to see 
through 


Avoid eating more than 


4 eggs per week. Avoid 


fish canned in oil 


Eat all the raw vegetable 
salad you wish but avoid 
raw peas 


HOW TO 
DIET OFF 
UPTO 49 
POUNDS 


agers.) If you have ten pounds or less to lose, use 
__ Diet Plan A. If you have more than ten pounds 
but less than 49 pounds to lose, use Diet 


se 


Plan B. These diets have been patient- 
tested—and they work. They are nutri- 
tionally balanced and easy to follow, 
and will fit well within your food 
budget. You can expect to lose 
about two pounds a week on either 

diet plan—with perhaps a greater 

loss in the first weeks. While dieting, 
keep these Glenn diet directives in 
mind: The fatter, the younger, the 
taller and the more active you are, the 


quicker you will lose weight. And, most 

important, the better you diet, the quicker 

you'll lose. One last directive: Check with your 
doctor before starting this or any other diet. 





DIET ®): (LOSE 10 TO 49 LB.) 


BREAKFAST 
(required) 

4 oz. orange, grapefruit or to- 
mato juice, or 1 orange or 
Y grapefruit 

and 

1 egg (made without fat) 

or 

2 oz. cottage cheese or 1 oz. 
farmer cheese or %4 oz. 
“hard” cheese 


or 
2 oz. fish (1 oz. if smoked) 
and 
1 thin slice bread 
or 


1% cup cooked cereal or % oz. 
dry cereal (with milk from 
daily allowance) 

and 

beverage: tea or coffee or milk 

from daily allowance 


MIDMORNING SNACK 
(optional ) 
Tea, coffee or bouillon 


LUNCH 
(required ) 
Clear soup or 4 oz. tomato 
juice (optional) 
and 
4 to 6 oz. cottage cheese or 
1% oz. “hard” cheese 


or 
2 eggs 
or 
up to 3 oz. meat, fish, shellfish 
or poultry 
and 
raw vegetable salad 
and 
1 thin slice bread 
or 
2 cup cooked vegetable 
and 
beverage 


NOTES 
May use other fruit, but 
then one fruit during day 
must be citrus. Juices 
must be unsweetened 


Use diet cottage cheese if 
available 


Dry cereals must be un- 
sugared. If desired, you 
may have | oz. dry cereal 
but give up egg or cheese 


Tea or coffee must be 
black. Never use sugar. 
Lemon is OK 


Any amount you wish 


Eat all the hot or cold 
soup you want but it must 
be clear enough to see 
through 


Avoid eating more than 
4 eggs per week. Avoid 
fish canned in oil 


Eat all the raw vegetable 
salad you wish, but avoid 
raw peas 


continued on next page 
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HOWTO. 
DIET OFF ~ 
UP TOAD ~ 
POUNDS — 


etic Gane 








DIET @: (LOSE UP TO 10 LB.) 





MIDAFTERNOON SNACK 
(optional ) 
Tea, coffee, bouillon or milk 
from daily allowance 
and 
1 fruit or 2 oz. cottage cheese 
or %4 oz. “hard” cheese 





DINNER 
(required) 
Clear soup or 4 oz. tomato juice 
and 
3 to 4 oz. meat, fish, shellfish or 
poultry 
and 
1 or 2 portions cooked vege- 
tables (12 cup each) 
and 
raw vegetable satad (any 
amount) 
and 
dessert (optional) :1 fruit or 34 
oz. “hard” cheese or | por- 
tion dietetic gelatin 
and 
beverage 


If still hungry, you may 
eat raw vegetables and 
drink a diet soda 


Use mostly fish and poul- 
try 


Never exceed 2-cup por- 
tion; never have a full 
cup of only one vegetable 


Use lemon, vinegar or 
a little dietetic dressing; 
never oil 





EVENING SNACK 
(optional) 

Tea, coffee or milk from daily 

allowance 
and 

1 fruit or 34 oz. “hard” cheese 
or %4 oz. dry cereal with 
milk from daily allowance 


Always measure cereal 
carefully 





NO butter, margarine, 


or snack. In addition, you 





DIET ®: (LOSE 10 TO 49 LB.) 


MIDAFTERNOON SNACK 
(optional ) 
Tea, coffee, bouillon or milk 
_. from daily allowance 





If still hungry, yo) 
eat raw vegetable 


and drink a diet soda | 
1 fruit or 2 oz. cottage cheese 
or %4 oz. “hard” cheese : 
DINNER 
(required) Use mostly fish ane 
Clear soup or 4 oz. tomato juice — try 
and 
4 to 6 oz. meat, fish, shellfish or 


Never exceed 12-c1 
and tion; never have 
1 or 2 portions cooked vege- cup of only one veg 

tables (12 cup each) 
and 
raw vegetable salad (any 
amount) 


poultry 


-"Use lemon, vines 
and a little dietetic dr 
dessert (optional): 1 fruit or %4 never oil 

oz. “hard” cheese or 1 por- 
tion dietetic gelatin 
and 
beverage 


EVENING SNACK 
(optional) 
Tea, coffee or milk from daily 
allowance 





and Always measure 
1 fruit or 34 oz. “hard” cheese carefully 
or %4 oz. dry cereal with 
milk from daily allowance 


NO butter, margarine, 


/ 


or snack. In addition, 


oil, mayonnaise, sour or 
sweet cream, regular sal- 
/ dressing, sugar, honey, 
jelly, jam or diet jelly. 
MILK: You should have 


at least one 8-0z. glass of 
skim milk daily. You may 
have up to 16 oz. a day 


ICE CREAM. may 
have 4 oz. (2 « up 

cream or ice milk th 
or four times a we 
place of a dessert or an 
afternoon or evening 
snack. However, the i 
cream or ice milk must 
be eaten at the time you 
are giving up the dessert 


IZ 


must give up a glass of 
milk for the day on which 
you eat the ice cream or 
ice milk. Ice milk is pre- 
ferable to ice cream. 
MEAT: Beef, lamb an 
pork (very lean only) are 
restricted to a maximum 
three lunches’ and 
e dinners per week— 
! of six meals, 
VEMBER: If you 
miss a food item, you 
may not make up for it 
by having it later in the 
lay or at another meal. 
WHEN IN DOUBT, 
DON’T EAT IT! 


oil, mayonnaise, sour or 
sweet cream, regular sal- 
ad dressing, sugar, honey, 
jelly, jam or diet jelly. 

MILK: You should have 
at least one 8-oz. glass of 
skim milk daily. You may 
have up to 16 oz. a day. 
ICE CREAM: You may 
have 4 oz. (42 cup) of ice 
cream or ice milk three 
or four times a week in 
place of a dessert or an 
afternoon or evening 
snack. However, the ice 
cream or ice milk must 
be eaten at the time you 
are giving up the dessert 






must give up a glass 
milk for the day on wl 
you eat the ice crean 
ice milk. Ice milk is , 
ferable to ice cream. 
MEAT: Beef, lamb 
pork (very lean only) 
restricted to a maxin 
of three lunches 
three dinners per wee 
a total of six meals. 
REMEMBER: If 
miss a food item, 
may not make up fo 
by having it later in 
day or at another m 
WHEN IN DOU 
DON’T EAT IT! 





you can fill your cup with rich-tasting Brim Decaffeinated Coffee. 


Brim is richer in Colombian beans than even the best-selling coffee in America. That 
the best-selling coffee in America. means full, rich taste, cup after cup. 

Enjoy rich-tasting coffee with almost no Take this coupon to your grocer and save 15¢. 
caffein. Because Brim is 97% caffein free. It'll make your next cup of Brim even more 


Yet Brim is richer in Colombian beans than enjoyable. 
el ll MDFEMDFC eT lem I 


STORE COUPON 15¢ 


Take this BRIM’coupon to your grocer now. 


Worth 15¢ when you buy any size of BRIM REGULAR 
DRIP GRIND, FREEZE-DRIED, OR ELECTRIC PERK coffee. Offer 
limited to one coupon per purchase. 

Mr. Grocer: General Foods Corporation will redeem this cou- 
on for 15¢ plus 3¢ for handling if you receive it on the sale of Bnm® 
ecaffeinated Coffee and if, upon request, you submit evidence 

thereof satisfactory to General Foods Corporation. Coupon may not 
be assigned or transferred. Customer must pay any sales tax. Void 
where prohibited, taxed or restricted by law. Good only in U.S.A 
Cash value 1/20¢. Coupon will not be honored if presented through 
a ’ outside agencies, brokers or others who are not retail distributors of 
. our merchandise or specifically authorized by us to present coupons 
for redemption. For redemption of properly received and handled 
coupon, mail to GENERAL FOODS CORPORATION, P.O. BOX 103, 
Kankakee, Illinois 60901. 

Good only upon presentation to grocer on purchase of 
Bnm Decaffeinated Coffee. Regular/Drp Grind, Freeze-Dried, 

or Electric Perk. Any other use constitutes fraud 
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Coupon expires December 31, 1974. ae: 
GENERAL FOODS CORPORATION ! aeaAteS 
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At an age wher other stars 
might call rt quits, Lucille Ball 
undertook her most demanding 

role—as the uninhibited, 
indestructible “Mame.” Here, in 
an exclusive interview, she 
talks about her marriages, her 
children, and how she goes 
on and on. 


nanig¢ht 
when a storm lashed 
Beverly Ilills—winds bend- 
ing the palms, hailstones 
dancing on the pools—a 62- 
year-old woman hunched in 
the corner of her den, 
staring intently at her 
Serabble board. It was 
close to midnight, and the 
hour showed heavy on 
her face. The celebrated red a 
hair (naturally  brua-* 
nette) seemed sparse, the 
blue eyes laced with 
paths of fatigue. Often 
she shifted in her 
chair, relieving twinges 
of pain from a leg: re- 
cently broken, now well 
healed, but with four 
metal pins left 


tg 


permanently inside 


her shin to knit 
the bones 


( contipare dad) 


Lucille Ball as ‘‘Mame. 
Photograph by Alan Pap 












FREE! 


Mtrial size of Wella Care Herbal Shampoo 
or Wella Care Herbal Conditioner 


) Wella Care Herbal Shampoo gives you a Each has the actual extracts of herbs that have 
fn lather that cleans your hair naturally and leaves been used for centuries to do beautiful things for 
Hmelling gloriously fresh and fragrant. A concen- hair and scalp. Camomile, Clover Blossom, Wild 
ited shampoo that's gentle enough to use every day. | Ginger Yarrow, Speedwell, Horse-tail, Nettle, Rose- 
) Wella Care Herbal Conditioner builds mary and Birch. Now see what beautiful things they 
#ength and bounce into hair leaves it shiny, swing- can do for you. 

y, and free as the wind. Makes your hair easy to el SS SS Se Re ee ee SO ee 
$b, adds body and lustre, in just 60 seconds. And F ase a Sa 4 
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BT a Conditioner 
pure end natural : lla Care Herbal O 
: PO Bou 1974 ,Hillside, New aoe y 07205 
S gives Bee + He Lats Saaee 
new body to Send me sample: ot \ Vella | F rbal Shampoo and 
Wella (Care Herba naitione nclosed is 5( VE 
y troubled hair ne Encore is os 
instantly Ses ee 
L] Send me a sample of Wella Care aoe al Shampoo. 
Enclosed is 25¢ for postage and handling 
CL] Send me mple of Wella C Anes al Conditioner. 
Enclosed is 25¢ for postage and han 
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Y continued 

She frowned at the Scrabble letters 
before her: A. V, D, A, B, R, O—the 
eye chart if ever there 
She could have settled for 
“drab” or “board,” but she would not 
settle. She never had. A squint. A sigh. 
A pull at her glass of cold Chablis. Fi- 
nally her slender hands, heavy with rings 
and bracelets, shifted the letters into a 
pattern. “Hah!” Lucille Ball yelled, and 
tumed the mess into “bravado,” a word 
not only good for 80-odd points, and 
the game, but one that perfectly de- 
scribes the pattern of her life. 

The next morning, she rose at 5 A.M. 
and pranced out of the house to the 
silvery-beige Mercedes that would take 
her to work—work being the starring role 
in the motion picture Mame, an old- 
fashioned, $8-million Warner Brothers 
musical—lush, romantic, roaringly funny. 

On the set, she emerged from her elab- 
orate dressing room coiffed in a 1920's 
brunette wig, her mouth on fire with 
crimson lipstick, her sleek limbs clad in 
red velvet pants. Diamonds blazed at 
her throat and fingers. Here was Lucille 
Ball, queen of the mountain, at the sum- 
mit of her art and power. 


fourth line of an 


Was one. 


Emerging Africa 

{s there a more recognizable female 
face in the world? The Lucy television 
shows. 21 years of them, are currently 
seen in 79 countries. In emerging Afri- 
can nations, Lucy has become a favored 
name for newborn girls, In one incredi- 
ble 24-hour period recently, the dedicat- 
ed television fan could have enjoyed an 
entire day with Lucille Ball: two morn- 
ing reruns, a third in the afternoon, Lucy 
as a guest that evening on the Flip Wil- 
son show, later, on the Johnny Carson 
show, and at 1 a.m. on the Late Show, 
in a rerun of one of the 70-odd movies 
she has made since her 1931 debut in 
Roman Scandals, 

The records show she was born on Au- 
gust 6, 1911, in Jamestown, N.Y. But her 
face and figure resist the years. 

“I don’t think about my age,” she says, 
a little hotly. “I never ask anybody else 
theirs! Age is only a state of mind. I 
welcome each morning as a blessing. 
There’s so much left to do. My attitude 

‘te time looking back?” 
“attitude.” When 


The vord is 


Luey sti ito the Mame set, decades 
slipped away. S]} il! photographs on 
the sunny side r capacity for 
work is astonish ilmost masochistic. 
During dance reh I } Lucy cOm- 
plained continuously—but only with 
good humor. Decked « baggy blue 
sweat shirt and black tights, she whined 
it choreographer Onna White: “Why do 
vou plan all the dances so that I land on 
ny broken leg?” 

Onna ignored the complaint. “One- 


two-three-four, faster, Lucy, faster!” 
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Lucy jammed a finger in each ear, 
blocking out the command. But she 
heard, Squaring her shoulders, she at- 
tacked the music. She whirled, spun, 
welded herself in the midst of six male 
dancers, kicking highest of all. 

“Take five,” Onna called out, and ev- 
eryone sank into folding chairs. Every- 
one but Lucy, who bustled about hand- 
ing out bottles of Florida Water, an eau 
de toilette she had found in a San Fran- 
cisco boutique. “I haven’t seen this in 
fifty years,” she announced. “I used to 
find it in my grandfather’s bathroom.” 

Next, she cleaned up the set, empty- 
ing ashtrays, throwing styrofoam coffee 
cups into the trash. To an incredulous 
onlooker, she explained, “TI got this habit 
on airplanes—I clean up the lavatories 
all during the flight. You know that sign 
in the john that says, ‘Please Leave This 
As You Found It’? Well, people do. 
Yuck. So when I go in, I have to spend 
ten minutes wiping up because I just 
know that the minute I come out, some 
broad’s going to run in there and see if 
I left a mess.” 

Only then did she sit down, wheez- 
ing, puffing furiously at a Philip Morris 
and sucking an orange-flavored hard 
candy for energy. 

Composer Jerry Herman strolled onto 
the set, pleased with the way his Broad- 
way success was being turned into a 
movie. He took a seat opposite Lucy. 

“What are you going to do next?” she 
demanded. Lucy does tend to manage 
other people’s lives. Herman revealed 
that he was writing a new Broadway 
show based on a Mack Sennett silent 
film comedy. Lucy nodded. “Have you 
got a star?” she asked. A negative shake 
of the head from Herman. “Have you 
got a director?” Another negative shake. 

“Think about Jack Donohue. He’s a 
good director who should be working 
more. And Jackie Ccogan! He could di- 
rect it, or be in it. The man’s brilliant.” 
Lucy’s thoughts furrowed her sweaty 
brow. “Hey, Donald O'Connor! What’s 
Donald O’Connor look like these days?” 
Someone suggested his stomach was a 
little fuller than in the MGM days. “He'll 
lose it,” said Lucy. “My God, that man 
is talented.” 

Now Lucy was out of her chair, danc- 
ing a Donald O’Connor imitation. This 
moved her into memories. She talked of 
Buster Keaton, who once directed her 
in a movie called A Girl, a Guy and a 
Gob. “My God, did I learn from that 
man! He taught me how to use props, 
how to hold them, work with them. 

“And there was this international 
clown named Pepito. I went to him when 
Desi and I decided to sell ourselves to 
America, The television executives didn’t 
think a nice American girl should be 
married to a Latin, so we had to go out 
and make people like us. Pepito built me 
this incredible cello. It was an entire act. 
I pulled a stool out of it, a horn, a toilet 


plunger, gloves, flowers. I wore a 
wig, and we played the Roxy.” 

For a moment Lucy fell silent, rej 
bering something she did not ele 
tell. Then she shook her head as| 
clear it and bounded to her feet. ° 
get this show on the road,” she, 

Only a few times in Lucille Ball’ 
run has the laughter faded—and w 
did, few knew it but her. Once 
1953, during the McCarthy era, | 
she went before the House Un-Amé 
Activities Committee to confront ac 
tions that she once had been a. 
munist. The surprising truth, saic 
cille Ball, was that yes, she had 
istered as a member of the Comm 
Party, in 1936. But it was a youn 
milial act—done to please her ¢ 
irascible Socialist grandfather. 

“I at no time intended to vote 
way,’ she testified. “When I go b 
a curtain, nobody knows who I vote 

The candor of her statement sat 
both the committee and the publi) 
terward, Desi Arnaz would say, 
only thing red about my wife is he 
and even that is not legitimate.” 


“Unadulterated hell” 


For almost 20 years—Nove} 
1940, to May, 1960—Lucille Bal 
married to Desi Arnaz, the Cuban | 
leader and comedian. Their maj 
was perhaps the most famous sta; 
liance in America, Their first 
Lucie, was born on July 17, 1951. 
second, Desi, ji, was, to all intent 
purposes, born on their TV sho 
January 19, 1953. As far as the y 
knew, life at home with the Ar 
was rather like it was on the tube 
cameras just dropped by now and 
to film a half hour. 

In truth, the marriage shattere: 
years before it was officially termi 
by divorce. “Those last five years 
sheer, unadulterated hell,” recalls | 
“I’m afraid I didn’t cope too wel! 
both knew it was over. But we had 
mitments to fill. So we stayed tog) 
I was hoping in my heart that n 
everything might change, a m 
might happen, maybe, maybe, m 
But people don’t really change. 
drank and I knew he went out 
other women, but I didn’t worry 





‘it soon enough. The last five years 


the same old booze and broads, the 
change being that he was rarely at 
anymore. And that was a blessinj 
cause we didn’t yell at each other 
we didn’t see each other.” 
Together, Lucy and Desi constr 
a show-business empire that wa 
challenged in wealth and power—I 
Productions. Even today she give 
most of the credit. “He built the em 
she says. “I'll give him that. Ar 
couldn’t wait to tear it down. Lik 
lives. Do you realize the man had ¢ 
thing? Everything! Money, (conti) 












Sears own Petit Plume. 


Damask draperies that 
hold their shape beautifully 
even after washing. 


First, you want a drapery that will look lovely 
in your room. So Sears offers this rich damask in 
everything from delicate strawberry pink to a deep 
Aztec leather shade. It’s our largest assortment of 
drapery colors —16 inal. 

Then we had Petit Plume made in our largest 
range of sizes — 33 in alll. 

And then we did something super-special. We 
made sure the Perma-Prest® fabric would not only 
machine wash, tumble dry and need no ironing — 
but hold its shape beautifully. And keep its glowing 
colors too, because Petit Plume is sun-resistant. 

Lots of new draperies are beautiful. Sears 
Petit Plume draperies are made to stay that way! 

See Petit Plume now at most larger Sears, 
Roebuck and Co. stores and by catalog. 


Only at Sears 


Lamb aIndienne 
starts with 
San Franciscos 
Rice:A-Roni 
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Saute 2 strips baco Cube meat 
from 2 shoulder lan fry with 
bacon. Stir in 1 pkg. Chi Rice-A- 
Roni. Cook until vermicelli light 


brown. Pour in 23% cups hot water, 
contents of Chicken flavor packet, 1/2 
to 1 tsp. curry powder, 4 cup raisins 


and Y4 cup chopped green onions. 
Cover, bring to boil, reduce heat and 
simmer 15 min. Sprinkle with Ys cup 
chopped peanuts. 











LUCY continued 


fame, power, looks, two beautiful chil- 
dren—and they are beautiful. They have 
his looks, his brains, his charm, his talent. 
He had the respect of the industry. But 
he couldn’t handle it.” 

Lucy and Desi sold the early I Love 
Lucy shows to CBS for $6 million. With 
that money, they bought three televi- 
sion studios in Hollywood, later selling 
them for three times their original price. 
Now Lucy owns her recent Here’s Lucy 
series. She is the wealthiest woman in 
show business; her fortune is estimated 
between $50 and $75 million. 

Divorce was bitter defeat to Lucy, 
but she remains friendly with Desi. “We 
talk constantly,” she recently told a 
friend. “About the kids, about our work, 
about his palazzo in Mexico or wherever 
it is.” They seem to be the classic case 
of the couple who relate better in di- 
vorce than in marriage. 

In 1961, single again, Lucy elected to 
repair her ego through work. First came 
a film called Facts of Life, opposite Bob 
Hope. While stepping into a boat dur- 
ing shooting, Lucy fell five feet, landed 
on her face, and suffered black eyes and 
a fractured jaw. 

When she recovered, she flew to New 
York to star in the Broadway musical 
Wildcat. During rehearsals, severe pains 
shot up her leg. Assuming they were 
coming from a scraped shinbone, she 
refused to favor the leg. “This was the 
nadir of my life,” she recalls. “When- 
ever I lay down to rest, the pain in my 
leg became unbearable. When I could 
barely walk, much less dance, I saw a 
doctor. He told me I had osteomyelitis, 
a bone infection. I felt as if the world had 
caved in on me. First my marriage is de- 
stroyed. Now this. What else could hap- 
pen? Why all this punishment?” 

Wildcat was not an enchanting ex- 
perience, Though Lucy’s reviews were 
good, the show itself was panned. Lucy 
decided to run the play anyway, and 
the audiences responded to her attrac- 
tion as a television star. But even the 
best Broadway play becomes boring to 
the star who is deep into a run, and a 
mediocre one such as Wildcat became 
a chain Lucy dragged for more than a 
year. Off-stage, she shuffled about 
gloomily, trying to find the right psy- 
chiatrist. “Divorce is defeat,” she told a 
friend, because that still weighed heavi- 
ly on her mind. “It’s not like flunking the 
fifth grade. It’s an adult failure. I’m not 
used to failure. I know people in Holly- 
wood who got married for the sixth time, 
laughing all the way. Well, I feel sorry 
for them. I won’t go out looking for the 
same kind of punishment again.” 

Friends tried to pull Lucy out of the 
slump. One night during Wildcat’s run, 
actress Paula Carter fixed Lucy up with 
a blind date. Her partner was Gary 
Morton, formerly Morton Goldapper, a 
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stand-up comedian then playing 
City Music Hall. He had been m 
before “for about half an hour.” As 
ton now tells it, “We started lau 
over pizza, and it hasn't stopped in 
than twelve years.’ 

Morton dated Lucy for a year ih 
she agreed to marry him. He di 
know it at the time, but Lucy a 
ing him to see if this suitor, a 1 
comedian, was out to affix himself 
most successful comedienne in 
world. 

Morton confessed that he had 
only a few of her old movies, anc 
rarely watched her television show. 
been a comic for twenty years,” he 
“and to tell the truth, I was always 
ing the dinner show somewhere | 
you came on.” That admission impr 
Lucy, as did the fact that Gary se 
very much his own man, with his 
interests—principally expensive 
and his own career. 

Lucy and Gary were married o1 
vember 19, 1961. Despite Hollyw 
attitude that Morton—ten years yor 
than his wife—was to become * ‘the 
who lights Lucy’s cigarettes,” the 
riage took. “I’ve only had to sle 
the couch once in ten years,” M 
cracks. He dropped his own perfor 
career and became executive ee! 
of Lucy’s television show. 

During the filming of Mame, M 
dropped by almost daily in his. | 
Stutz-Bearcat. ,Wsually he stood ° 
sidelines whispering about “attitu 
his wife. “Sometimes Lucy gets so} 
cerned with the dance steps that sh. 
gets about sustaining the characte 
is playing,” he explained. 

When the first 40 minutes of the 
ture were put together in a rough 
Lucy refused to watch, fearful tha 
would be disappointed. Morton atte 
and reported that he was so move 
wept. “What good is your opin 
said Lucy, to cover her pleasure. 
cry at basketball games.” 








Disaster strikes 


Morton’s ability to evoke lau; 
helped pull Lucy through her mos 
cent crisis. As she neared the age ¢ 
Lucy decided to take up skiing. Aly 
Morton had been with her thr 
horseback riding, golfing, even m 
bike riding. (He put a stop to thé 
getting rid of the bike and hinting| 
it had been stolen.) 

When Lucy announced her inf 
tion with Colorado’s scenic ski | 
Morton sighed. As a Bronx-born ya 
ster who had spent most of his ¢ 
life in smoky nightclubs, he had nj 
terest in plunging down snowy des¢ 
on skis. Lucy went ahead, anyway 

In 1971, she stood on the a 
Colorado’s Snowmass Mountain, 
an icy, mogul-filled descent. While 

(continued on page 
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“You know why I’m mad for it. 
It’s color that looks real and wears naturally. That’s for me.” 
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‘ aa Sai 
i: “It’s a fact of life. In this job, I want to look even more 
Y feminine. My hair has to be great all the time.” 





m. will pitch!” Thank goodness for hair that “Now my hair has a quality I love. It handles like a dream and it’s soft to the 


One less thing to worry about when yours is a tough job.”” 


for the natural look, the natural feeling... 


No matter what your priorities, liberate a 
little time for great looking hair. Natural 
Wear Miss Clairol is the improved shampoo- 
in haircolor that keeps your hair shining with 
soft color week after week. It wears well, 
wears naturally. Covers gray beautifully. 
Our conditioning formula leaves hair 
manageable and with a lovely touch. 

Try it for hair color the best it can be! 
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e Cl e I’ 
Miss Clatro 
a\ll 
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ments inspire other 

women to new heights. On the next two 
pages of this issue, you will meet the 
eight women who have been selected as 
recipients of the second annual Lapres’ 
Home Journat. Women of the Year 
awards. On the night of April 8, in Avery 
Fisher Hall (formerly Philharmonic 
Hall), at Lincoln Center for the Perform- 
ing Arts in New York City, these leaders 
and doers will be presented to America 
on a one-hour CBS network TV special 
sponsored by Clairol. They will represent 
themselves—and will also be surrogates 
for countless other women who are mak- 
ing contributions, known and unknown, 
to our society. The activities of our Wom- 
en of the Year are diverse; their back- 
grounds vary. But all are women. And 
that, as we pointed out last year, is the 
point. That is the significance. That is 
the glory. 

Women of the Year, 1974, were select- 
ed by a process representing both popu- 
lar and specialized opinion. In its Janu- 
ary, 1974, issue, the JourNAL asked 





Once again, it is a 
time for heroines .. . 
women who through 
their own achieve- 


LADIES’ HOME JOURNAL 





readers to check the 
names of candidates 
supplied by the edi- 
tors, or to submit their 
own candidates in 
eight different categories. Thousands and 
thousands of ballots came in and were 
counted and registered. At the end of 
January, a distinguished jury of women 
leaders met for a day, sifted the reader 
selections, and finally selected the eight 
Women of the Year for 1974. 

We believe that these LHJ honors, and 
the April 8 television program, again 
make an important and popular statement 
about women in our time. Women today 
are moving forward. Even to those wom- 
en who serve in smaller spheres—or 
who express their talents in the creation 
of a home and the nurturing of a family 
—the achievements of our Women of the 
Year cannot help but encourage all wom- 
en, everywhere, to fulfill their highest 
ambitions, and to live their lives with a 
heightened sense of dedication and pur- 
pose. Congratulations to the Women of 
the Year, 1974. And congratulations to 
you, our readers, for having played an 
important role in this venture by express- 
ing your choice through your ballot. 
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MARTHA W. GRIFFITHS | 
PUBLIC AFFAIRS: Martha W. Grif- } 

| fiths of Michigan has been a U.S. Rep- - ; 
resentative in Congress since 1955. In | | «sili: 





és ® 
Ce 










| her unrelenting fight for social reform, | | KATHARINE HEPBURN 

| she is best known as sponsor of the | | CREATIVE ARTS: In the more than Dinner, Lion in Winter, A Dei 

| Equal Rights Amendment. She has in- | | 50 plays and films in which she has Balance, and in plays by Shaw 
troduced a major health insurance | | starred, both here and abroad, Katha- Shakespeare. Katharine Hep 
proposal designed to make compre- | rine Hepburn has portrayed women of epitomizes the woman of contin 
hensive health-care services available | | character and conviction. Her distin- creative talent, projecting per 


guished career as an actress, begun in 
1933, has earned her four Academy 
Awards and international reknown. In 


to all. She is a member of the House | 
Ways and Means Committee and of 
the Joint Economic Committee. Mrs. 


strength and integrity. 









Griffiths, a judge and lawyer, has di- |_| such memorable films as Little Wom- 
. . . ! 2 7 
rected her legislative energies through | en (and in 1942, Woman of the 


the years toward Social Security, | | Year!), The Philadelphia Story, Afri- 
| Medicare, tax and welfare reform. can Queen, Guess Who’s Coming to | 
ie 





BARBARA WALTERS 
| COMMUNICATIONS: A report- 
er and broadcast journalist, Bar- 
bara Walters has toured the world 
interviewing figures from politics, 
arts, business and science. Her 
knowledgeable and incisive report- 
ng have made the NBC-TV news 


l'oday the strongest of its 





DOROTHY I. HEIGHT 


HUMAN RIGHTS: Dorothy H 
is Director of the Center for F 
Justice of the national YWCA, 
National President of the Nat 
} Council of Negro Women. Or 
| staff of the National Board 0! 
| YWCA since 1944, Ms. Heigh’ 
| 






| norning television. Her 






ram t for Women 













ional syndicated 
h she t 1ck- 


| 1 
| iS rh usu teley n. 
Ms. Wal tten ums ant 
| 

| 

| 

| 





directed its national program ol 
edits her oy yUD- { | unteer and staff training. In 196} 
lished a book, ul} | | won the John F. Kennedy Mem 
Practically Anyb { 1C- | | Award for distinguished servi¢ 
tically Anything. Hi n e "| | humanitarian causes. She also si 
did, innovative and unr °c ~ | | onthe board of the National C\ 
her career is a series of i \ \ | | for Voluntary Action. 
a tk ara : L 
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PATRICIA ROBERTS HARRIS 
SINESS AND PROFESSIONS: 


jvicia Roberts Harris, former U.S. 
/bassador to Luxembourg, is an at- 
mey and partner in the firm of 
led, Frank, Harris, Shriver & Kam- 
}man. She is Chairman of the Com- 
‘sion on Women in Higher Educa- 
1. As an activist lawyer, she has 
ght against sexist and racial dis- 
jnination, both publicly and _pri- 
fely. On numerous public service 
mittees and boards, she is dedi- 
fed to criminal reform and civil lib- 
es. She also serves on the board of 
Iectors of IBM, the Scott Paper 
pany, Chase Manhattan Bank, 
prgetown University and others. 
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LIE JEAN KING 
SPORTS: Billie Jean King focused | 
unprecedented attention on the sport | 





BARBARA McDONALD 


COMMUNITY SERVICE: The 


Rosebud Sioux Indians in South Da- | 


she loves during the most widely 


| Houston Astrodome last year. More 
than an outstanding tennis player 
(she has won 14 world titles and 52 
national championships from 11 na- 
tions), Ms. King has lobbied ardently 


women in sports. She is a member of 





the new magazine WomenSports. An 
exceptional athlete, she represents the 


watched tennis match in history when | 
she defeated Bobby Riggs in the | 


for the cause of women’s tennis and | 


the President’s Council on Physical | 
Fitness and Sports and publisher of | 


kota asked Barbara McDonald, a con- | 
sultant in Early Childhood Educa- | 
tion, to design a child-care program | 
that would provide meaningful child | 
care, leaving parents free to develop | 
tribal-owned businesses to raise their | 
present subsistence-level standard of | 
living. Ms. McDonald redesigned } 
training materials and teaching meth- 
ods to create bi-lingual and bi-cul- 
tural day-care centers totally staffed | 
by Sioux Indians and located near the | 
business centers. This self-help pro- | 
gram also includes family day-care | 


| American ideal of fair play. | homes for children under two. 





DIXY LEE RAY 

SCIENCE AND RESEARCH: Dixy Lee Ray is the | 
first woman to be Chairman of the Atomic Energy | 
Commission. Before this appointment, Dr. Ray, a 
marine biologist, was Director of the Pacific Sci- | 
ence Center, an organization dedicated to im- 
proved public understanding of science. Dixy Lee 
Ray has also worked tirelessly for the cause of hu- 
man ecology and responsible use of our environ- 
ment. Author of numerous scientific papers and re- 
cipient of several science awards, she radiates 
boundless enthusiasm for the wonders of the world | 
around us, and is fearless in blasting misconcep- 
tions of the role of science in the course of human | 
lite. In response to the energy crisis, Dr. Ray is ve- 
hement about the need for full and public informa- 
tion on the use of nuclear technology. 

A colorful individual, Dr. Ray received her M.A. 
in zoology from Mills College, and Ph.D. in biology 
from Stamford. 
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n't miss the Clairol “WOMEN O} THE YEAR, 1974” TV Special on CBS-TV, Monday, Apri 
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t 38, I got rid of 10 pounds and my gray hair, 


d went to work for a decorator. 
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Racers 


She past few years I’d gotten a 


Before when I'd had these feelings 


I decided one thing I didn’t need 


Watter and a little grayer. Year I'd work it off cleaning a closet or was gray hair. Every time I looked 

}r. Maybe because my husband something. This time I knew I had in the mirror it was depressing. 

me too much. But deep down to renew myself. It was painful but That gloomy gray-brown color just | 
I went looking for a job. wasn't me!... 


W. And here I was nearing 40. 





ijt want to use a peroxide dye It’s different from most all other Now I’m doing things. I like myself. 
4p. T wouldn’t touch my hair haircolor brands because it doesn’t And who knows what's ahead! 
L out about Loving Care® have peroxide! And it doesn’t I feel asa person I’ve only just begun 
Its nota permanent tint or change your own natural color. and forty is going to be fabulous! 


F 


Y : a gentle color wash. Just the gray goes away. 
| 
) LOVING 
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| Youre not getting older. 
Youre getting better! 


i. airol Incorporated 
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LADIES’ HOME 


In their own words, an answer 
to the tales of fatal illness and 
marital discord that plague the 
President’s daughter and her 
husband. By Winzola McLendon. 


ricia and Eddie Cox 

sat in their New 

York apartment one 

evening recently, talk- 

ing about the many un- 

true rumors that have plagued 
them all of their married life. 
That same evening, the latest 
Tricia story—from an “unim- 
peachable”’ source—had her in a 
hospital with two black eyes and 
a broken rib. It was left to the 


= our income tax! 
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imagination to fill in who had in- 
flicted the injuries. 

Pointing out the absurdity of 
some of the gossip that constant- 
ly surrounds them, Eddie laughs 


| incredulously and says, “Since 


Tricia and I’ve been married [in 
1971], we’ve supposedly had 


' three children, our marriage has 
« fallen apart, she’s had Hodgkin’s 


disease and we’ve cheated on 


-1? 


Text continues on page 130. 
More pictures on the next page. 


Tricia says her father “has 
never lied—to his family or to 


= the American people.” 
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Photograph, top, by Douglas Kirkland; below, courtesy the White House. 











Dining room (above): The Belgian chandelier was a wedding present 
from Julie and David Eisenhower; the yellow beaded flowers a 
housewarming gift from the President and Mrs. Nixon; the hand- 
embroidered Korean screen a wedding gift from White House corre- 
spondent Julie Moon. (Behind louvered doors is a small kitchen.) 
Living room (right): Sofa is cut velvet; the impressionist-style 
painting “on loan” from Tricia’s parents. Bedroom (below) has a 
Korean screen, wicker chairs and a dresser Tricia’s had for 20 years. 
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a author of our times leaves a tender legacy 
T Sere published iO) a aacele ‘Il read aloud to your etd 
She aie it before her Aes asa reat for her grandson. ) 


Des Manibers of The Nature Club: 


| a ae When my grandson, Randall Lippincott, said you would 
| aes ne me to write you a special story, | said I would do so, and | 
es eee eres Rea mt mati tol tye gre 
ie a suites one or two things to say about it. First, it is a true 
oes “Mr. and Mrs. Starling did build a nest under our roof. 
irae got too small for Mrs. Staite to get through when 
EG had omc the little birds alone, while Mr. Starling took 
a vacation somewhere, and we did oe the hole bigger for her. 
_ They came back and nested in eee elem ae Meera 
| mel ered i0e Fe RUMP Meera le know how I know what starlings 
and squirrels say. The secret is simple. You must just imagine 
what you would say yourself under the same circumstances if 
= | you were a starling ora squirrel. 
| 





| ge you like the story. 


ie ae We Starling were aoe an argument. 
DH They were young birds and this was their first 
aye)useted together. They had never built a nest be- 
ISi| fore and really did not know where to erertee Ma: 
! \g/ data knew a eteny must get dete atetls rerete a so that 
Z = Mrs. Starling could lay eggs in it and have a 
Beirut: oye a baby birds. A good mother bird could not iets EN 
s er eggs Eunaadiges How would she find them again. and how 
would Sra sit on them? And how would Mr. Starling help her 
ets erertel things to eat for her and for the baby birds 

y hatched? But where was the best re) Ector to build the 
had to eye decided first, and that was what the Va ed 
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Betty Moffitt tells how her 
daughter became the 
world’s top woman athlete. 






Mom!” she called out breathlessly, “I’m going to 
be a tennis player.” 

Mrs. Willis Moffitt had never seen her daughter, Billie 
Jean, quite so excited. Mrs. Moffitt replied, ““That’s fine. 
I know you'll be good at it.” 

Betty Moffitt remembers that pivotal early-summer 
day well. Six years later, her daughter became the 
youngest doubles champion at Wimbledon, the shrine 
of English tennis. She would go on to win five Wimble- 
don singles championships and three U.S. national sin- 
gles titles, to become the greatest woman tennis player 
in the world, and to crush Bobby Riggs in a battle of 
the sexes that remains the most widely publicized, most 
widely watched tennis match in history. 

Mrs. Moffitt isn’t the least bit surprised by Billie 
Jean’s accomplishments. She knew her daughter. 

Billie Jean’s mother is a pretty woman, with lively 
blue eyes set in a pink-skinned face. Yet her youthful 
appearance is tempered by a mature tranquillity and a 
sense of the fitness of things. Mrs. Moffitt sat in the 


[x 11-year-old girl rushed into the kitchen. “Mom! 


Photograph by Jerry Abramowitz 
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Billie Jean, 5, with brother At 12, Billie Jean told tennis. He plays baseh 
Randy, 3 months. She nev - 
er liked dolls or sewing. 












Betty and Willis Moffi 
Billie Jean, 30, and Rar 
Both are top profession 
letes. She’s No. 1 in w 






the San Francisco Giant 
now live in San Francis¢ 


her mother: I’m going 
to win at Wimbledon” 




























living room of her scrupulously neat home in L 
Beach, Calif., as for the very first time she told in 
own words the story of how her little girlbecamea 
world champion—and Woman of the Year. 


“Billie Jean was a tomboy. When she was three or 
four, I could see how wonderfully coordinated she | 
was. When she was old enough to go outside and 
play, she was always in the thick of rough-and- 
tumble games. She loved to play touch foot- 
ball in the street—or baseball, basketball or 
foot-racing. In the sixth grade she was the 
fastest runner in Los Cerritos elementary 
school. Faster than the boys.” 

Billy Jean’s father is a veteran of 3] 
years with the Long Beach Fire De- 
partment. (His daughter 
never lost a race at the 
firemen’s picnic—beat- 
ing all (continued 
on page 141) 
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The man who knows her 
best, Larry King, talks of 
life together—and apart. 





The Kings after their wedding. 
Larry calls their marriage 
happy if unconventional. 


illie Jean King lives in an apartment with an al- 
most-empty refrigerator, an apartment in which 
she never entertains, with a husband she sees only 
a few days a month. Her world is forehand, backhand, 
serve and smash. All else is window dressing in a life 
dominated by the game and business of tennis. As a 
result, her marriage is unique among those of prom- 
inent women anywhere. 

Neither Billie Jean nor her husband, Larry King, 
could have foreseen the bizarre aspects of their rela- 
tionship when they met as college students. Nor can 
they predict whether their eight-year marriage will ever 
assume a semblance of conventionality. They are will- 
ing prisoners of Billie Jean’s professional tennis career, 
which has made her the world’s most celebrated 
woman athlete, and certainly the richest. 

The beginning of their relationship portended no 
such complications. As Larry remembers it, it was 
almost a classic boy-meets-girl story or, more accu- 
rately, boy-meets-girl-tennis-player. 

Billie Jean was a sophomore (continued on page 144 ) 








COMING SOON IN THE JOURNAL! Exclusive pre-publication 
excerpts from Billie Jean King’s autobiography. This month 
read what her husband and mother have to say about 
this remarkable woman athlete. In her new book, outspoken 
Billie Jean herself writes about her life (in and 
out of tennis) and that memorable 
night she beat Bobby Riggs. 
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By Nathan Mandelbaum, 
Director of Interior Design. 


Would you believe that this luxurious- 
ly comfortable, handsomely appointed 
room on the opposite page is a kitchen? 
Filled with light and lots of plants, 
downy sofas and chairs, it is the warm- 
est room in the house, gathering to- 
gether family and good food, mixing 
like a great recipe the best of equip-§ 


ment with the relaxation and charm™ 


of sensitive decorating. A bar separates 
the food-preparation area from the 
seating arrangement, which faces a ter- 
race. The working space with range, @ 
reirigerator and a large center island 
(above) is within easy conversation ® 
distance. A few feet away one can® 
easily watch television, listen to the 


hi-fi or toss about one’s ideas andi 


thoughts along with the salad. A wall- A 
paper pattern wraps the furniture and 
the island. A trellis-like enclosure 


painted a rich, earthy red-brown re-/ 


peats the color and feeling of the oc- 
tagonal quarry-tiled floor that pave 
and ties together this great room, 
which is truly designed to combine 
living and enjoyment. (continued ) 


Photographs by Fritz Ta 


eft: A 
kitchen is 
transtorme 
from all 
clinical lak 
white to a 
marvelous 
ot rough-sé 
cedar, barn 
cabinets ar 
brick floors 
combined 
with shinin 
pots and pi 
caged in ch 
wire. More 
painter’s st 
than a kitc| 
has all the 
and materi 
easily with 
as paints ai 
canvas. 


ight: A) 
size kitchen 
remodeled i 
a small squ 
a splendid!) 
room wheré 
everything 
is 1mmedia| 
at hand. Th 
ceiling is 
rough-plast 
the floors ai 
counters of| 
The remove 
wall opposi 
sink made ¢ 
spacious ar 
where serio} 
cooking sta! 











bove: A kitchen to 

covet and copy has spreading 
arches made of rosy old bricks, 
which open into a space 

tor comfortable dining. 

The cabinets are 

finished with the same care and 
elegance lavished on 

iture. The counter tops 

ire shining tile whose 


leam reflects the 
the copper 

C snience 
imum 

nook 
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ight: The kitchen that is 
a poorly kept secret, but rich in 
ideas and style. The working 
parts open into a potting 
shed and greenhouse and a garden- 
like place to dine. It is separated 
from the inside by a giant-size 
Roman shade that also softens 
the wooden screens that cover the 
sink and dishwasher. The 
colors are repeated in 
another geometric pattern above 
the sink. There is a nice contrast 
in detailing, like the fanlight 
at the top of the screen 
panels played against the duck- 
board floor beyond. 
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ig off with food is a time-honored culinary tradition. Ever 
& since someone dreamed up a pie with four-and-twenty live black- 
k__/ birds, food decorating has been a favorite game of the great chefs, 
As impressive as it all looks, however, most of the techniques are easy 
enough for a non-professional to-master. Take the Easter cornucopia here, 
overflowing with pastel petit fours and ice-cream-colored eggs. The 
cornucopia begins with a simple frame fashioned from aluminum foil. 
Over it goes layers of meringue pressed in various decorative ways from 
a pastry tube. It makes a show-off centerpiece for the most royal of 
occasions. Learn how to use the tube (we’ve got very easy directions 
on page 124), and you can also use it to dress up everything from 
mashed potatoes to deviled eggs. On the next page you'll 
find a number of other show-off decorations to dazzle your 
guests. Our tear-out recipe cards also show show-off food 
tricks. But more important, they're all great fun to do. 


By Arlene Wanderman, Food Editor. 
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party punch bowl becomes a showpiece with a fruit-layered ice 
Animals: Penguins and turtles decorate a party platter. The Turnip 
; | aie roe eto may be a rose, but ey also a weet TH] USAT sais 
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Spun Sugar Ice 
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Turnip Roses 








THE AT-HOME HAITRDRESSE 


Some of the sleekest heads in town rarely see the hairdresser. They go once every month or two for a great cut 


the rest happens at home. With the newest home hair appliances—the electric dryer/styler, rollers and curling irons 
easier than ever to come up with professional-looking results yourself. By Sally Obre, Beauty Editor. 





Using wide- 
attachment 
at the 


Towel-dry hair. 
toothed comb 
comb hair starting 
back of the head. 


After you’ve dried hair first 
with the brush dry rr hood 
dryer, attend to the details 


with a new curling iron with 
a steam attachment. 





| 
|: 
| 
— 


THE BRUSH DRYER 


brush attachment 
hair forward with 


Using 
brush 


head tipped to allow hot air 
to circulate easily. Keep 
dryer eee at _ times. 


When iron is filled with wa- 
ter, make yourself a giant 
wave. Take a section of 
front hair. Roll iron up and 
away from face. Use the 
tail of a comb to smooth 
stray ends as you roll. 











When hair is still damp, but 
no longer wet, the shaping 
begins. Take the dryer with- 
out attachments in one hand 
and a round-bristled brush 
in the other. Catch a section 
of hair in the brush and 
turn the ends under. 





Press steam button, for 
2 seconds, then’ release: 
Leave the wand in place 
for another 8 to 12 seconds. 


Mighty Max hand dryer/styler by Gillette; 
Crazy Curl steam styling wand by Clairol; 
Mist Super Speed uryer by General 
Electric; Mist Curlers by Lady Remington. 








Move dryer along the 
tion of hair. Untwist bi 
Continue drying until 
entire head is shaped. 








Unroll wand. Clip first 
Go on to another unti 
tire front section is cu 
Comb in a. soft wave. 


Photographs by John Vidol; hair sty 
Maury Hopson; makeup by Love Ca 














THE PEECERIC. DRYER AND. CURLERS 


Pee aE 


pn de eat eer 








After drying, curl hair at the A 

lel-dry hair. Then roll | crown with electric rollers ] When curlers are hot begin 
| fat pin curls toward | for extra height and fullness. | rolling hair at back of 
lace. When dry, remove | The newest rollers have | crown. Use the tail of a] to 12 minutes. Then care- 
and brush hair well. | built-in misters. comb to smooth stray ends. | fully remove and brush hair. 


You'll need approximately 
five curlers to cover crown 
area. Leave curlers in for 10 













































THE PRIVATE LIFE & 

OF GOVERNOR AND 
MRS. WALLACE & 

By Lynda Johnson Robb 


What’s it been like for Alabama’s 
bright, beautiful First Lady since 
an assassination attempt left her 
husband in a wheelchair? Will he 
ever run for the Presidency again? 


We were in the upstairs sitting 
room of the Governor’s Mansion 
in Montgomery, Alabama. Cor- 
nelia Wallace, slim, enthusiastic 
and radiating concern and in- 
volvement, sat opposite me in a 
room filled with memorabilia. Our 
conversation was interspersed with 
references to my Alabama “kissing 
kin” (my mother’s parents were 
born in Alabama), and often in- 








terrupted by family matters of her 





own. There were questions about 
daughter Peggy Wallace’s Decem- 
ber wedding to Mark Kennedy, 
and a son came in to ask if a doc- 
tor’s appointment could be changed 
so he could play football. (The 
Wallaces have six children: four 
from his marriage to the late 
Lurleen Wallace; two from Cor- 
nelia’s previous marriage to James 
Snively. But she refers to all the 
children as “‘ours.”’) 

“IT used to pass out buttons for 
your Daddy on a street corner 
down here in 1960,” she said to 
me, fluttering her unbelievably 
long (continued on page 153) 


Photographs by Douglas Kirkland. Hair by 
Leonardo de Vega; makeup by Gloria Natale 





The many facets of 4 
fast-moving FirstLady: _ 
© Mis. Wallace in front, of the Gover 
MEO LEY O tame! 
-¢ (see photos at left) with Governor | 
WEE Ma CR tee ERD UT a cme 
guitar and singing folk songs * 
STUN e ONE Bee Rr ee 
Josh, 9, and Jim Snively, 10, 
and Governor Wallace’s youngest | 
daughter, Janie Lee, 12; and 
preparing to go up in a two-seat 
Seneca TSEC ASC Om UL Ca 
in the Alabama Air National Guar} 
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all for you to sew. ) 


With the skirts, 
matching tops— 
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ching peasant blouse. Skirt, Simplicity #6383; 


blouse, #6412. The flounced gypsy skirt (right) 
takes a snug little basque top. Both Simplicity #6382. 


Photographs by William Helburn. La Provence de Pierre Deux fabrics, Battani shoes, P.C. Designs jewelry. Hair by Martin Downey of Charles of the Ritz Salon. Backviews on page 149 


he patchworked necktie skirt (left) 
n color-coordinated prints has its own 


mat 


T 


t Fr a 
iy fh, gk 
-. 4s ‘ke 
afte ts, ae 


s happiest news. In French 


provincial prints with matching tops, a great way 
to go through summer. By Nora O’Leary, Patterns Editor. 


rom San Francisco to St. Tropez 
—where it all started—the long 


winging skirt is the season 
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hen word came from England that 
t Carrier was writing a new cookbook, 
gerly awaited the results. Now the 
jis here, and we think you'll be as de- 
with it as we are. “Cooking for You” 
g, $12.95) is Carrier at his best. The 
are unusual and brilliantly simple. 

can-born chef Carrier quickly turns 
DOM Mtr cl) CM tor) 
re or a bit of chocolate and kirsch 
elaborate molded dessert. The at- 
SCs e lS Meme Cel eT CMT Te 0] 
makes matters even simpler. Here we is a 
a selection of Carrier hors d’oeuvres 
SETI R CMT Be Late te Mt: Zeta 
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: Oranges'\& la Marsala 
/memorably. Recipes on page 129. Hazelnut Roll 
© 1973 by The Hamlyn Publishing Group, Ltd. All rights i k ba 
From ‘Cooking for You,’’ by Robert Carrier, published 





ing Press. Photographs by Michael O'Neil! Tat 
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nings into Remove knife and plate. Insert Slip sausage casing over tip of When sausage is desired |\™ 
minary grinding. special sausage-stuffer attach- attachment. Ease meat through twist casing and proceed tt 
Preparershown.) ment. Put meat back into grinder. casing with aid of your hand. one. See details, page 121. 











ei: pieaee - YOURSELF Rediscover the old-fashioned homemade sausage. 

ieee awe a Simply combine your choice of.gne or several meats (lef) 
| Fld wel a (ag mele eee mm aol ram mitre 
grinder. Shape into patties or stuff in sausage casings fr) 
butcher (see above). Recipes, page 121. 


a Me 
\ 
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, Bratwurst; Ham and Chicken CEE. 


ok of Liverwurst 
y N 
; i 
MURS Lc atu 
| 
fi 
i Potted Pork | 
Photographs by CI | 





























































Here are 2 of the 
souper recipes 

in Campbell's FREE 
Tuna Handbook. 
Send for your copy! 


You'll love all 12 quick fim 





and easy kitchen-tested 
recipes in Campbell’s new | Hand 
colorfully illustrated 
Souper Tuna Handbook. 
To get a FREE copy, send 
name, address and zip 
code to SOUPER TUNA 
HANDBOOK, Box 515, 
Maple Plain, Minn. 55359. & 


SOUPER TUNA SALAD LAMAZE 
1 can (10%4 ounces) 2 cups cubed 


Campbell’s cooked potatoes 
Tomato Soup 1 package (9 
1 cup mayonnaise ounces) frozen 
1% cup sweet cut green beans, 
pickle relish cooked and 
1 tablespoon drained 
lemon juice Sliced cucumber 
12 teaspoon 1 can (about 7 
grated onion ounces) tuna, 
1 teaspoon pre- drained and 
pared mustard flaked 


Combine soup, mayonnaise, pickle, 
lemon, Onion, and mustard. Mix 1 cup 
soup mixture with potatoes and beans. 
Chill 1 hour or more. Arrange potato mix- 
ture on crisp salad greens; top with 
cucumber and tuna. Garnish with hard- 
cooked eggs and ripe olives if desired. 
Serve with remaining dressing. Makes 4 
servings. 


SOUPER TUNA NOODLE BAKE 


12 cup chopped 12 cup drained 
onion chopped canned 
2 tablespoons but- tomatoes 
ter or margarine 2 cups cooked 
1 can Campbell’s medium noodles 
Cream of Mush- 1 cup cooked peas 
room Soup 2 cans (about 7 
12 cup milk ounces each) 
tuna, drained and 
flaked 


In saucepan, cook onion in butter until 
tender; stir in remaining ingredients. Pour 
into 2-quart shallow baking dish (12”x8 
x2”). Bake at 400° F. for 20 minutes or 
until hot; stir. Top with sliced cheese and 
croutons if desired. Bake until cheese 
melts. Makes about 54% cups. 


Campbell's 
makes your cooking 
M'm! M'm! Good! 











The Journal Food Sampler 
reports the latest on the 
food scene. Recipes from 
readers, supermarket news, 

nutrition. Enjoy it! 
—Arlene Wanderman, 
Food Editor 


Reeipe Exelamnge 


Ms. Bonnie Emerick of Breckenridge, 

Colo., has found a completely delicious 

way to make a soup that she says, “can 

be made in fifteen minutes but will 

taste like it has simmered for hours.” 

TAMARI SOUP 

1 clove garlic, asparagus or 
crushed other seasonal 

1 teaspoon chopped green vegetable 
barsle: y 14 cup diced celery 

4, cup olive oil \4 cup diced onion 

Vy 4 cup diced 4 cups water 
cauliflower I4—lf cup soy sauce 

ly cup diced (tamari sauce if 
mushrooms possible) 

1%, cup diced 14 cup sesame or 
tomatoes sunflower seeds 

\y cup diced Salt and pepper 

A ; 


Sauté garlic and parsley in olive oil. 
Add vegetables and water 
steam for 5 minutes. Add 4 cups water. 
Starting add 
until the fla Add sesame or 
sunflower 

Makes 61 
} 


to COVEY; 


with 14 cup soy sauce, 
VOI suits you, 
and salt and 


) cups. 


seeds pepper to 


er heard of zucchini soup?” said 


ph D. Grig Ml., 


when her husband urged her to send in 


is of Chicago, 


the recipe she did—and 


hello 


H]. But 
Ameri 


1S 


1 lb. Italian 


or hot sau 





g salt 
casings removed Italian 
cups celery, \/o in 
pieces, sliced on 
an angle 

lb. zucchini, sliced 
into 1% 6-in, pieces 
cup chop ped 


onion 


9 


TaANLO 


green pe pper ,cut 


cans (28-02. each) into \f-1n. pieces 





Brown sausage in a large dutch oven, 
Drain off excess fat. Add celery and cook 
for 10 minutes, stirring occasionally. 
Add all remaining ingredients, except 
green pepper. Simmer covered for 20 
minutes. Add green pepper and cook 
covered 10 minutes. Makes 314 quarts. 
Serve with garlic buttered Italian 
bread and grated Parmesan cheese. 


Send us your fayorite jam or jelly reci- 
pe. We'll pay $50 for two winners. In- 
clude with recipe some mention of its 
origin; we reserve the right to alter 
recipes used; recipes submitted become 
property of Downe Publishing, Inc. 
Entries must be postmarked by April 
30. Send: Recipe Exchange, Ladies’ 
Home Journal, 641 Lexington Ave., 
New York, N.Y. 10022. 


Sitelhem [Boutique 


APRIL FOOL IN THE KITCHEN 


Mabel Haugen of Beloit, Wisc., gave 
us our boutique brainstorm when she 
sent us her recipe for fried- pickles. 
Fried pickles, indeed, but when we went 
off to the JourRNAL kitchen to fry a 
sample pickle, the joke was on us. We 
ended up with a great tasty snack, a sort 
of pickle fritter, which—all fooling aside 
urge you to try out in your 
kitchen. Here is our adaptation of the 


—we own 


parent recipe. 


Fried Pickles 

Prepare batter by combining 114 cups 
Sees flour, 1 cup ketchup, 1 cup 
lf te aspoon si ult, and 2 beaten egg 
yolks. e old in 2 stiffly beaten egg ites 

Drain 1 quart crisp eames pickle 
Dredge slices in about 14 cup 
flour, then dip one slice at a time in 
batter. Fry quickly in 3 cups salad oil 
heated to 350°. Drain slices on paper 
Serve either hot or cold—you’ll 
it both ways—sprinkling with ad- 


beer, 


slices. 


towels. 


like 


ditional salt before serving, if desired 


‘Two other equally simple ideas sound 
equally silly ... until you eat them. 


Coffee Sandwiches 

Sprinkle slices of buttered bread wit 
instant coffee. Then sprinkle with su 
gar. Place the slices on a cookie sheet 
and broil under medium heat just unti 
butter bubbles and becomes golden 
brown. 





Potato Sandwich 

Spread a slice of white bread with 

mashed potatoes, then spread with soft 

butter and sprinkle with paprika an 

poppy seed. Place a few thinly slice 

onions on top and broil until onion 
start to brown. 


Om tlhe A\islle 


News of the Supermarket 

“April frogs, azaleas, secretaries ang 
maple syrup,” read the note scribbled 
on our calendar of the month. And afte 
a moment’s intense befuddlement, wi 
sorted out what it all meant: four occa 
sions for adventure. Our frogs will bi 
found at the Southern California Jump 
ing Frog Contest (Apr. 28) ; the azaleal 
are on display in Muskogee, Oklahom 
(Apr. 7-21) and in Norfolk, V a. (Api 
22-28) at the two towns’ respectivi 
Azalea Festivals, 
we'll be honoring them April 21-27 
And you'll find maple syrup at th 
Vermont Maple Festival (Apr. 5-7). 
And after we've finished adventuring 
around the country we'll return to ou 
local supermarket—for some adventur 
close to home. For a new treat 
Borden’s new Swiss Style Fondue 
Want an easy luxury lunch? M: vybe 1 
ought to be Stouffer’s new Frozet 
Asparagus Soufflé. Final food adventurt 
is a cheese imported from Austria: Purl 
ty’s new mild semi-soft butter chees¢ 
called Shepherd Girl. A new packaging 
idea you'll be seeing at delis and take 
out food stores is a disposable 
board carton that becomes a sort 0 
baking dish for foods you want to re) 
heat at home. Amercan Can has devel 
oped one they call Entre-Vue (it has @ 
film window so you can see the con 





tents). Withstands oven heat of up tey 


400° for at least 30 minutes—also usefu 
in microwave ovens. (continued) 


Photographs, Arthur B 





card } 


As- for Secretariesi§ 
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The Superstove Range from GE 
with the oven that cooks three ways. 


$59995° 






eral Electric presents the 30’ It’s an oven that does so many fabu- 
stove™ Range with the Versa- __lousthings, you'll want to use it more 
i’ Oven System, the only system than you've ever used an oven before. 
joksthreewaysinthesameoven. For things like warming gravy right 
§ conventional oven, so you can 
»yur favorite recipes just the way 
used to. Like tender, juicy sir- 
weak. 
# microwave oven. So you can 
firozen foods in minutes and 
: -0ok up to 4 times faster than 
fused to. For instance, 3 baked 
les in only 15 minutes. 
H's a microwave oven and a con- 
‘nal oven both at once. So you 
yeed-cook and brown at the 
«ume. A 10 1b. turkey, frozen solid, 
‘roasted and browned in about 
‘ar and a half. Or a frozen apple 
117 to 19 minutes. 


*Manufacturers suggested retail & 
price. Price optional with dealer <i 
Subject to fair trade where applicable 


GENERAL @@ ELECTRIC 





/ _ Both ways at once _ 


For conventional browning 
and microwave speed. _ 


in the gravy boat. (The gravy gets hot, 
the gravy boat doesn't.) 

And because it's a P-7*self-cleaning 
oven, it cleans itself. 

Yet all this cooking splendor isn’t 
all that expensive. With the Versa- 
tronic Oven System, you get both 
microwave cooking and conventional 
cooking plus self-cleaning for $599.95 

And you get something else only 
General Electric offers: Cus- 
tomer Care...Service Every- 
where.” This is our pledge: 
that wherever you are or go 
in the U.S.A., you'll find a qualified 
GE serviceman nearby. Should you 
ever need him. 

The Superstove Range...another 
reason why General Electric is Amer- 
ica’s #1 major appliance value. 








Easter. Thanksgiving. Christma 






1. Holiday turkey. 


2. Baked ham. 


3. Leg of lamb. 





Celebrate with lemons. 


1. Holiday turkey made festive with lemons. Serve with 

lemon shells filled with your favorite cranberry relish. 

It's beautiful! Cut lemons in half. Juice. Scrape clean. 

Notch the edges and fill, Also, if you cook your stuffing 
_out of the bird, loosely stuff the cavity instead with 


Gir ti. 


2 lemons, cut into chunks and 1 
cup coarsely chopped 

= celery leaves. Keeps 

it moist. Adds 

a delicate flavor. 
















| 
q 

jaked ham made beautiful with lemons. 
> your ham and glaze it like you 

) lly do. But 40 minutes before it’s done, 
ve from oven, and attach lemon 

is to ham with cloves. 

ish baking. It’s pretty e 
|picture. Serve with * 
bn shells filled 

)) your favorite 

}:t potato 






















lamb sea- 
ith lemons. 
nd garlic 
ic with 












ed. Cut slits 
Sand insert 

Pbf garlic. Sprin- 
r} seasoned salt. 
te 325° 30 to 35 
i) per pound. Serve 
‘nt jelly piled into 
1 hells. 


Enjoy your holiday. Sunkist. lemons. 


Sunkist is a trademark of Sunkist Growers, Inc.©1974 


The Great American Protein Harvest. 
We recently reported on one of the most 
interesting new protein foods around: 
textured vegetable protein, a relatively 
inexpensive soybean product that can 
be added to ground meat to increase 
volume and nutritional content. In its 
natural state it has no flavor. Now 
a food-seasoning company, Williams 
Foods, has come up with a new twist. 
They take the basic, unflavored soy ex- 
tender and add six different popular 
tastes. 

The result is Williams Fortified Tex- 
tured Vegetable Protein with Season- 
ing, sold in 3- to 4-0z. packets. You 
add the appropriate packet to a pound 
of ground beef to create such family 
favorites as spaghetti sauce, meat loaf, 
sloppy joes, tacos and chili—and by the 
increase the volume of the 
meat mixture. 


Chef's Seerets 


We went north 
this month—on the 


Way, you 


trail of some very 
special cooking 
tips. North to the 
Blue Strawberry 
Restaurant in the 
seacoast town of & 
Portsmouth, N.H., and the very literate 
chef, James Haller. 

@ For a “no work” elaborate dessert, 
serve any fruit with separate arrange- 
ments of sour cream and brown sugar. 
Dip the fresh fruit (strawberries, green 
grapes, pineapple, peaches, plums, mel- 
on, etc.) in brown sugar, then sour 
cream, and eat. 

@ One 6-02. can of frozen orange juice 
concentrate (or any juice you prefer) 
blended with a bottle of beer makes a 
for fruit salad. 

using bacon, either as a gar- 
meat with eggs, pancakes, 
etc., remember bacon should be treated 
like meat pepper and 
garlic the bacon, frying it gently in a 
well-oiled pan. When the bacon is Crisp, 
drain and sauté with 


fantastic sauce 
®@ When 
nish OY aS a 
othe 


any Salt, 


a shot of apricot 
brandy, red wine or any othe: liquor. 
@ When making rice, 


lime or lemon 


cut an orange, 
(or any combination) 
rice water. It adds 
fully fresh taste to either the rice o1 pilaf 
and also makes it fluffer 


e Chef Haller suggests a 


into your a wonder- 


and 


half 


lighter. 
grape- 


120 





fruit, sectioned and sprinkled with dill, 
for an April-fresh flavor combination. 
e To make more out of ordinary flavor 
combinations, take a fresh peach or 
pear, sprinkle with brown or white sug- 
ar and a dash of green (or dried) herb: 
maybe marjoram, maybe thyme. Drizzle 
with white wine and bake. These baked 
fruits make terrific meat accompani- 


ments—or simple refreshing desserts. 


ood of tle Menta 


The Welcome Pineapple 

For centuries a symbol of hospitality 
and welcome, fragrant fresh pineapple 
is always a welcome sight to us, reposing 
in prickly splendor in the fruit section 
of our supermarket. And when we go to 
choose so important a fruit, we are not 
intimidated by a few sharp thorns, or 
by the sharp tongue of the produce 
man. We intend to satisfy ourselves that 
the fruit we take home is sound and 
sweet. But how? 

Choosing a pineapple. First of all, pull- 
ing out a leaf to see if it comes out easily 
won't get you the pineapple of your 
dreams. A good ripe fruit has leaves 
that adhere pretty closely to the top. 
To thump or not to thump. Advocates 
of thumping claim that a practiced 
thumper can detect a ripe fruit by the 
quality of sound. When you thump it, 


it ought to give off a nice dull thud. 
it’s hollow-sounding, 
Aroma Test, If you find that the pin 
apples aren’t too chilly, we advocate t 
simplest test of them all. Smell the pin 


forget it. Th 


apple. If it has a lovely sweet tropicé 


scent, buy it. This test won’t work o 
very cold fruit, however. The best yo 


can do, in the absence of a ripe pine 


apple-ish odor, it to choose a firm uf 
bruised fruit with a slight yellow cast t 
the skin. If it’s too yellow, it may 


dried out or overripe. And be sure ¢ 


get the biggest pineapple you can. Why 


Well, consider this little bit of informé 


tion we were intrigued to discover. Ha 


of a five-pound fruit contains a largé 


edible portion than a whole 314-pou 
pineapple. 


Storing Pineapple. Even if you s 
your pineapple in the sun, don’t @ 
pect it to ripen off the stalk. Pineappl 


are among those 
fruits that don't get 
any sweeter after 
they’re picked since, 
unlike bananas, for 
example, there is no 
extra starch to be 
converted into sugar. 
They'll get softer* if 
you leave them out 
of the refrigerator. 
‘That’s about it. 


10 Other Times to Do wiitlooe 


dark corn syrup into 14 cup tomat 
ketchup, cover meat loaf before baking 


Corn Syrup: About once every six 
months we make that white icing with 
corn syrup—and in between times it 
sits on the shelf. But, after a week of tak- 
ing corn syrup seriously, we’ve found 
dozens of things to do with this simple, 
handy product. 

e Fruit Compote: Drizzle light corn 
syrup over mixed fresh fruit; stir and 
chill. 

© Chicken Glaze: Mix 1 cup light corn 
syrup and 1 teaspoon grated orange 
rind. Brush chicken during last 15 min- 
utes of baking. 

© Cranberry Punch: Stir together 2 
quarts chilled cranberry juice, 2 bottles 
(1 pint, 12 oz. each) chilled bitter 
lemon, | bottle (1 pt.) light corn syrup. 
@ Marmalade Ham Glaze: Combine 4 
cup each dark corn syrup and orange 
marmalade. Brush on ham during last 
30 minutes of baking. 


© Meat Loaf Sauce: Stir 2 tablespoons 


@ Orange Pancake Sauce: Heat 1 ca 
(6 oz.) frozen orange juice and 34 cu 
sugar until sugar dissolves, Add 34 cu 
light corn syrup. ~ 

© Strawberry Sundae Sauce: Stir t 


gether 24 cup light corn syrup and ly 


cups crushed strawberries. 
® Quickie Chocolate Sauce: 


utes. Beat with rotary beater. 


® Gingerbread Lemon Sauce: Bring 


Heat | 
pint light corn syrup, add 1 packag 
(6 oz.) semi-sweet chocolate pieces. Ré 
move pan from heat; let stand 3 mil 


cup light corn syrup to boil. Remoy 
1m 
juice, 1 tablespoon margarine and } 


from heat; stir in 1 tablespoon lemo 


teaspoon grated lemon rind. 


e Poppy Seed Fruit Salad Dressing 


Stir together 24 


cup orange juice, Y 


cup corn oil, 14 cup light corn syrul 


and | tablespoon poppy seeds. 


Food Photographs, Charles 












ANESE STYLE 
[BURGER 3/4 pound 

d beef + 2 teaspoons corn- 
+ 1/4 teaspoon salt +1 cup 
+ 1 cup thin egg noodles « 


BIRDS EYE’ INTRODUCES 
HE EXOTIC HAMBURGER 





Brown beef well in skillet, leading meat in large 
chunks. Dissolve cornstarch and salt in water; add 
to skillet and bring to a boil. Stir in noodles; cover 
and simmer 2 minutes. Add vegetables. Bring to a 
full boil over medium heat, separating vegetables 


kage (10 oz.) Birds Eye® 
ese Style Vegetables 
a Seasoned 

e*1 to 2 tablespoons 
duce 









JSAGE 


‘tinued from page 114 


IT-YOURSELF SAUSAGE MAKING 
can stuff sausages by hand, but it’s 
er and quicker to stuff them with 
decial attachment on your mixer or 
ut grinder. (At the end of this article 
give a list of manufacturers of meat 
anders and attachments.) The casings 
» which the sausage is stuffed are 
ilable in many supermarkets. They 
1e in various sizes, packed in salt in 
‘ons, In our recipes, we used English 
lium natural hog casings about 1% 
in diameter or narrow casings 
liameter. If your supermarket doesn’t 
‘e them, try a butcher, meat-packing 


4 I. 


with a fork; stir until sauce cubes are blended. 


ver and simmer 3 minutes. Stir in 


Japaneseen| SEE COLUMN FOR 
Vegetables | MORE RECIPES. 


WHTH A RLADSWED Sace | 
3 
1 








plant, or sausage shop. Or for informa- 
tion on where to buy natural casings, 
contact Rebecca Adams, Jack McGuire 
Associates, Inc., 20 North Wacker Drive, 
Chicago, Il]. 60606. 

If you are planning to use the sausage 
meat in stuffings, skillet 
dinners, make 
sausage patties or balls, it is not neces- 
sary to stuff the meat into the casings. It 
can be packed into crocks or mason jars 
or tightly wrapped in plastic wrap, and 
may be kept 1-2 days in the refrigerator 
or 1 month in a freezer set below 0 
cooked thoroughly be- 


stews, soups, 


casseroles, etc., or to 


Sausage must be 
fore serving. 
Preparing the Casings 


Sausage casings are (continued) 
















MORE INTERNATIONAL 
DINNER RECIPES. 


GROUND BEEF STROGANOFF. 
3/4 pound ground beef * 1/4 cup chopped 
onion * 1 teaspoon salt * 1/4 cup water * 

1 tablespoon catsup *1 teaspoon prepared 
mustard * 1 package (10 oz.) Birds Eye® 
Danish Style Vegetables with a Seasoned 
Sauce * 1/2 cup sour cream 

Brown beef in skillet with onion and salt 
Stir in water, catsup and mustard. Add vege- 
tables. Bring to a full boil over medium heat, 
separating vegetables with a fork; stir until 

Penceo Danish ». | sauce cubes are blended. 

m Vegetables| Reduce heat; cover and 
simmer 3 minutes. Stir 
in sour cream; heat. 
Serve over he st cooked 
noodles, if desired. 
Makes 3 servings. 





CHATEAU-STYLE GROUND BEEF. 
3/4 pound ground beef * 1 teaspoon salt 
1 teaspoon onion powder * 1 tablespoon butter 
or margarine * 1/3 cup water * 1 package 
(10 oz.) Birds Eye® Parisian Style Vegetables 
with a Seasoned Sauce 
Combine beef, salt and onion powder. Shape 
é 
into 3 oblong patties. Brown in butter on both 
sides; reduce heat and cook to desired stage 
Move patties to side of pan. Add water and 
vegetables. Bring to a full boil over medium 
heat, separating v egetables with a fork; 
Pormosere stir until sauce cubes are 
Parisian 
Vegetables blended. Reduce heat; 
: were s chases us > 
cover and simmer 3 min- 


utes. Serve with French 
ee if desired. Makes 











CHICKEN OREGANATO. | clove 
garlic, crushed * 1 tablespox : salad oil or 
butter * 1-1/2 cups cooked chicken, cut in 
strips *1/2 cup water *1 tablespoon lemon 
juice * 1/2 teaspoon oregano * 1/2 teaspoon 
salt *1 package (10 oz.) Birds Eye® Italian 
Style Vegetables with a Seasoned Sauce 

Sauté garlic in oil in a skillet. Add chicken, 
Water, lemon juice, oregano and salt. Add 
vegetables. Bring to a full boil over medium 
heat, separating vegeta- 
bles with a fork; stir until 
sauce cubes are blended. 
Reduce heat; cover and 
simmer 3 minutes 


Piven / Makes 3 servings 
JAPANESE STYLE CHICKEN. 


1/4 cup unsifted all-purpose flour + 1 teaspoon 

salt * 1/8 teaspoon pepper *2 pounds frying 

chicken pieces * 2 tablespoons salad oil 

1/2 cup water *1 teaspoon soy sauce *1 pack- 

age (10 oz pies Eye® Japanese Style Vege- 

tables with a Seasoned Sauce * Hot cooked | 

rice (optional) 
Combine flour, salt and pepper; dredge 

chicken pieces. Heat oil in large skillet; add 

chicken and brown well on both sides. Turn 

chicken skin-side up and add water. Bring to 

a boil; cover and simmer 30 minutes, or until 

chicken is tender. Place chicken on a platter 

and keep warm. Add soy sauce and vege- 

tables to skillet. Bring to a full boil over 

me dium he sat, Spe arating vegete ibles wi th a 

, Japanese | fork; stir until s: 

= Vegetables | are blended 

; heat; cover and simmer 

3 minutes. Serve over 

chicken, with rice, if 

desired. Makes 3 servings. 








zuce cubes 





Reduc e 
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SAUSAGE continued 


usually sold in large bundles, in 1-lb. 
cups or by the yard. 1) Unwrap what 
you expect to use and cut into lengths 
as indicated in our recipes for easier 
handling. 2) Most casings come in the 
dry, salted form and must be rinsed un- 
der running water, then soaked for at 
least two hours in water to remove the 
preservative and salt. 3) Just before 
stuffing each length of casing, insert two 
fingers in one end of casing to separate, 
then hold under faucet and let water 
run through entire length. 4) After rins- 
ing, stuff with sausage meat according 
to directions. 5) If you have casings left 
over, rinse them thoroughly, then re- 
pack in salt in their original container 
and return them to the refrigerator for 
storage. 

Method for Stuffing Sausage 

1. The meat must be cold when it is 
trimmed and also cold (30-32°) when 
ground, For coarse-cut sausage, run 
meat through the grinder once, using a 
cutting plate with standard 3/16-in. 
holes. For fine-cut sausage, run the meat 
through the chopper twice, the first 
time using a cutting plate with large %- 
in. holes and the second time using a 
plate with 3/ 16-in. holes. When sausage 
is run through the grinder twice, it 
should stand overnight in the refrigera- 
tor between the first and second grind- 
ings. This will keep the meat from be- 
coming heated by being ground twice in 
succession. 

2. Attach special sausage-stuffer hom 
to grinder, removing cutting plate and 
knife. Push ground sausage meat 
through grinder into horn until meat 
reaches tip. Slip the open end of pre- 
pared casing length over the outside tip 
of the horn and work entire casing onto 
tube until end of casing is about 1% in. 
from mouth of tube. Casing will appear 
all bunched up. 

3. Holding end of casing in one hand, 
start grinder at low speed, pressing 
sausage mixture into casing gently and 
evenly with a stomper. 

If a big air pocket develops in casing, 

pierce casing lightly with a skewer. As 
it fills, ease casing gently away from the 
mouth of horn. 
4. Twist casing about three turns to 
form links at desired lengths, or tie off 
with heavy thread or light string. If cas- 
ing should tear, stop grinder and tie off 
casing; then proceed. 

Tip: When the last of the meat has 
been put into the grinder, add some stale 
bread and grind it up to get all the meat 
out of the grinder. 

Stuffing sausage casings by hand can 
be done best with the help of a funnel, 
the tip of which is inserted into the open 
end of casing; the meat mixture is fed 
into the wide end, then pressed gently 
into the casing. Manual sausage-stuffing 
kits are available for under $10. 
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BRATWURST 
(pictured on page 114) 


3 Ib. pork shoulder blade Boston roast, 
boneless, cubed 

lf, |b. lean beef, cubed 

lf, |b. pork fat, cubed 

2 tablespoons salt 

1 tablespoon grated fresh ginger 

114 teaspoons coriander 

114 teaspoons pepper 

1/4, teaspoon dried mustard 

6 (30-in. lengths) 34-in. casings, prepared 
as to general instructions 

Grind pork, beef and fat, using coarse 

blade. Mix in remaining ingredients. 

Proceed with stuffing, tying off 4 
(6-in.) sausages for each 30-in. length. 
Repeat for 5 remaining casings. 

Makes 24 links or 3% lb, sausage meat. 
To cook: Simmer in water 15 minutes. 
Drain. Sauté in butter until brown and 
cooked thoroughly. 


HAM AND CHICKEN SAUSAGE 
(pictured on page 114) 


2 cups fresh bread crumbs 

1 cup heavy cream 

4 cups cooked ham, finely chopped 

4 cups cooked chicken, finely chopped 

2 cups grated Swiss cheese 

1 tablespoon salt 

14, teaspoon nutmeg 

10 (10-in. lengths) 134-in. casings 
prepared as to general instructions 


Combine bread crumbs and cream. Add 
all remaining ingredients. Proceed with 
stuffing, tying off 2 (4-in.) sausage links 
within each 10-in. length. 

To cook: Sauté in butter over a low heat 
in a covered skillet for 10 minutes. Un- 
cover and cook 5 more minutes. Makes 


20 (4-in.) links. 


SPANISH CHORIZO 
(pictured on page 114) 


21, \b. lean pork 

3/4, |b. pork fat 

2 fresh red peppers, seeded and sliced 

14, cup red wine 

1 clove garlic, crushed 

1 tablespoon wine vinegar 

1 teaspoon Spanish paprika 

1/4 tablespoon salt 

1% teaspoon chili powder 

14, teaspoon crushed dried hot red pepper 

8 (12-in. lengths) 134-in. casings, 
prepared as to general instructions 

Grind pork, fat, peppers, using coarse 

blade. Add remaining ingredients. 

Proceed with stuffing, tying off 10-in. 
sausage links. Makes 8 (10-in.) sausage 
links or 3% Ib. sausage meat. 

To cook: Simmer in water for 25 min- 
utes. Bring to boil for 2 minutes. Drain. 
Sauté in butter until brown. Serve with 
saffron rice. 


POTTED PORK (RILLETTES DE TOURS) 
(pictured on page 114) 


3 Ib. pork shoulder blade Boston roast, 
boneless, cut into 14-in. cubes 

1f{ |b. pork fat, diced 

1 cup boiling water 

2 bay leaves 

114 tablespoons salt 

1 teaspoon sage 

14, teaspoon marjoram 

14, teaspoon savory 

14, teaspoon rosemary, crushed 


YZ teaspoon pepper 
1/4, teaspoon ground cloves 
3/, cup lard, softened 















Simmer pork, fat, water and bay le 
in an electric slow cooker or over a 
low heat for 5 hours until water is e 
orated but meat is still moist. Cool. 

Pass meat mixture through gri 
using fine blade. Add seasonings. 

Fill three 12-0z. crocks or similar 
mason jars with mixture. Seal each ¢ 
with % cup of softened lard. Ma 
garnished with bay leaves, if desire 

Crocks keep 2 weeks in refrigey 
or may be frozen at 0° for a month, 


LIVERWURST 
(pictured on page 114) 


3 Ib. pork liver, cut into 14-in. cubes 
1 Ib. lean pork, cut into 14-in. cubes 
1 Ib. fresh fat pork belly, diced 

1 cup dark beer or stout 

1 tablespoon salt 

1 teaspoon coriander 

1 teaspoon ginger 

1 teaspoon marjoram 

1 teaspoon dried mustard 

3 large black olives, sliced 


Simmer liver, pork and pork belly 
beer over medium heat for 50 minv 
Cool overnight in refrigerator. 
Grind meats, using fine blade. 
all remaining ingredients except ol 
Form mixture into an 18-in. | 
4-in. diameter sausage roll. 
with olive slices. Wrap carefully 
plastic wrap. Chill. Makes 4% lb. li 
wurst. 
To serve: Cut slices right thro 
plastic wrap. May be refrigerated 
2 weeks, 


OTTOMANELLI’S SPECIAL SAUSA 


21, |b. boneless lamb, diced 
21, |b. boneless veal, diced 
5 cups grated Parmesan cheese 
5 cloves garlic, crushed 
Chopped leaves from 5 sprigs of parsle 
114 tablespoons salt 
1 tablespoon pepper 
11 (30-in. lengths) 3/4,-in. casings, 
prepared as to general instructions 
Grind lamb and veal, using coarse blé 
Add Parmesan cheese, garlic, pars 
salt and pepper. Proceed with stuff 
tying off 2 (15-in.) sausage links | 
each 30-in. length. Makes 22 (15-1 
sausage links or 5 Ib. sausage meat. | 
To cook: Sauté or grill until bre 
on all sides and cooked well done. 


The following manufacturers mi 
electric meat grinders with sausa 
making attachments: KitchenAid, Da 
Hamilton Beach, Sears Hostess Cen! 
Oster, Moulinex, Rival. 

These manufacturers make man 
grinders with sausage-making atta 
ments: Club, Chop-Rite, Rival, Uniy 
sal. Wagner makes a Sausage-Mak 
Kit with curing, casing, seasoning, | 
uid smoke, sausage stuffer tube. 
not include meat grinder. Write to 
ner Products Corp., P.O. Box 405, H 
tisford, Wisconsin 53034. E 
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AMOND® Walnut display in your supermarket. 
eee cuiceucc elmuCmuCun ela 
peor ‘in the picture and then some. And when 
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want DIAMOND Wainut’s 112 page cookbook. 
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SY ags address to Diamond Walnut Recipe 
macy Department M, Box 4057, 
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THE SHOW-OFFS 


continued from page 102 


MERINGUE CORNUCOPIA 

This is more than a five-minute project 
—two hours would be closer, plus over- 
night drying—but there is absolutely 
nothing difficult about it. The most im- 
portant thing is that you feel comfortable 
and secure using a pastry bag. If youre 
out of practice, it might be a good idea 
to whip up a small batch of meringue 
and practice on waxed paper. This will 
give you the feel of handling the bag and 
remind you how easy it really is to ma- 
nipulate the various tips. One thing we 
sometimes forget is that there’s nothing 
fragile about using a pastry tube. Make 
it do what you want. 

One more sidelight: you have to make 
three separate batches of meringue, at 
three separate times. We tried making 
them all at once, but found that if me- 
ringue sits for more than half an hour, 
it liquefies slightly and is thus hard to 
work with. So when you run out of one 
batch of meringue, simply stop what 
youre doing and make another. 

OK, now down to business. 


Meringue: 

(this is the proportion for one batch— 

youll need to make three batches alto- 

gether) 

4 egg whites, at room temperature 

1/4, teaspoon cream of tartar 

1/4, teaspoon salt 

2 cups confectioners’ sugar 

Equipment: 

1 large roll heavy-duty aluminum foil 

1 large pastry bag 

4 large tips—star (a), rose (b), petal (c), 
basket (d) 


(* 
wt a | | ve 
) ! 
| 
a. b. ‘cr d. 


To prepare cornucopia frame: Tear off 
three sheets of 18-in.-wide foil, each 25 
in. long. Lay them on top of one another 
and treat as one piece. Fold them over, 
edges overlapping by about an inch, to 
form a long cylinder, 18 in. long, with 
about 8-in. openings. 

Form the closed end by pressing foil 
together and giving it a slight twist. 
Place on cookie sheet, and weight it 
down by sliding a large (4-cup) heat- 
proof measuring cup or other oven-proof 
dish inside horn. This also gives support 
to the shell, as you cover it with me- 
ringue. 


Cys: A 
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To prepare meringue: Beat whites with 
an electric mixer until frothy, Add cream 
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of tartar and salt and continue beating 
till soft but firm peaks form, Beating 
continuously, add sugar slowly, at a rate 
of 3 tablespoons a minute. Beat until 
very stiff peaks form. This is one batch. 
Youll need to make two more as opera- 
tion goes along. 

To decorate cornucopia: Fit pastry bag 
with basket tip, and scoop meringue into 
bag. Starting from the open end, pipe 
waving stripes around the horn, holding 
bag with both hands (we squeeze out 
the meringue with our left hand; the 
right hand remains stationary; it’s pos- 
sible others reverse this—anything so 
long as you're comfortable). 





4“ 
Na. 
© ime 


Be sure the serrated side of the basket 
tip is wp, otherwise you won't get the 
striated effect. You don’t have to run 
stripes under the cornucopia—it won't 
show, once you're finished with the 
whole thing. 

Youll run out of meringue after a bit, 
so stop, whip up another batch, and con- 
tinue until you've covered the whole 
horn. 

Now make up the third batch of me- 
ringue. Scoop about half of this batch 
out and divide into two equal, small 
batches. Color what’s left with 3 or 4 
drops of red food coloring for a light 
pink—careful with food coloring, it’s 
easy to overdo. Wash out pastry bag, in- 
sert star tip and fill with pink meringue. 
Pipe star rosettes around front edge of 
horn—you'll go completely around horn. 
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Apply pressure on bag in a circular mo- 
tion and then lift bag straight up, stop- 
ping pressure to break off rosettes. Fin- 
ish off with the pink by making two 
pompons on closed tip of horn. 

Now wash out bag again, insert petal 
tip, and color one of the smaller batches 
of meringue with a drop or two of yel- 
low food coloring. Spoon into bag and 
pipe rosebuds over all. Press out me- 


ringue with a slight looping mo 
going back and forth three or four t 
to make a petal effect. 





Color the last bit of meringue g 
with one or two drops. Wash out pi 
bag, fit with leaf tip, fill bag and 
out leaves—each about % in. long. " 
bag slightly to taper off tip of leaf, 
lift gently at the end of each to | 
a nice edge. 





Baking cornucopia: Preheat over 
250°, Place comucopia in oven 
about 3 hours. Turn off oven and a 
to dry for three or four more (or ¢ 
night). Color eggs and make petits f 
(see following recipes), arrange all. 
lemon leaves or other greens (see 
ture, page 100),,set in place on) 
table, and before anyone touche: 
take a picture. You'll want it as a 
mento of one of your greatest culi 
triumphs. 


~ PETITS FOURS 


Petits Fours: 

1 package (181, oz.) yellow cake mix 

2 boxes (6.2 oz. each) white glaze mix 
your own recipe for 3 cups fondant 
icing 

1 can (1614 oz.) vanilla frosting or yo 
own recipe for 2 cups white frosting 

Equipment: 

1 small pastry bag 

1 coupling that fits in pastry bag so 
tubes may be changed without upse 
ting icing inside - 

4 petite tips, basket, star, leaf, and pet 

Preheat oven to 350°. 

To prepare cake: Prepare the cake 

according to package directions. I 

into a greased and floured 9x12-in. 

and bake at 350° for about 30 mint 

Remove from oven and cool on \ 

rack, Cut the cake into diamond, squ 

and rectangular shapes. 

To frost: Prepare glaze mix or fon¢ 

icing. Tint one-half yellow and one- 

pink and coat the cakes individually 

a wire rack set over a sheet of w 

paper to catch drippings. Allow to | 

To decorate: Divide the vanilla frost 

into bowls and tint different shad 
Follow the directions for piping 

ringue, but use petite tips. Makes 2 

(contin 





A little Greanieationie can simplify life a lot. 


ei bhertnaid gives you a olace 
for everything. 


A place to put your dustpan, MOP 







pens and pencils, messages, phone, Ay | 
spray starch, scrub brush, 27 ' J 
= broom, ironing board, if 


notepads, doodads, Chalk, icsccss 
gadgets, telephone doodles, 
ee keys, coupons, vacuum hose and 
"ty heads and such, bags, + _,A » iron, 
plant food, paper towels, c\ Oe 
rubber gloves, aluminum ie if 
wax paper, rose dust, suns “Q\ 
cleansers, and thingamayigs. 








® ©1974 by Rubbermaid Incorporated, Wooster, Ohio 44691 


We help around the home. 








SHOW-OFFS continued 
PERFECT HARD-COOKED EGGS 


Using a needle or pin, prick large ends 
of eggs to insure easy shelling. Use only 
clean, fresh eggs, grades A or B for eggs 
cooked in the shell. 

Cold Water Method: 

1. Place eggs in a pan and fill with water 
at least 1 in. above the eggs. 

2. Bring to a boil over high heat. 

3. Remove pan from heat, cover pan 
tightly and let stand in hot water for 15 
minutes. 

4. Cool quickly and thoroughly in cold 
water, This makes shells easier to. re- 
move and helps prevent dark surfaces 
on yolks. 

Boiling Water Method: 

1. Place cold eggs in dish of lukewarm 
water to prevent cracked shells. 

2. Bring water in a saucepan to a rapid 
boil, using enough water to come | in. 
above eggs. 

3. Transfer eggs from warm water to 
boiling water with spoon. 

4. Reduce heat to keep water below sim- 
mering point and hold for 20 minutes. 
5. Cool quickly and thoroughly in cold 
water. 

Easy Shelling of Hard-Cooked Eggs. 
The best way to shell eggs is to remove 
those you plan to hard-cook from the 
refrigerator the night before you plan 
to use them and let them stand at room 
temperature overnight (8-12 hours). 
This will accelerate eggs’ “breathing” 
process, which increases the size of the 
air space separating the egg white from 
the shell, Be certain that none of these 
eggs have cracks. Follow one of the 
prescribed methods for cooking. Cool 
immediately. Tap the shell all over with 
the back of a spoon until it is “mapped” 
with cracks, Then, roll the egg gently 
between your hands to loosen the shell. 
Holding the egg under cold running 
water, or dipping the egg in cold water, 
peel off the shell and inner skin begin- 
ning at the air cell in the large end of 
the egg. 


DECORATIVE ICE MOLD 


3 quarts water 
Red food color 
Blue food color 
Lemon slices 
Lime slices 
Cherries 

Mint leaves 


Place 3 quarts water in a large bowl 
and add approximately 8-12 drops each 
red and blue food coloring until a laven- 
der color is achieved. 

Pour 1 cup of the water into a 3-quart 
ring mold and place in a freezer. When 
layer is partially frozen, arrange 5 lime 
slices evenly around top of ice layer. 
Place 5 halved lemon slices in between 
lime slices. Gradually add about 1 cup 
more lavender water and partially freeze 
again, Arrange more lime and lemon 
slices over frozen surface. Arrange cher- 
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ries and mint leaves. Add another cup 


of water and freeze. Repeat procedure 
of freezing and arranging fruits and 
leaves in a decorative design until mold 
is filled. Plan to allow 12-24 hours to 
make this mold. Each layer must be 
frozen before adding more, or the fruit 
will rise to the top. 

To remove, quickly dip bottom of 
mold into a sink containing hot water. 
Invert into punch bowl. Add to Aloha 
Punch. - 


ALOHA PUNCH 
4 quarts ginger ale 
2 bottles California white chablis 
1 quart light rum 
1 can (46 oz.) fruit-flavored red punch 
4 cans (6 oz. each) frozen lemonade, 
prepared according to directions 
14, cup sugar 
Combine all ingredients in punch bowl. 
Stir to dissolve sugar. Chill until serving 
time. Makes about 10 quarts. Serves 
25-30. 


SPUN SUGAR FOR ICE-CREAM 
STRAWBERRY DESSERT 


1 cup sugar 
1/4, cup water 
1/4, teaspoon cream of tartar 


Before starting, set up your work area. 
Cover work space completely with news- 
paper, including nearby floor area. Ar- 
range two long wooden spoons 20 in. 
apart, each under a heavy object, pro- 
jecting from the edge of a counter or 
table as shown in picture. 

Bring sugar, water and cream of tar- 
tar to a boil in a heavy saucepan. Place 
candy thermometer in saucepan. 

Continue cooking until syrup reaches 
a temperature of 290° (hard-crack 


stage) or when a little syrup separates 
into flexible threads when spooned into 
a bowl of ice water. Remove from heat 
immediately. 

Hold 2 forks in one hand, next to each 
other as shown in picture. 





Dip them in syrup. Let excess syrup 
drip off. Then wave forks with a brisk 
back-and-forth motion over the wooden 
spoons. Sugar will spin out into fine 
threads and come to rest over spoons. 
Repeat process until all syrup is used. 
Don’t worry about the strands falling 
to the floor—it’s unavoidable. Form spun 
sugar into desired shapes such as the 
halo effect pictured. Scoop and shape 
it with your hands, but don’t handle 
anymore than you have to because the 


strands are very fragile. Spun sug 
also good as individual nests fo 
cream and molded desserts or to 
orate floating island. 
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VEGETABLE FLOWER GARDEN 


Turn turnips (or potatoes) into floy 
on skewer stems by using canapé— 
cookie cutters to shape %-in. slices 
peeled turnips. Submerge flower sha 
in food color and refrigerate until sl 
absorb amount of color desired. It’s 
a matter of a few minutes. For blenc 
color shades, see color chart on 
back of the food color box. 
Remove turnip pieces from food ¢ 
glaze with aspic and assemble 
“flowers.” Superimpose small piece: 
large pieces and hold together wit 
skewer. Place skewer stems in fig 
clay or “oasis” in a flower pot or bas} 
use parsley and other greens for g 
Lime and lemon slices, daikon ( 
ental radish), pearl onions, carrot s 
or black pitted olives may also be 
to make your flower garden grow 
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LEEK FLOWERS 


” 
Cut root off leek, leaving white 
intact. Cut about a 3-in. piece 
white part of leek. Using a small s 
paring knife or scalpel or an art-su 
store knife, slice %-in.-wide  s 
through just to the center of leek 
down to about % in. from root end. 7 
leek slightly and continue cutting sin 
strips around leek (see drawing beld 
Then press leek lightly against ve 
a 





hand so strips spread out to cre 
flower. Hold in cold water in ref 
ator, until needed to decorate 
d’oeuvre or food platters. 


Be 








CARROT FLOWERS 


Peel a carrot, then cut lengthwise sl 
% in. thick and 3-5 in. long (see di 
ing, a., next page). Cut vertical | 
about in. apart through slices, lea 
% in. intact at each end (b). Fold cé 
slice over and insert toothpick to | 
it together as illustrated. Cut thre 
the two outside strips (the sides 
curl slightly when placed in ice wa 
(c). Repeat; secure about 5 to ¢ 
toothpick. ( contin| 
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Enjoy Ocean Spray® Cranapple for breakfast. 
Some Say it’s sweet like apples. 
Others say it’s tart like cranberries. 

Yet everyone agrees it’s delicious in the 
morning. With lots of Vitamin C. 


Here’s the payoff: 


Bere ee caer eg eee ee eee near he Fiat eee ee a ee 


¢ ASweettart Taste a 
and 7¢ off 


Mr. Grocer: Ocean Spray Cranberries will redeem this coupon 
for 7¢ plus 3¢ for handling if you receive and handle it strictly 
in accordance with the terms of this offer, and if, upon request, 
you submit evidence thereof satisfactory to Ocean Spray Cran- DeANBERRY- APPLE 


berries. Coupon may not be assigned or transferred. Customer ‘ 








must pay any sales tax. Void where prohibited, taxed, or re- 
stricted by law. Good only in U.S.A. Cash value 1/20¢. For 
redemption of properly received and handled coupon, mail to: 
Ocean Spray Cranberries, P.C. Box 1364, Clinton, lowa 52732. 
Good only on Ocean Spray Cranapple. Other use constitutes 

¢ fraud. Coupon offer expires December 31, 1974. 


CAP-2-L474 


STORE COUPON 
NOdNOO JYOLS 






Icean Spray Cranberries, Inc. 


SHOW-OFFS continued TURNIP ROSES 
Place carrot flowers in cold water in Peel the turnip. A quarter inch above 
refrigerator until cut sides curl up. bottom of turnip, mark with a pencil 5 
= (or more) petals the same size all around 
= the turnip. Petals should be about 1 in. 
a ls a high. With a small sharp knife or a 


y— grapefruit knife, carve out the bottom 
layer of petals, as illustrated. Now cut 
away a thin strip of turnip behind these 
petals; this will make them stand out 
more, Repeat the operation until you 
reach the top center. You'll have room 

74 for about 3 rows of petals. To color 

fae ae) roses, place in a solution of 2 tablespoons 

4B yi food color to each cup of water. Re- 
frigerate until they absorb amount of 
color desired, adding more food color, 

i if you wish a more vivid shade. Or re- 

é.) =a Sa touch them with vegetable coloring put 











your salad bow. If it's a 


You buy the crunchiest were made primarily for 
lettuce. The reddest deep, narrow bowl your pickling. Not salads. 
tomatoes. Andall the right greens will pack down. But Regina® Wine 


ingredients. But without 
your realizing if, your salad 


That makes them difficult 
fo toss. And easy to bruise. 


Vinegar is made from 
100% California Wine 


bow can be sabotaging So next time youlookfora Grapes. Because a good 
your salad. salad bow, look for one wine vinegar comes from 
End Salad Sog that's shallow and wide. a good wine. To season 


your salads with a delicious 
flavor. A smoother flavor. 

If you'd like to know more 
about salads and salad 
making, we've got a book 
with a lot of great ideas 
and over 100 recipes. Just 
send $1.00 to The Sensuous 
Salad, PO. Box 1228, 

Dept. 1688, Hartford, 


Funny Tasting Salad 
isn’t Funny 
Sometimes you can 
faste your salad bowl as 
well as your salad. 
Because metal bowls 
without enamel-coatings 
give off a funny kind of 
metallic taste. If you have 
a glass, plexiglass or wood 


For example, 
sometimes salad bows 
collect foo much moisture. 
That can add sog to your 
salad. But if you put a slice 
of bread in the bottom of 
the bowl, it will absorb 
the moisture. And keep 
everything crispy and 
crunchy. Just don't forget 












fo slip out the bread before — bow, however, and your Conn. 06101. d 
you add the dressing and salads still have a funny ao ee ae 
foss fhe salad. kind of faste, you must ue Ie tight 
Tossing and Turning Ne et ee funny ae salad od 
ihe shape your salad. ‘S"ngin your salad. your salads can't 

is in after you toss it will Vinegar VS.Wine Vinegar go wrong. 
depend on the shape of If your salad bowl 

: oe nen cigs, isn't ruining your salads, 

; Good Housekeepi : maybe your vinegar is. 

Meeuens on secu 0 Distilled and Cider Vinegars 
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on with a fine brush, Glaze with 1 
aspic, if desired, then refrigerate. 
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VEGETABLE DIP FOR LEEK Al 
CARROT FLOWERS 


1 cup mayonnaise 

1 teaspoon chili sauce 

1 teaspoon freeze-dried chives 

1 clove garlic, crushed 

1/4, teaspoon salt 

14, teaspoon white pepper 

Blend all ingredients until well n 
Note: May also be served with 
raw vegetables such as cherry tom) 
celery sticks, cucumber wedges 
cauliflowerettes. 


EGG ANIMALS 


See recipe card bound in between | 
103 and 104 for instructions. 





APRIL RECIPE INDEX 


Here is a listing of recipes appearing in this 
including those from the Journal kitchens an} 
vertisements. All have been tested by our 

economists. 


APPETIZERS 

Chopped Egg Appetizer, p. 130 

French Watercress Soup, p. 130 

Fried Pickles, p. 116 

Raw Mushrooms with Sour Cream Dressing, p! 
Salade Verte, p. 130 

Tamari Soup, p. 116 

Vegetable Dip for Leek and Carrot Flowers, f 
Zucchini Soup, p. 116 


BEVERAGES 
Madras, p. 65 


DESSERTS 

Apricot-Apple Braid, Recipe Card 

Chocolate Kirsch Mold, p. 129 

Coffee Sandwiches, p. 116 

Hazelnut Roll, p. 129 

Meringue Cornucopia, p. 124 

Oranges a la Marsala, p. 129 

Petits Fours, p. 124 

Spun Sugar for Ice Cream Strawberry Dessert. 0 


GARNISHES 

Carrot Flowers, p. 126 

Decorative Ice Mold, p. 126 

Leek Flowers, p. 126 / | 
Penguins, Recipe Card 

Turnip Flowers, p. 126 

Turnip Roses, p. 128 

Turtles, Recipe Card 


MAIN ENTREES 

Baked Ham Made Beautiful with Lemons, p. 11] 
3ratwurst, p. 122 

Golden Chicken and Rice, p. 19 

Ground Beef Stuffed Onions with Broccoli, p. | 
Ham and Chicken Sausage, p. 122 

Holiday Turkey Made Festive with Lemons, p. j 
Lamb a Indienne, p. 78 

Leg of Lamb Seasoned with Lemons, p. 119 
Liverwurst, p. 122 

Ottomanelli’s Special Sausage, p. 122 





Potted Pork (Rillettes De Toures), p. 122 
Souper Tuna Salad Lamaze, p. 115 
Spanish Chorizo, p. 122 

The Classic Omelet, p. 50 

Zesty Corn-Crisped Chicken, p. 133 


MISCELLANEOUS 

Easy Shelling of Hard-Cooked Eggs, p. 126 
Perfect Hard Cooked Eggs Every Time, p. 126 
Potato Sandwich, p. 116 | 
Souper Tuna Noodle Bake, p. 115 
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TS AND FINISHES 
wed from page 113 


ORANGES A LA MARSALA 


ae 
Marsala 
f 1 lemon 
/, thin-skinned oranges 


a heavy pan, combine sugar with 
ila, lemon juice, and % cup water. 
to a boil over low heat, stirring 
onally. 

eanwhile, pare zest (the colored 
of the peel) from oranges thinly, 
a potato peeler, and cut into thin 


‘move remaining peel from oranges, 
g sure that you take off every 
of the bitter white pith. 
r strips of zest into syrup and sim- 
otil syrup is reduced by about one 
stirring occasionally. Remove pan 
1eat and allow syrup to cool. 
ce each orange horizontally with a 
knife over a shallow plate to catch 
Remove pits, and put each orange 
er again, sticking a long toothpick 
th it vertically to hold the slices 
er. 
‘ange oranges in a-deep glass bowl. 
e orange juice that escaped into 
rup and spoon over oranges, dec- 
each one with a little bundle of 
lized zest. Chill until ready to 
Serves 8. 
tip: A very quick and easy dish, 
c to the one above, is to remove all 
nd white pith from oranges; then 
anges into rounds and arrange in 
heatproof dish. Caramelize 1 cup 
immediately pour over sliced 
+s. Sprinkle with Grand Marnier, 
itil caramel is liquid and serve. 


















HAZELNUT ROLL 


butter, for pan 

finely ground hazelnuts 
spoons cornstarch 

200n baking powder 


fine granulated sugar 
ps heavy whipping cream 
light cream 
nanas 
weet chocolate, grated, to decorate 
‘elnuts, to decorate 


‘heat oven to 400° F. 

ish a 10- by 15-inch jelly roll pan 
‘nelted butter. Line with waxed 
| brushing this also with melted 
4 ground hazelnuts with sifted 
arch and baking powder. 

mbine eggs and sugar in a bowl. 
til thick and fluffy. 

H hazelnut mixture gently but 
ighly into creamed eggs with a 
netal spoon. Spread batter evenly 
»ared pan. 

‘e for 10 to 15 minutes in a 400° 
br until cake is just firm to the 
jand has shrunk away from sides 
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7. While cake is in the oven, prepare a 
large sheet of wax paper, sprinkled with 
more sugar. Turn the finished cake out 
onto sugared paper and carefully peel 
off lining paper. 
8. Beat heavy cream with light cream 
until it holds its shape. 
9. When cake is cool, spread with just 
over half the cream and cover with thin- 
ly sliced bananas. 
10. Roll up cake from the long side and 
place carefully on a serving plate. 
11. Spread roll with some of the remain- 
ing cream. Mark serving slices. Decorate 
each slice with grated chocolate and use 
remaining cream to pipe swirls, topping 
each swirl with a hazelnut. 

Serve chilled and eat the same day. 
Serves 12. 








CHOCOLATE KIRSCH MOLD 


2/3 cup semi-sweet chocolate pieces 

1 cup softened butter 

4 egg yolks 

14, cup sugar 

Finely grated rind of 1 orange 

2/, cup Kirsch 

About 3 dozen ladyfingers 

Whipped cream, to serve 

1. Combine chocolate with half the but- 
ter in a smal] saucepan. Melt over low 
heat, stirring occasionally; then beat 
until smooth and well blended. Remove 
from heat. 

2. Beat egg yolks with sugar in a bowl 
over hot water until thick, creamy, and 
pale. Beat in chocolate mixture; then 
add remaining butter in small pieces and 
beat vigorously until smooth. (If mix- 
ture is lumpy, strain it (continued) 





GENERAL FOODS 
Kite 


Maybe your husband will notice his vegetables 


if you hide them in a little onion sauce. 


When your husband sits down for dinner, he may never notice his 


vegetables. Even when he eats them. 


But Birds Eye” has changed all that with Combination Vegetables. 


Like our Mixed Vegetables with Onion Sauce gjss 


for instance. Corn, carrots, peas, green 
beans, and baby lima beans, nestled ina 


creamy onion sauce. 


Theyre delicious. And your husband 
can't help but notice them. Because they're 
not quite like anything he’s ever seen. 


Birds Eye Combinations | 


The first vegetables your husband 


might even notice. 


(Above photograph iS 2 times actual size.) 


Mixed 









=e Vegetables witn 
= Onion Sauce 








STARTS AND FINISHES continued - 


through a fine sieve.) Beat in grated 
orange rind and half the Kirsch. 

3. Butter a 1%-quart charlotte mold. 

4, Dilute remaining Kirsch with % cup 
water in a shallow dish. 

5. Line bottom of mold with a layer of 
ladyfingers, dipping each one quickly 
in diluted Kirsch before using it. Spoon 
a layer of chocolate cream over lady- 
fingers. Continue to alternate layers of 
ladyfingers soaked in Kirsch and choco- 
late cream until mold is full, ending with 
a layer of ladyfingers. 

6. Cover mold with foil and chill in the 
refrigerator overnight, or until firmly set. 
7. When ready to serve, dip mold into 
very hot water for about 10 seconds only 
to loosen it, and carefully turn out onto 
a serving dish. Decorate with swirls of 
piped whipped cream and serve. Serves 
6-8. 

Chef's tip: This dish will make an ideal 
dessert for your next dinner party—it is 
extremely rich and fragrant with Kirsch. 
However, it must be chilled overnight 
so that the chocolate cream sets firmly 
enough to turn out. 


CHOPPED EGG APPETIZER 


3-4 scallions 

8 eggs, hard-cooked 

14 cup rendered chicken fat 

Salt and freshly ground black pepper 
Lettuce leaves, to garnish 


1. Clean scallions; trim them and chop 
them finely using all of the white part 
and about half of the green. 

2. Shell and finely chop hard-cooked 
eggs and mix well with chopped onions 
and rendered chicken fat. 

3. Season to taste with salt and freshly 
ground black pepper. Chill for 2 hours. 
4, Serve on a bed of lettuce, either in 
individual portions or mounded up on a 
serving dish. Serves 4-6, 

Chef's tip: Rendered chicken fat is made 
from lumps of fat found near the cavity 
opening of an uncooked chicken. Fry 
fat gently in an ungreased pan, pressing 
it gently to extract as much fat as possi- 
ble. Pour off fat and use it in cooking as 
you would butter or oil. 


FRENCH WATERCRESS SOUP 
(pictured on page 112) 


VY, cup butter 

3 tablespoons olive oil 

1 Spanish onion, finely chopped 

1 clove garlic, finely chopped 

YZ, |b. potatoes, peeled and thinly sliced 
Salt and freshly ground black pepper 
114 bunches watercress 

114 cups milk 

114 cups chicken stock 

2/, cup light cream 

2 egg yolks 


J. Heat butter and olive oil until melted 
in a large, heavy saucepan, and sauté 
finely chopped onion and garlic over 
moderate heat until transparent. 

2. Add sliced potatoes, sprinkle with 
salt and freshly ground black pepper and 


130 


cover with 14 cups water. Bring to a 
boil; reduce heat and simmer until po- 
tatoes are almost tender, 5 to 7 minutes. 
3. Wash watercress carefully. Separate 
stems from leaves. Put about one fourth 
of the best leaves aside for garnish. Chop 
stems coarsely and add them to the sim- 
mering pan with remaining leaves. 

4. Stir in milk and chicken stock. Bring 
to a boil and simmer for 15 to 20 min- 
utes, or until all the vegetables are soft. 
5. Rub soup through a fine wire sieve, 
or puree in an electric blender. Pour 
back into the rinsed-out saucepan; cor- 
rect seasoning if necessary and reheat. 
6. Blend cream with egg yolks. Pour 
into the heating soup and continue to 
cook, stirring constantly, until soup 
thickens slightly. Do not allow soup to 
boil once the egg yolks have been added, 
or they will scramble and ruin its ap- 
pearance. 

7. Sprinkle reserved watercress over the 
soup and serve immediately. Serves 6. 


RAW MUSHROOMS WITH 
SOUR CREAM DRESSING 


1 cup small mushrooms 

6 tablespoons sour cream 

3 tablespoons milk 

1/, teaspoon lemon juice 

Salt and freshly ground black pepper 

1 teaspoon finely chopped chives, to 
garnish 


1. Wipe mushrooms clean and trim 
stems. 

2. Ina bowl, beat sour cream with milk, 
lemon juice, and salt and freshly ground 
black pepper to taste. 

3. Slice mushrooms paper-thin into the 
sour cream dressing. 

4. Toss well. Taste for seasoning, add- 
ing more salt or freshly ground black 
pepper, and toss again. Serve immediate- 
ly, sprinkled with finely chopped chives. 
Serve as part of a selection of appetizer 
salads. 


SALADE VERTE 


1 green bell pepper 

1 small bulb fennel 

1/4 cucumber 

6 scallions 

1 tablespoon finely chopped parsley, 
chives, and tarragon 

Juice of 1 small lemon 

Coarse salt and freshly ground black 
pepper 

1. Seed and core green pepper and slice 

into strips about % inch thick. 


2. Slice the bulb of fennel in half. Wash 


and cut into strips about % inch thick. 

3. Halve cucumber lengthwise; then cut 
across into slices about 4 inch thick. 

4. Trim scallions and chop coarsely. 
5. Toss prepared vegetables together in 
a large salad bowl. 

6. Stir herbs into lemon juice and pour 
over vegetables. Toss again, adding 
coarse salt and freshly ground black pep- 
per to taste. Serve at once. Serves 4. 
Chef's tip: The leaves and the seeds of 
fennel can be used in cooking. The 
anise flavor goes well with fish. END 


TRICIA AND EDDIE 
continued from page 87 


To which the elder daughter o 
ident and Mrs. Richard Nixon 
“But the rumor that has to be on 
most ridiculous is that Eddie and 
don’t like each other, that the 
stand to be in the same room to 

According to both Tricia and 
he and the President enjoy a c 
able, give-and-take relationship. 
have great discussions togethe 
reveals. “They talk about all k 
things—the state of the world, 
ophy, everything. Their philos 
very much the same; I cannot t 
anything on which they dis 
(Eddie calls his father-in-law “M 
ident,” as does David Eisenhow 

The young Coxes’ reactions to 
sip about them range from amu 
to anger to resigned-to-our-fate, * 
just a cross to bear,” says Tricia 
often, Eddie takes a philosophical 
“You can only keep a rumor gf 
long before the truth explodes it. 
while it may be painful, but in t 
run the truth will come out. I ni 
is true not only in our case but 
the President’s case. When the 
take a look at the facts after eve 
has come out, they are going to § 
well he handled himself in a vei 
cult situation.” 

Contrary to popular belief, ha 





approves of the way his fathe 
is running the»country and hand 
Watergate situation. He approy 
lawyer, as a son-in-law, and as “al 
who also knows what the Presi 
trying to do, the way he is tx 
work toward the future of this 

and trying to preserve the offied 
Presidency for his successors. 
opinion, he is going to be judged 
the greatest Presidents the coun 
ever had.” 

Tricia thinks~her father will g 
in history as a peacemaker: “Peo 
see that both his foreign and d 
policies were aimed at creating 
harmonious atmosphere in the 
And make no mistake about it: M} 
is the one who is running our 
policy. For instance, I will be in ti 
coln sitting room, talking with Da 
I love to do, and a phone call wi 
in from Dr. Kissinger. I can't 
exactly what is discussed, but I 
I have heard my father being vé 
cific with Dr. Kissinger, explain 
how something should be dot 
father is running everything— 
domestic policy, everything. TI 
That’s the way it is.” 

Does Tricia think the rumor 
her private life are an extension 
tergate and represent an attemp 
barrass her father? 

“T really don’t like to think 
malicious and intended, but at th 































't help but think that the whole 
f Watergate has spread to the fam- 
d friends.” 
<e the story that their marriage was 
ing up. No one called to ask Tricia 
die if it was true until after the 
‘had spread from coast to coast. 
first heard the gossip when a 
, who had been listening to the 
called and exclaimed, “You aren’t 
to believe this! You and Eddie are 
ga divorce!” 
sia answered, “That’s very interest- 
as anyone told Ed?” Then she says 
ent about her business: “It was so 
ous and untrue that I didn’t even 
= to call Ed.” 

the press called the partners of 
Vall Street law firm asking embar- 
& questions and trying to find out 
ite Eddie stayed at the office. 
‘thinks the divorce rumor started 
White House correspondents spec- 
on why Tricia accompanied her 
s to San Clemente, Calif., for a 
thristmas holiday, while Ed _ re- 
d in New York. The more the cor- 
dents wondered, Ed theorizes, the 
they assumed that something was 
with the marriage. 
‘ia laughs this off. “The fact is that 
and I went down to the White 
| for Christmas. But first we had 
rents over for a little party. We 
mall tree that we decorated, then 
ed on Christmas music and pre- 
1 it was Christmas.” 
‘x spending Christmas with Tri- 
arents in Washington, Eddie re- 
to New York, because “he has a 
a lawyer, he had been at the law 
or only a few months, and he 
rt take off for a vacation.” 


Sinkful of dishes 


ie recalls that when Tricia came 
rom California, after spending 18 
vith her parents, he was in Atlanta 
usiness trip: “So she stayed over- 
nt the White House,” he explains. 
he came home before I did—and 
as right here the day before the 
sroke, cleaning up three weeks of 
‘that were in the sink [“Ed, you are 
ing yourself!” Tricia warns] and 
three fourths of an inch of dust on 
for. Now, if there is about to be a 
, the wife normally isn’t at home 
|g the floor and doing the dishes.” 
| rumor that she and Eddie 
id” on their income tax is, accord- 
| Tricia, an example of how a sen- 
| | story, whether true or false, rates 
», headlines, whereas a denial— 
tne that is substantiated with doc- 
)i—winds up as a small item on the 
tages: “To me this is a very de- 
sg thought,” Tricia says. “People 
ily remember, “There is something 
) bout their income taxes.’ Because 
something has been disproved you 
teally hear about it.” (continued) 



















Slender 

is for taking 
it off and 
keeping it off 


It can help you peel off 
pounds fast. Or, it can 
help you hold onto the 
good figure you already 
have. Mixed with the 
substantial nutrition of 
milk or chilled from the 
can, Slender is just 225 
calories. And it works. So 
ask your doctor, and get 
Slender. 
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TRICIA AND EDDIE continued 


The income tax charges against Tricia 
and Eddie started when it was learned 
that she and her father were partners in 
a Florida land transaction that gave her 
a $32,891 profit. Published articles sug- 
gested that she and Eddie hadn’t paid 
taxes on their capital gain; their tax re- 
turn forms show that they had. 

Eddie cites the furor over his income 
tax returns when asked if being married 
to the daughter of the President has af- 
fected his professional life. “During this 
tax controversy,” he says, “a managing 
partner at my law firm was called and 
asked, “Would you defend Edward Cox 
if he were prosecuted by the government 
for having fraudulent income tax re- 
turns?’ Well, you know, this is an incred- 
ible question to ask a partner who is in 
charge of my future career! This is a 
serious question.” 

One of the most persistent bits of 
gossip about Tricia is that she has Hodg- 
kin’s disease—a treatable but serious 
cancer-like disorder of the lymph nodes. 
This report, never published, has none- 
theless circulated for years among media 
people, who have vainly sought to find 
out if it. was true—without ever asking 
Tricia herself, Unconfirmed reports have 
had her in and out cf various hospitals 
and clinics (often on her deathbed), 
undergoing tests and treatment. “I heard 
about the Hodgkin’s disease rumor when 
Dr. [Walter] Tkach, who is my father’s 
physician, called up and asked, “Tricia, 
have you been seeing a doctor?’ And I 
said, ‘No.’ He said, “Oh, that’s good. 
Someone told me you had Hodgkin’s dis- 
ease, but I thought I would know.’ ” 

Until now Tricia hasn’t discussed her 
health, but in the hopes of putting this 
particular rumor to rest she says, “I do 
not have Hodgkin’s disease or any other 
serious illness. I feel fine. The report that 
I was in a New York hospital is not true; 
neither have I had any medical tests in 
New York. My visit to the Sloan Ketter- 
ing Cancer Center, on November 14, 
1973, was for the opening of a new wing. 
Governor and Mrs. Rockefeller were 
there, too. As anybody knows—it was 
reported in the papers—I was in George- 
town [University Hospital] last year.” 
(She entered the hospital last March for 
diagnostic tests. It was reported at the 
time she had a kidney infection, but the 
White House has never confirmed this. ) 

In the end, Tricia and Eddie feel you 
can't let rumors get to you; you have to 
ignore them. She comments that her fa- 
ther has been an aid to them in dealing 
with untruths: “Daddy has really helped 
us. He says that if you know what you are 
doing is right, if you know that your life 
is all right, then that is what is impor- 
tant. He has lived that way and has 
helped us to live that way, too.” Eddie 
feels the President's knowledge that “he 
knows he has done the right thing, that 
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he hasn’t done anything wrong, has 
made it [Watergate] bearable for him.” 

Both Tricia and Eddie staunchly de- 
fend the President. Eddie wanted to take 
a leave of absence from his law firm to 
come to Washington to work with White 
House lawyers on Watergate matters, 
but it was decided that he shouldn’t— 
because some people might call it nepo- 
tism. And Tricia feels so strongly that 
her father is being unfairly persecuted 
that one recent morning she jotted down 
her thoughts on a lined yellow legal pad, 
the same type her father uses to write 
his speeches. The full statement appears 
at the end of this article. 

Tricia says she and Eddie have talked 
about Watergate with President Nixon. 
The President has told them that he nei- 
ther planned nor took part in the cover- 
up of Watergate, and she says, “We have 
every reason to believe him . . . because 
he has never lied . . . he is the most hon- 
est man we know.” 

When asked about former White 
House staff members who already have 
entered guilty pleas for their part in 
Watergate, Tricia answers, “If indeed 
these things were really going on, my 
father certainly did not know it or the 
people who committed them would have 
been out. Because my father is just a 
completely dedicated person who would 
never have that kind of people around.” 


“Father is mystified” 


As for the part, if any, played by Rose 
Mary Woods, her father’s personal sec- 
retary, in the erasure of 18% minutes of 
Watergate tape: “Rose Mary is a very 
religious person and would never lie. 
She really wouldn't.” And, Tricia says, 
“My father is in the same position as us: 
he doesn't know what happened, he is 
mystified. He just knows he didn’t have 
anything to do with it.” But, she adds, 
“What a few people have done should 
not give a whole Administration or a 
President a bad reputation or name. In 
every Administration you have tragedies, 
you have mistakes.” 

How does she feel when people talk 
about impeaching her father? 

“T really have pity for them.” 

Doesn’t it make her angry? 

“Everyone has a temper, but I am a 
temperate person. I have to put it in its 


proper perspective; I have to try to say - 


these people are doing it for political 
reasons, they are doing it because they 
would like to be in power themselves. 
So I pity them for their hypocrisy, for 
their prejudices. But, of course, I also 
think they must know what they are do- 
ing, so I have dislike for them.” 
Senators and Congressmen who ask 
for impeachment or resignation are, in 
her opinion, “just very shortsighted; they 
should really be so grateful to have a 
President who has done what my father 
has done for this country. I don’t under- 
stand why they are asking for him to re- 


sign. If you have done something 
then that is the time to resign; 
have done something right, and 
ther has done hundreds of right 
then why should he resign?” 
Then, with an impish twinkle 
eyes, Tricia says, “I think it wi} 
interesting to let these accuseiffj 
help us all, try to run the count 
week and show them the conse 
But in the next three years they 
going to have this opportunity.” J, 
Eddie is against impeachme} 
only because of his belief in Pi 
Nixon, but because “if it ever can'if 
to it, it would be such a politicalff, 
a Democratic Congress, probab 
partisan vote.” Under those 
stances, he thinks even the pre 
impeachment would tear the } 
apart. “It not only would hurt nj 
it would destroy our political sys} 































gress can push a Republican Pif 
out of office on skimpy procs 
but rumors—then the next time ] 
a Democratic President and a i 
can Congress I wouldn’t bet tl 

going to stay in office, The first ti, 
he or his Administration ran i 

kind of trouble he would be imp\f 
and then we would no longer h: 
systems of checks and balances. 

Tricia points out that discuss} 
Watergate and handling rumors 
truths are just a small part of | 
she and Eddie have built togeth}, 
do these subjécts dominate the 
sation when Tricia and Eddie a 
her family. During the football 
for instance, Eddie and the Pi 
enjoy watching the games on tell} 
Both played --football—Eddie iff 
school, the President in both high}, 
and college. They are avid fat 
Tricia notes, “Daddy and Eddie 
ones who, when we're’ watchir 
vision, always stick it out until thi} 

Apparently President Nixon, a 
warmer more than a player duif} 
football days, admires his soil 
athletic prowess. “Daddy is 
pressed,” Tricia says. “He is alwé 
ing people how great Eddie is té 
these things.” 

At Princeton, Edward Finch C 
on the tennis and squash tear} 
ranked second in his physical fitné 
during his U.S. Army training 
Benning, Ga. He jogs (but not 
way to work as one paper re 
“That’s fifteen miles!” Eddie of 
“The most I've jogged is eight 
half!”), sails and runs “once or tf 
week for a mile and a half” in 
Carl Schurz Park. 

When he feels he isn’t getting ¢ 
exercise, which is almost every Wi 
day, he walks up the 28 flights 0 
to their apartment when he com 
(via subway) at night. He arrive 
door, huffing and puffing; one @)ff 





he was mopping his perspiring 
vith a yellow terry-cloth hand 
Tricia teasingly accused him of 
i up only to save energy. She 
+ bit for the ener gy crisis by not 
he electric dishwasher and by 
off the water in the Florentine 
1, with three doves on the rim, 
»y gave each other recently. 
tig weekends at Camp David, Ed- 
is around the perimeter of the 
Ivhile Tricia pedals along on a 
* (“I coast down the hills.”) They 
\m whenever a pool is handy, and 
th reporters have pictured Tricia 
\thletic, Eddie chalks that up as 
false rumor: “Trish is a good 
ler, she has a beautiful style. She 
Ycoordinated and learns very eas- 
roller skating [which he t taught 
o on their honeymoon].” 
‘ney dance much? “Well, we did 
youth,” said Tricia. Then they 
jirst out laughing. “That’s a pri- 
ike,” she said. 








janing, scrubbing, cooking... 
yme in New York, Tricia gets her 
walking and busying herself 
ich household duties as cleaning, 
fog, cooking and doing the dishes. 
when they lived, briefly, in a de- 
te at the Essex House, the sum- 
Wer their wedding, Tricia refused 
aid service because she likes to 
igs for herself.) Eddie’s only 
re taking out the laundry and the 
But Tricia says, “He's very 
ful and always asks, ‘Isn’t there 
ing I can do?’ ” 
-ary to published reports, the Se- 
rvice agents assigned to protect 
o not do her marketing. She does 
#lf, at an A & P across the street. 
Joxes looked “all over New York” 
settling on their apartment in a 
building in the Yorkville section 
hattan. Tricia has been her own 
or and both she and Eddie are 
) with the results. They found 
- a story told before their mar- 
) the effect that Eddie likes con- 
ry furniture and wasn't happy 
ficia’s French Provincial taste. 
, L didn’t know she liked French 
val,” says Eddie. 
) two,” Tricia adds, “my taste is 
Hach Provincial; it is Louis XV.” 
} rumor that I liked modem things 
butely ridiculous,” Eddie says. 
1 have to do is take a look at our 
tnt and you will see a mixture. 
jireciate all kinds, It’s not the style 
aportant, it’s the way the style 
jvith other things. Color is im- 
1) and Trish has a tremendous 
color.” 
f apartment, which has a mag- 
> view of Manhattan, and “on a 
tty New Jersey,” is bright and in- 
t elegant. In this respect, Tricia’s 
‘e much like her (continued) 
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ZESTY 


GORN-GRISPED GHIGKEN 


Make it the quick ’n easy Dip, Roll, Bake way using 
Kellogg’s Corn Flake Crumbs and Kikkoman Soy Sauce. 


KIKKOMAN 
Soy Sauce 





a eee 


Have ready—3-lb. frying chicken, cut 
up. Wash chicken pieces and dry 
thoroughly. 

DIP chicken pieces in mixture of | 

egg beaten with%4 cup KIKKOMAN* 
SOY SAUCE. 

ROLL dipped chicken in 1% cups 
KEL LOGG*S*=CORN: FEAKE 
CRUMBS. Place in a single layer, 

skin side up, in well-greased or foil- 

lined shallow baking pan; do not 
crowd. 

BAKE in moderate oven (350°F.) 
about one hour, or until tender. No 

need to cover pan or turn chicken 

while baking. Serve with additional 

Soy Sauce, if desired. 

YIELD: 6 servings Zesty Corn- 
Crisped Chicken 





TRICIA AND EDDIE continued 


mother’s. Tricia delights in giving visi- 
tors “the grand tour,” while pointing out 
there’s no danger of getting what she 
calls “museum feet,” since the two-bed- 
room apartment is not that large. 

Furniture her parents had in their 
New York apartment is blended with 
pieces Eddie and Tricia bought when 
they lived in Cambridge, Mass. (while 
he finished Harvard Law School), wed- 
ding presents and a double dresser 
Tricia has had since she was about six 
years old. 

“On loan” from President and Mrs. 
Nixon are several paintings and rugs, 
including a 150-year-old Kirman on the 
floor in the den, a Gisson painting of the 
Are de Triomphe that hangs over the 
living room sofa, and a small Japanese 
watercolor the Nixons bought on one of 
their earlier trips to the Orient. 

The conversation piece in the entrance 
hall is a green hand-painted trunk, done 
in the 17th-century manner. It shows a 
young man and woman (Tricia and Ed- 
die) standing by a tree, on which is 
carved a heart with their initials inside. 
It was a wedding gift from “The People 
of Delaware.” 


So many music boxes 


Charmingly scattered throughout the 
apartment are various items collected by 
Tricia and Eddie. They have acquired 
so many music boxes that some of them 
are stored with her parents; one of the 
favorites at the apartment is a carousel 
with moving animals that plays “their” 
song, “Somewhere My Love,” from the 
movie Dr. Zhivago. Tricia has collected 
Dresden and Meissen for years, and her 
prize piece is a seesaw with two little 
girls, one brunette, one blonde, playing 
with a small spotted dog. The President 
gave it to Tricia one Christmas. He calls 
it “Tricia and Julie with Checkers.” 

Tricia enjoys being creative and has 
some of her own delicate art works in 
the apartment. “I’ve been doing little 
canvases in oil. I did one for my moth- 
ers birthday.” She doesn’t take lessons 
but reveals that she started on her own 
because “I remember when I visited 
General Eisenhower at Walter Reed 
Hospital he said that in his life something 
that gave him so much pleasure was 


painting, and another thing was cook- 
ing. He said that the wonderful thing 
about painting and cooking was that you 
could see the results immediately, you 
didn’t have to wait. So I have taken his 
advice and taken up both.” 

When she married, Tricia claims, “1 
barely knew how to turn on a stove.” 
Now she turns it on early—cooking Ed- 
die such hearty breakfasts as creamed 
chipped beef on corn muffins. And she 


loves to do all kinds of gourmet cook- 
ing. Currently she’s involved with 
(continued on page 136 


134 





It’s raining; you’d rather stay home 
and read. But the dog must be walked. 
You have no choice—or have you? By 
Mordecai Siegal. 


In the world of dogs, “pouring” over the 
Sunday papers has an entirely different 
connotation. Paper training is an ideal 
alternative to housebreaking—for many 
reasons. Not having to use the streets at 
all hours of the day and night speaks for 
itself. But possibly the best reason is 
the esthetic problem of soiling streets 
and sidewalks with dog litter. 

The main reason a dog prefers to uri- 
nate on paper is because the urine disap- 
pears by absorption. No animal wants to 
be around his own body waste. Another 
reason paper training works so well is 
that dogs prefer the same spot. A dog is 
capable of detecting scents of which we 
are completely unaware, Consequently, 
after he has soiled one spot, he is drawn 
back simply because he can smell it. 

There are four steps to paper training: 
(1) proper diet and scheduling; (2) 
confining the dog; (3) using an odor 
neutralizer; (4) proper correction. These 
steps are primarily geared for puppies, 
although they can be used for older dogs 
if you exercise greater patience. 

First, pick an area in the house that is 
convenient for this purpose—the bath- 
room, basement or any place where 
youre least likely to be offended when 
the dog uses it. Do not pick an inaccessi- 
ble place. The easier it is for the dog to 
get there, the more success you will have. 

Feed, water and paper the dog prop- 
erly. He needs a well-balanced diet con- 
sisting of fat, protein, carbohydrates, 
vitamins and minerals. Consult a veter- 
inarian for your dog’s nutritional needs. 

Putting your dog on a proper sched- 


ule. The dog must be given the op- . 


portunity to use the paper a minimum 
of four times a day. He is to be fed, 
watered and papered—in that order. 
Here is the ideal schedule for a three- to 
five-month-old puppy: 7:30 a.m.—feed, 
water and paper; 11:30 A.m.—repeat; 
4:30 p.m.—repeat; 8:30 P.mM.—water 
only and paper; 11:30 pP.m.—just the 
paper. 

At feeding time, allow 15 minutes for 


the dog to complete his meal, then take 


Copyright © 1973 by Mordecai Siegal and Matthew 
Margolis. From their book, ‘‘Good Dog, Bad Dog,’’ pub- 
lished by Holt, Rinehart and Winston, Inc. 

























it away, no matter how much he 
in the bowl. He is not to be giv 
except at scheduled times. Keep 
ple supply of water available. 

The minute the dog is fed al 
tered, he is to be allowed to 
paper. Praise him each time he 
or defecates on the paper, and ¢ 
move him to another room. § 
quickly understand what the pap 

The length of time a dog is alle 


sprinkling a little water on the pa 
courages him to use it. An effectiy 
nique is to save one sheet of soiled 
to place undermeath the new sheé 


smell will give him the idea. 


proper place, lay newspaper oy 
entire room in a three- to fi¥ 
thickness. This must be done for’ 
five days. Immediately after he ¥ 
paper, pick it’up. If the dog is 
puppy, he may use the paper 
ten times a day. As he gets older, 
go at less frequent intervals. | 
After the fifth day, start nar 
down the space you cover, unt 
several days you are putting doy 
as much paper as he needs. By th 
he will probably have confined] 
to one favored spot. 
Allow the puppy to run loo 
you are home, providing you watt 
Always be prepared to correct 
begins to relieve himself off the] 
Using an odor neutralizer. 
dog relieves himself in a place nf 
ered with newspaper, get rid of th 
quickly. Ammonia, detergents al 
ious household sprays do not worl 
a strong liquid odor neutralizer 
nates the scent. By removing thi 
you will prevent the dog from val 
his indiscretion on the same spot. 
Proper correction. Unless yl 
there to stop the dog as he begins 
lieve himself, it is useless to corret 
His mental processes are quite ] 
in this respect. As the dog reliev 
self off the papers, say “No!” fi 
that moment, he should be taken 
papers. Allow him to finish his} 
the papers. Then give him a greg 
of praise. This is the only way th 
can show the dog what to do. Itis 
literally, a teaching process. 
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‘They agree on many things. But not on 
) how to eat Chuck Wagon® Nibblers 
take their time to get through dinner. 
/One bite now, a couple of bites later. 

| They like Chuck Wagon dry. That way, 

} all the flavor stays fresh and appetizing 
all day. And it's completely nutritious 
)...nibble after nibble. 


‘| Gobblers, on the other hand, don't like 
10 waste time. They get through dinner 


== = == = 







For your pet's health... 
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fast! They like Chuck Wagon wet. Warm 
water turns Chuck Wagon into tender, 
juicy Chunks and crunchy nuggets, 
covered with rich, tasty broth. At the 
peak of flavor and aroma. Gobblers 
can enjoy it immediately. Whether your 
dog is a Nibbler or a Gobbler, give 
him what he likes and needs with Chuck 
Wagon. It’s the one kind of food for 
both kinds of dogs. 


# Original or Chunky Chicken... 
The One Kind of Food 


For Both Kinds of Dogs. 


- 
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TRICIA AND EDDIE continued 


Chinese cuisine. When the Coxes enter- 
tain, which is often, Tricia prefers to 
serve buffet style and to hold her guest 
list to eight. When Eddie’s sister Mazie 
and her husband Brink Thorne are in 
town, they drop in for dinner. Eddie 
insists that Tricia has “never had a fail- 
ure in a dinner.” Tricia isn’t sure that is 
completely true; she remembers serving 
raw potatoes to her parents when they 
dined at the Coxes’ Essex House suite. 

Her father hasn't had a dinner in their 
new apartment, although her mother 
has, “Daddy really wants to come; it’s 
sad, but we are all trying to conserve 
energy and he doesn’t feel he can just 
take a pleasure trip up here. He’s very 
cute. When Mommy comes, or Julie and 
David are here, they go back and he has 
them tell him everything about the visit 
—what they had to eat and all that.” 

Tricia also takes time to do some writ- 
ing, admitting that she has “jotted down 
things during this period about things 
Ive read, or about how I feel about 
things.” She laughs when asked if she’d 
like to write the family history. “That’s 
far too premature,” she says. She’s also 
an avid reader, especially biographies, 
“which is something that I’m able to do 
with my father, His favorite form of re- 
laxation is reading. He is always after 
Julie and me and other members of the 
family to get him biographies—and we 
have, all kinds, and we discuss them.” 
She and Eddie also read short stories 
aloud to each other. Recently they were 
into Somerset Maugham. 


Office picnic 

Often Eddie has to work on week- 
ends. Then Tricia packs a picnic lunch, 
or picks up something at the delicates- 
sen, and goes to his office. This way of 
life isn’t new to her. She remembers the 
time her mother took her and Julie to 
her father’s office when he was in Con- 
gress, and how it was so cold that “here 
were these two little girls, sitting on the 
floor eating their picnic lunch and just 
freezing.” 

Tricia and Eddie often have house- 
guests. “This place is like Grand Cen- 
tral station,” she says, “because we have 
friends from all over the country and 
they come and stay.” Julie and David 
Eisenhower visit, too. When they do, 
they're given Tricia and Eddie’s bed- 
room while the Coxes bunk in the den. 

David and Eddie are very much alike, 
says Tricia, and they thoroughly enjoy 
each other’s company. Once when Julie 
and Tricia went to California with their 
parents, David stayed in the apartment 
with Eddie. Recalls Tricia: “We left 
them here and I prepared a few things— 
like a salad and a chocolate cake. When 
we phoned them two days later, I said, 
‘I hope you all have been enjoying what 
was in the ice box.’ They hadn’t even 
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been near it! They were engrossed in 
playing Diplomacy, a game that takes 
fifteen minutes for each move.” 

Tricia, like her parents, enjoys dining 
in New York restaurants. Often she 
lunches with friends; on weekends she 
and Eddie go out for dinner “to a lot of 
places in the neighborhood—places Vd 
like to keep secret.” They also go to 
Trader Vic’s, a Polynesian restaurant. 
When they have friends in for dinner, 
they usually go on to a concert in the 
park, to a play or the movies, or just 
window shop. 

Tricia and Eddie have an easygoing 
relationship, with a good amount of af- 
fectionate teasing taking place. She calls 
him Eddie, Ed, or Edward in turn; he 
calls her Tricia or Trish. Eddie feels she 
is easy to live with and she claims he is, 
too, adding in an aside to him, “I’ve 
never spent a boring day with you, Ed.” 

Their political beliefs are similar, al- 
though that seems surprising when one 
considers the press reports about Pres- 
ident Nixon’s “liberal” son-in-law. 

“People have this stereotype of Ed as 
someone who has gone to Harvard, is 
left-wing, and opposed to my father and 
his Administration,” Tricia explains. “It’s 
true Eddie did go to Harvard Law 
School, but he is a supporter of my fa- 
ther and his programs. He is so proud of 
Daddy’s accomplishments and he tries 
to encourage him. 

Ed has his own explanation about his 
political beliefs: “I'm a 19-century lib- 
eral, which makes me a 20th-century 
conservative.” 

Tricia also dismisses her public image 
as the “invisible” Nixon daughter. (Her 
sister, Julie, once dubbed her “the How- 
ard Hughes of the White House.” ) 

“That’s a joke,” Tricia declares. “Look- 
ing back over the five years my father 
has been in office, I have seen scores of 
groups and given scores of interviews, 
talked to all kinds of people, and met 
thousands. If that is being invisible I 
don’t know what visible is.” 

White House records of her official 
and semi-official appearances bear this 
out. AnJ although she has cut down on 
official activities since her marriage, 
Tricia still averaged one appearance 
every two weeks during 1973. 

As for Julie being more outgoing and 


Tricia being quieter, she says, “Some-. 


times I’m quieter, sometimes she is quiet- 
er, although I don’t think I’m as impetu- 
ous as Julie. I do more listening and 
Julie does more expressing. I don’t know 
if Julie feels the same way, but I con- 
sider Julie, my mother and father, and 
Eddie and David my very best friends. 
I really feel close to them.” 

Has Tricia ever regretted that her fa- 
ther is President? “Never, never,” she 
answers emphatically. And she feels that 
both she and Eddie will always be in 
polities, if not themselves, then as work- 
ers for other candidates. She also says 











































she would absolutely go along 
ran for President. 

But would Eddie like to be Pre 
He puts it this way: “I think jus 
every American boy growing u 
to be President. That's still the A 
dream.” 

And children—do they want a 
“We consider ourselves a family, 
says, “but we would like to 
larger family.” 

As they discuss such things, 
leap to each other’s defense and 
each other’s accomplishments, Tri 
Eddie seem more than capable ¢ 
dling any gossip or rumors aboul 

“Let me tell you the way it is,’ 
says. “Ed and I love each othe 
much, and we love my parents. | 
us to see the untrue and cruel 
they have said about my fath 
about my family. But this really 
put a strain on our marriage, } 
we are so close anyway that. 
comes naturally for us to discus 
things. We don’t have any arg) 
about it because we both feel th 
way. But sometimes Eddie will 
hand, and I will hold his, and 
say, ‘Things will be better. This | 
day, but tomorrow will be ours.’ 
believe this. The future is ours.” 


_—3__heet_ 


MY FATHER AND WATERC 


AN EXCLUSIVE STATEM) 
BY TRICIA NIXON CO) 


Accusation*without proof, acc 
by unnamed so-called sources, | 
tion by rumor, is just often a lic 
libel and lie. Rumors about Ed | 
divorcing and failing to pay our: 
taxes are just.as false as negative 
being said about Daddy. I hate | 
they are maliciously intended. 
does seem that the people who sé 
untrue things wish that they we 
instead of fiction. 

But wishing does not make t 
Ed and I did pay our proper ta) 
do love each other, We are not 
ing. We do believe in Daddy ; 
We know, as he has told the A: 
people, that he neither planned 1 
ered up Watergate. We do think 
great President who loves our 
and whose accomplishments 
American people and for all 1 
are legion. The people who a 
crucifying him for his princip 
ideals are using the Watergate ¢ 
their vehicle. 

What is Watergate? Seven me 
into a political headquarters t¢ 
tap its phone. Now whoever en’ 
this silly little foray was very stu 
all know Richard Nixon to be a 
but stupid. The people who | 
this were dishonest. Richard Ni 
man who has never lied, not 
white lie, to his family or to the 

(continued on pa 











| 


G NTHOL PIT te a 


ee ** 


M4 
x e 
i 
| 
| 
\ 

( 
| 





fli EE 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 






MRS. STARLING’S PROBLEM 
continued from page 90 


“T wish you wouldn’t keep talking 
about that old sycamore tree,” she said. 
“It drops its leaves every spring as well 
as in the autumn, and then the rain will 
fall into our nest and our baby birds will 
catch cold.” 

“Not if we build the nest under the 
big lower branch,” Mr. Starling argued. 

He was a handsome bird, very black 
and glossy, and his black eyes had rings 
of gold around them. They were sharp 
eyes and he saw a fat ladybug on some 
leaves in the flower bed, but he was too 
cross to tell Mrs. Starling about it. He 
let her go on looking. Just at this mo- 
ment, however, she saw a cutworm. 
She ate it quickly and felt better. She 
shook her head at Mr. Starling. She was 
not as big as he was, but she was quite 
pretty, and though she was small, she 
was stubborn. 

“If you want to build a nest in the 
sycamore tree, build it yourself,” she 
said, “but don’t expect me to lay eggs 
in it.” 

This was really rather mean of her, 
for of course Mr. Starling could not lay 
eggs. He ate the ladybug himself. 

“Build the nest where you wish,” he 
said, swallowing hard, “but don’t expect 
me to help you.” 


H. flew away and left her. She wanted 
to cry when she was alone but she did 
not know how, although she had often 
seen Debbie—the little girl who lives in 
the house by the sycamore tree—cry 
when she fell down or when her mother 
scolded her for something. So, not being 
able to cry, she made up her mind to 
find a good place for herself where she 
could build a nest. 

She left the flower bed, flew up to the 
roof, and began looking under the eaves. 
The house was rather large and _ this 
took some time, but she kept on trying 
and at last, below the roof over the front 
door, she found a nice round hole in the 
wood under the slate tiles. It was so 
round that it must have been made by a 
squirrel who wanted to hide nuts there 
for the winter. It was not a big hole, 
not nearly big enough for a hawk or 
some other wicked bird to get in and eat 
her eggs or the baby birds. Yet, since she 
was a slim young bird it was big enough 
for her to get in. In fact, it was an ideal 
place, and she wished Mr. Starling were 
here so she could tell him about it. To 
build a nest alone is a lonely business. 

She flew away then to look for small 
sticks and bits of anything she could 
find that would make a good nest. Since 
it was her first nest, she did not know 
where to look, but she kept trying. 
Meanwhile she kept watching to see 
whether Mr. Starling had come back. 

Sure enough on her tenth trip, when 
she was beginning to feel tired and the 
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sun was climbing high in the sky, she 
saw Mr. Starling swoop down out of the 
top of the sycamore tree. He had been 
sitting there watching for her, and when 
he saw her he made a big circle as 
though he were flying away again, but 
this was only to show off. Instead of fly- 
ing away, he came down to the roof and 
watched her go into the hole. It was 
hard to get in as the stick was a little 
long this time and, though she twisted 
her head this way and that, she could 
not get the end into the hole. 

“Whatever are you doing?” Mr. Star- 
ling asked. 

She could only shake her head. If she 
opened her beak the stick would fall out. 
He watched her for a minute, and then 
he took an end of the stick and held it 
for her. This gave her a chance to speak. 

“Stupid,” she said. “How could I 
answer when my beak was full?” 

Now he could not answer, and so she 
got into the hole, dragged the end of the 
stick into it, and laid it crosswise. He 
put his head into the hole and stared 
around. There was quite a nice space 
behind the board, enough for a big nest. 
The hole, however, was rather small. In 
fact, he had to squeeze to get in. But he 
squeezed in and looked around. 

“Not bad,” he said, “but the hole is a 
tight fit.” 

“The better to keep out the rain and 
wind,” she said. 

“Tm sorry I was cross this morning,” 
he said. 

“That’s all right,” 
cross, too.” 

They began making the nest together 
then without further argument. In a 
very few days they had a really nice nest 
inside the hole. 

Once it was finished she sat in it, and 
every day for five days laid a beautiful, 
bluish-green egg. It was very peaceful 
for, while she sat in the nest, Mr. Star- 
ling tried to be especially kind, and he 
hunted nice things for her to eat. 

The eggs hatched one by one, in due 
course, and then Mrs. Starling was very 
busy. The baby birds were hungry all 
the time. Mr. Starling worked hard, but 
it was not enough. When the last egg 
hatched Mrs. Starling squeezed through 
the hole and hunted, too. It kept them 
both busy, for the five baby starlings 


she said. 


“I was 


held their little yellow beaks open all . 


the time and squawked for food. 

It was tiring, it was exhausting, but 
both parents worked hard. I wish I 
could say that Mr. Starling kept on 
working as hard as Mrs. Starling, but he 
did not. It was the first time he had had 
children and he was not used to it. He 
began to dawdle now and then and to 
show up late in the morning, especially 
when Mrs. Starling began to find the 
food, too. More and more he left the 
feeding to her, while he would fly here 
and there and have a good time. He was 
still quite young, and he did not really 


know how to be a father to five hy 
little birds who squawked all th 1 
In fact, if truth must be told, 
angry sometimes and shouted at t 

“You never get filled up,” he + 
“A father starling can’t fill you up. 
and day—night and day.” 

This was not quite true, for at 
the baby starlings went to sleep 
nicely under their mother’s wings, 

“They're only babies,” Mrs. S 
said, soothing angry Mr. Starling 

Nevertheless, Mr. Starling dij 
work as hard as before. There 
even days when he did not come 
Then Mrs. Starling had to wor 
hard. She grew hungry, too, 
much work and ate more than 
The result of this was that she go 
and fatter, and the hole seemed te 
smaller and smaller. 

The sad moment came one da 
she tried to squeeze through aft 
had eaten her own breakfast, a 
hole was too small. She could 
through! Oh, what a sad moment 

She could not feed the bi 
What could she do? And here 
nice worm she had in her beak. § 
it might not be wasted, she ate it ] 

Here was the problem. The ha 
too small for her because each d 
ate what she had brought the bab 
so that it would not be wasted, a 
made her fatter and so she could] 
get through. Now the birdlings 
night and day. 

She did not know what to d 
Starling did not come back, at 
could not take time to find him. 
she ate all she brought for her 
they starved. She was frightené 
unhappy but she kept on hunting 
ly all day for food for her little or 
then ate it all herself while th 
babies cried and grew weaker and 
er. Soon they would die. Wh 
what—could she do? 


























I was then that the little girl ] 
noticed something was wron 
called her mother to come outd 
see what was the matter. 

“They're crying,” she said 
mother. 

Of course; Debbie and her | 
could not understand what starlir 
People talk is for people, and ¢ 
talk is for starlings. 

Debbie and her mother lister 
gether. Certainly the little bird 
crying. All babies cry in the sarff 
guage when they are unhappy, at 
are all unhappy when they are 

“It sounds as though they ar 
gry,” Debbie’s mother said. “L 
quietly here on the terrace and 
The mother bird will come back. 
ers always do.” 

They sat down and watchec 
enough, in a few minutes Mrs. $ 
came back with a fine plump (conf 





Whatever you put over it, 
your bra won't show under it. 


|r new bra’s seamless, so it’s shaped to fit your 
| dy. There are no seams. And our lace is smooth. 
') even in the clingiest things, it looks like you, 
Itt like a bra. It doesn’t feel like a bra, either. 

So you get support and separation in com- 
ct. The underwire is flat, to lie flat to your 
dy. In a soft channel of double-layered fabric, 
taranteed not to poke through* 

‘The center section hugs tight. The side bon- 
)g is thin and flexible. And the top of the cup is 
asticized to adapt to your fullness. 

Our strap is unique. The stretch part is 
ven to the nonstretch in one smooth piece. 


Which gives you release without a bump. 

Next to you is our Wonder-Fil lining. And 
the fabric is Perma-Prest? (including the Dacron® 
polyester lace), so it keeps its shape through many 
washings. 

You'll find saleswomen in our Figure Shop, 
trained to measure and fit you correctly. So 
come try on. Then sit back and 
say “Ah-h? 

Also in tricot, original lace, 
or lace longline. At most Sears, 
Roebuck and Co. larger stores. 
Also in the catalog. 





*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 139 
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When no creme rinse 
orinstant conditioner is _ 
enough fo make your hair 
beautiful again, it’s time for 
Wella Kolestral. 


Wella Kolestral is a different kind of conditioner 


made for people whose hair is really damaged. 


WELLA 
kK OLESTRAL 







cr to comb 
pu 

Fist 

} 2 

PD | 

Cry Wella 


HAIR AND SCALP 
CONDITIONER 


a i OLESTRAL 


Wella Kolestral can change all that in one 
half-hour treatment. It fills in the pores of the hair 
) that it will be stronger easy to comb, smooth and 
shiny. It could be called the ‘rebuilder” of hair 
Kolestral for damaged hair One treatment 

will be the best-spent half-hour in the life of your hair. 


) Love your hair with Wella. 


©1974, The Wel 


alla Ce 





Unlike creme rinses and instant conditioners, it actu- 
ally penetrates the porous hair shaft and strengthens 
the hair from within. Bleaching, coloring, hot rollers, 
even too much sun and wind, can sap the'life out of 
hair The hair shaft becomes porous from damage, 
and makes the hair dull, sometimes frizzy, and difficult 
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_ Was very surprised when she got 


. glossy black feathers and nice 


MRS. STARLING continued 












































caterpillar in her beak. She 
get through the hole and co 
Then sadly she ate the caterpi 
self and flew away to find s 
more. And the poor little bir 
on and on. 

“Now I see what is wrong,” 
mother said. “Mrs. Starling is to 
the hole. We must make the hol 
It is lucky that today is Satur 
your father is at home. We'll asl 
put up the ladder and get his sr 
and saw the hole big enough 
Starling to get through.” 

This is exactly what haj 
Debbie’s father came out immé 
put up the ladder, and sawed t 
big enough for Mrs. Starling) 
through. By the time she came b| 


easily and fed the little ones. | 
she had found a very long ear) 
and had pulled it out of its hole, 
of the five little birds had a q 
they began to feel better. Mrs. 
of course, hurried away to fing 
thing more. 
Soon after that, perhaps even 
same day, she saw Mr. Starlin 
with some beetles on the rose be 
she flew down to him. She rea 
like losing her temper with him 
ing away so long, but she decid 
since she needed his help she haq 
be nice. i 
“Where have you been, darlin 
asked in a sweet voice. “We have 
you so much, Our little birds 4 
ginning to sprout their wing f 
They miss you.and so do I.” | 
“TIl drop by,” Mr. Starling s 
“Do bring them something 
eat,” she suggested. “That wil 
them to know you are their fath 
“Of course,” he said, just as 
he had been doing it every day. 





ee flew back together the 
Mr. Starling did not go away ag: 
stead, he really behaved like 
father, and he worked hard, too, 
his little ones. 

They did “not stay little very 
Soon, very soon, the little birds 


which they did not know how to 
first. Indeed, Mr. Starling had t@ 
them out of the nest, an 
Starling begged him to do it gen 
“They are still so little,” she expl} 
“They are birds and they must 
to fly,” Mr. Starling said firmly. 
The day came when all the littl 
lings flew away. The nest was @ 
Mr. and Mrs. Starling looked at it 
“Tt happens so fast,” Mrs. S§ 
sighed. “They are babies, they eral 
they are gone. 
“There'll always be another sp 
Mr. Starling said. 








This one can! 


Beet ee oe 


Eggs... especially dried eggs 
...are hard to clean. So we 
dipped this goblet in egg aa Vi VAVE AAV IRD 
and let it dry. Tough? You VA A AAA ea 5 
bet. But easy for Palmolive VV N\A 10¢ 3! Wa ta ») 
Crystal Clear, the automatic yw ! l 
dishwasher powder with [LEMON Ne oe oe MU MMW 
unsurpassed cleaning a PALMOLIVE CRYSTAL CLEAR 
strength. It has an exclusive pp, mue RAATIUE AUTOMATIC DISHWASHER POWDER 
Lemon-freshened formula FALNIVULIVE FAL MO ac toue agent foritha: fecepinnnise tito eaen srdlepecitied: coup 
that cuts right through 
dried-on food like egg. 
Even cuts grease. 
We invite you to try 
Palmolive Crystal Clear 
and save 10¢. 





This 1s the toughest 
school in America. 


i 







For some kids, learning to 
walk is a long, difficult 
process. Lessons in simple 
movements are practiced 
over and over again. 
Progress is painfully slow. 
But always the goal is to 
walk. 

And when that first step 
is taken, the money you 
send suddenly becomes 
worth it. 

Please. 

A lot of brave kids need 
your contributions. 

Send what you can to 
help us teach kids to walk. 


aie 


y UC | e ; ‘ WW/We 
e!pus teach kids to walk? Wr 
Give to Easter Seals. Sab 


Easter Seals: c/o your local postmaster 
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Now there’s no nonsense’ 


panty hose. 





“‘INio 
dhs 


panty 


MediumtoTall .99° Brown 





We think our new panty hose is a good product 
in a simple package at a low price. Please 
read on and convince yourself. 


| The Sizes 

| Instead of one size, we have two sizes. Petite 
to medium. And medium to tall. Because it just 

isn't true that one size fits all. If you are shorter 

or taller or smaller or bigger than average, one 

# size will probably be too big or too small. 


The Construction 
No nonsense panty hose has a reinforced 
crotch. Something you don't usually find on 
less expensive panty hose. It’s so they fit better 
and don't tear easily. And you can wear them 
without panties if you want to, and still be 

| comfortable. It also has a sewn-on, instead of 
a knitted-in, waistband. The advantage is that 
it fits your waist at your waist, and stays flat, 
and feels comfortable. 


The Fabric 

No nonsense panty hose is made of the same 

smooth, soft, lasting, fashionable stretch nylon 

they use in panty hose that cost three times as 
| much. So that it fits better and won't wrinkle 

at the ankles and knees. 


The Colors and the Styles 

There are six simple, beautiful colors. Black. 
Brown. Tan. Taupe. Beige. And Nude. And two 
styles. Regular And sheer to the waist 
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The Package 

Our package is notvery cute or funny orfancy. 
But, it can do something most panty hose 
packages can't do. It can store your panty 
hose at home or when you travel. 


The Display 

§ Our display isn’t cute either. 
It's probably the simplest, 
most logical, most pleasant 
place you ever bought a pair 
of panty hose. It’s ridiculously 
easy to find the style, the size, 
and the color you want. And 
you can touch the fabric and 
see how the colors will look on your legs. It’s 
bright orange, seven feet high, and at the 
supermarket. You can't miss it. 


The Price 
99¢ for regular $1.09 for sheer to the waist. 





No nonsense panty hose. We don't think 
there’s ever been such a good product of this 
kind, at Such a good price. We can do it for 
two reasons. One, we make them in enormous 
quantities. (There is savings in volume.) And 
two, we don't waste our money on gimmicks. 
You shouldn't either. 


The Coupon 

If you want an even better buy, buy now. 
15 cents off on any pair of No nonsense 
panty hose. 


a a ae eae ee 


oe 


MR_ RETAILER’ No Nonsense Fashions, inc. w 
plus 3¢ for handling if you receive if on the sale o 
panty hose” or No nonsense® sheer to the wa 
submit evidence thereof satista 

assigned of transferred 
taxed or restri 


one pair of “No nonsens' 


















NO NONSENSE FASHIONS. “INC 


Pw ewe ee eS eee 


I5¢ off “No nonsense’ panty hose” at the 


rede 2em this coupon for gS¢ 


and, tf, upon request you 
tory to No Nonsense Fashions, Inc Coupon may 
Customer must pay any sales tax Void where 
y law. Good only in USA Cash value 1/20¢ 
ed through outside agencies, brokers or 
our merchandise or specifically author- 
ora For redemption of proper ba re- 


4 COUPQN EXPIRES 10/31/74 OFFER CMAITED 


J ¥y upon presentation to retailer on purchase of “No nonsense panty 
r NO nonsense sheer to the waist Any other use constitutes fraud 


= oe oe ee ee ee ee StereCoupon a ae a oe oe ee oe 


Os sees Sasa ie tees Yee tes ose ee eee 


No nonsense@® panty hose” available in limited areas only 











Our Food Heritage: 
SPANISH SPECIALTIES 


From the JouRNAL Kitchens 
The Spanish, among the earliest set- 
tlers of America from the Florida coast 
to California, have established a cuisine 
that today is both still distinctive and 
completely American. Gazpacho, pra- 
lines, jambalaya and caramel custard 
are all from this heritage. Here is a se- 
lection of others. 


HOT AND COLD APPETIZERS 


Cook 1% Ib. fresh asparagus or drain 1 
(15-oz.) can asparagus spears. Lay in 
flat dish or pie plate. Drizzle with 4 
cup lemon juice. Refrigerate. 

Drain 1 (20-0z.) can chick peas. 

Remove casing from 1% lb. hot Italian 
sausages. In a skillet over medium 
heat, sauté sausage until well browned, 
breaking meat up with a fork as it 
browns. Push meat to one side. Add 
chick peas; heat 3 or 4 minutes then 
combine with sausage and add 2 table- 
spoons chopped fresh mint. Cook 2 
minutes longer. 

Cut 14 lb. thinly sliced smoked salm- 
on into 1-inch pieces. Wrap each as- 
paragus spear with a piece of salmon 
and arrange around edge of a deep 
serving plate. Fill center with chick 


peas and sausage. Garnish with mint 
and serve with Garlic Mayonnaise (be- 
low). Serves 4 to 6. 


GARLIC MAYONNAISE 


Crush 3 cloves garlic in garlic press 
into a small bowl; then crush 14 cup 
small pimiento-stuffed olives in same 
way. Add 1 cup mayonnaise or salad 
dressing and mix together well. Makes 
1 cup. 


CHICKEN WITH ALMONDS 


Rinse a 3-lb. cut-up broiler-fryer under 
cold water. Drain and pat dry. 

In a plastic bag combine 14 cup flour, 
21% teaspoons salt, 1144 teaspoons pep- 
per and 114% teaspoons nutmeg. Add 
chicken pieces, one or two at a time 
and shake until well coated. 

In a large skillet with lid, sauté 
chicken pieces in 14 cup olive oil turn- 
ing to brown evenly. Remove to a plat- 
ter. Pour off oil from skillet. Return 2 
tablespoons and sauté 1 cup chopped 
onion 5 minutes or until golden. Stir 
in 1 (10-0z.) can condensed chicken 
broth, 34 cup sherry or Madeira and 
bring to a boil. Reduce heat, return 
chicken pieces to skillet, cover and sim- 
mer 20 minutes or until chicken is al- 
most tender. 

Meanwhile grind 1 (5-o0z.) can 
roasted slivered almonds in a blender 
until almost a paste. Add 14 cup water, 


2 tablespoons lemon juice, 14 teasp 
each salt, nutmeg and pepper and ble 

Pour into skillet stirring uf 
blended with pan juices. Cover 4 
cook 10 minutes longer. Serve wi 
green peas or broccoli spears. Serves) 
SPANISH SARDINE AND POTATO cane! 
In a large skillet heat 14 cup olive ¢ 
Add 11% cups frozen potatoes for ha 
browns, 1 cup chopped onion and 
crushed cloves of garlic and cook ¢ 
cording to directions until lighi 
browned. Push mixture to side of pé 


Drain 1 (434-0z.) can skinless, bone 


less sardines. Add sardines to skil 


and fry for 1 or 2 minutes then b alt 


up and stir into mixture spreading 
evenly in skillet. Leave over low he 
In medium bowl beat 6 eggs wi 
teaspoons salt and 14 teaspoon hot pe 
per sauce until frothy. Pour half o 
potato mixture. Cook, lifting pot 
mixture at side of pan to allow 
cooked egg to flow underneath, ur 
set. Pour remaining egg over and c¢ 
same way until almost set. 
Loosen potato-egg cake around e¢ 
and bottom. Place a plate over top, 


vert and shake to drop cake onto play 


Pour 1 tablespoon olive oil into ski 
Shp cake back into skillet unbrow 
side down, and sauté 2 or 3 min 
or until lightly browned. Serve cu 
wedges. Serves 4 to 6. E 
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AUGHTER, BILLIE JEAN continued from page 92 
ts, boys and girls alike.) “Sis gets her physical coordina- 


in night league basketball games. She did the same 
hen her brother Randy began playing baseball. 

lie Jean was never much interested in dolls. She loved 
or activities. I liked to dress her in frills. She wore them 
er she liked the little feminine dresses with handwork 
. Later I tried to teach her to embroider and sew. She 
9 patience for it. By the time most girls were learning 
»k and sew, Sissy was too busy with tennis to find the 
| Frequently Mrs. Moffitt uses her daughter’s family 
ume: “Sissy,” “Sister” or “Sis.” 

til Billie Jean was eleven, she didn’t know anything 
tennis. A few months after her eleventh birthday, I 


2d that she couldn’t be out roughnecking in the play- 
d or streets, playing football and baseball. She had to 
E swimming, tennis or golf.” 
). Moffitt was amused when her husband brought Billie 
ome from a football game in the park. She had played 
i boys’ team and won the game by kicking a phenome- 
eer field goal in the last few minutes of play. But 
offitt was disturbed when Billie Jean was dismissed 
he girls’ basketball team at school. Why? She scored 
50 points a game, leaving the rest of the players in tears. 
ie talked about the problem at dinner that night,” Mrs. 
t recounted. “Family dinner has always been an im- 
it event in our home. It was discussion time, warm, 
nt and an opportunity to exchange ideas. It made us a 
lose family. 
as Sissy’s chore to help me with the dishes after din- 
e dried while I washed. It gave us twenty minutes to- 
every evening to talk things over. We both enjoyed 
e together. We still do. 


“I am going to be the best” 


e was playing in a softball league and she had just 
ated from elementary school. Not many days later, she 
friend, Susan Williams, played a child’s game of tennis. 
that evening that Billie Jean came running home to tell 
=» would be a tennis player. 

ew days after her first tennis game, Sister made another 
d entrance, telling both Bill and me: ‘I am going to be 
st woman tennis player in the world.’ ” 

and Mrs. Moffitt evidenced no surprise. Mrs. Moffitt 
}Bill and I took her at her word. She was and is the kind 
who means what she says. 

| e first person to put a tennis racket in her hand was 
: Walker, the tennis instructor at the Long Beach mu- 
l recreation parks. Every day I drove Billie Jean to a 
nt park for her tennis games.” It was at Recreation 
since renamed Billie Jean Moffitt King Park—that the 
ined girl learned to play the driving, aggressive game 
ould revolutionize women’s tennis. 

mnis changed my life almost as much as it did Billie 
* her mother said. “She’d come into the kitchen after 
to tell me she could get in two hours of practice if I 
drive her to the park. I always took her, even though 
t have been inconvenient, There wasn’t any way I 
say no to her enthusiasm. 

e had only one difficulty in the beginning. Six months 
she took up tennis, Billie Jean had come to me saying, 
er, if you don’t get me a piano I'll die.’ Then one night 
jid, ‘Mother, I’m not going to play the piano anymore.’ 
jold her she would have to play the piano until I was 
ed she knew how to read music and play well. Either 
r she could give up tennis. I know it was a terrible 
|, But I wanted her to realize she couldn't begin a project 
op it. I wanted Sis to learn to see things through.” 

rs later Billie Jean thanked her mother. Often. She still 
for relaxation. As a youngster, she sat (continued) 


om Bill,” Mrs. Moffitt continued. “She cheered for her 


NEW MIRACLE STAY-IN-SHAPE 


Washable Knit 
Ensembles 


SHOP-BY-MAIL - AND SAVE MONEY! 






STYLE 40438 — GLEESOME 





THREESOME! Captivating cardi- ¢ F 

gan top pantsuit in new stay-in- STYLE 40433 — ‘“‘LOVEBIRDS IN 
shape boned nylon acetate knit. GARDEN!” How romantic — this 
Solidtone sleeveless top has 2 screened print pantsuit of new 
large pockets, goldtone buttons. washable bonded nylon acetate 
Matching pull-on pants! Printed knit. Top has short sleeves, pearl- 
color coordinated jersey blouse! ized buttons. Solidtone pull-on 
100% washable. Blue or Lilac. pants! Lilac or Mint. Sizes: 8 to 
Sizes: 8 to 18, $12.98. 1414 to 18, $9.98. 14144 to 2414 Only 
2414 Only $13.98 $10.98 


[-~ Bet How! 2 WAYS TO ORDER: PREPAID © USE YOUR CHARGE CARD! - 


| greeniand fashions, oept.5571, 4500 N.W. 135th St., Miami, Fla. 33059 
Send the following, on 10-day money back guarantee COPREPAID: | enclose 
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MY DAUGHTER continued 


at the keyboard, dressed in her tennis 
togs, practicing the required 30 minutes 
before dashing to the park for her ten- 
nis sessions. The tennis outfits were 
made by her mother, all white with little 
touches of color at the waist or neck. 
Mrs. Moffitt was careful to sew lacy eye- 
lets on the tennis panties. 

“We were fortunate in having a child 
who knew what she wanted in life when 
she was only eleven,” Mrs. Moffitt said. 
“Many children don’t know what they 
want to do with their lives in their twen- 
ties, Sissy was in the ninth grade when 
she told me, ‘Mom, someday I’m going 
to win at Wimbledon.’ That was about 
1955. She was twelve years old! 

“T recall telling her, “Well, Sis, if you 
think so, that’s fine. Why not?’ Maybe I 
encouraged her because I thought it was 
possible. Every day when it didn’t rain 
I took her to one of the four parks. Soon 
Randy was playing baseball in Little 
League. So I took both of them to the 
parks, dropping one of them off one 
place and then staying at the tennis 
court or baseball diamond with the other. 

“On Saturdays and Sundays I packed 
a lunch for them. Billie Jean would play 
tennis from eight o'clock in the morn- 
ing until dark. She particularly liked 
to play singles because it meant more 
running and competition. 

“I never thought of any of the thou- 
sands of hours I spent watching Billie 
Jean play tennis as a sacrifice. I have 
friends who would ask, ‘How can you 
sit there all day long?’ I told them that if 
they had a child who was as interested 
as Sis and who put so much effort into a 
project, they would be willing to go 
along with her, too.” 

Billie Jean brought home her first tro- 
phy when she was 12. She won a Class 
D women’s tourney in Long Beach. But 
it might just as well have been the Davis 
Cup. Billie Jean kept the treasure in her 
room, but soon moved it and dozens of 
others to the mantel over the fireplace. 
Eventually the awards piled up and had 
to be stored away in closets. 

“I knew Sister could become a cham- 
pion by her reaction to the tournaments 
she lost,” Mrs. Moffitt said. “She took 
her wins happily. And when she lost she 
didn’t cry or become upset. She analyzed 
her game and would say, ‘Gee, Mom, I 
know why I lost. I shouldn’t have hit so 
many balls to her forehand.’ Some play- 
ers lose and never know why. Billie Jean 
always found the right reason and then 
practiced until she overcame the prob- 
lem. 

“But I don’t want people to think Bil- 
lie Jean didn’t lead a well-balanced life. 
She was a good student. She graduated 
from high school with an A-minus aver- 
age. She dated boys once in a while. But 
she was more interested in tennis than 
romance. She would tell me, ‘John in- 
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vited me to the dance tonight, but I have 
to play in the tournament tomorrow. I 
need to get my rest.’ ” 

By the time Billie Jean was a high 
school senior, she was attracted to one 
particular boy, He was a tennis player, 
too. He lived in northern California, so 
their romance was conducted by mail. 
Most of Billie Jean’s dates were casual, 
most of her friends, tennis players. 

“I was surprised to hear Billie Jean 
say on TV that Bill and I were strict 
parents,” Mrs. Moffitt said. “We were 
strict about her getting enough sleep 
and eating the right foods. And we cer- 
tainly were determined neither of our 
children would drink or smoke. If they 
wanted to be athletes, then we wanted 
them to take care of their bodies.” 

Billie Jean was further motivated by 
the Reverend Bob Richards, the former 
Olympic pole-vault champion. He was 
pastor of the First Church of the Breth- 
ren, a few blocks from the Moffitt home. 
Richards baptized Billie Jean when she 
was ten. After Sunday services—before 
she headed for the tennis courts—he 
would emphasize to her the importance 
of physical conditioning. 

“She wanted to become a champion 
so much she walked three miles to school 
and three miles back again in her senior 
year in high school,” Mrs. Moffitt said. 
“She knew it would take more than con- 
ditioning and determination, however. 
One day when she was thirteen she said, 
‘Men beat women at tennis because they 
play a different kind of game. So I'm 
going to pattern my game after men. I’m 
going to learn to play the net.’ 

“She was criticized for playing the net 
because it wasn’t the traditional woman’s 
game, which at that time meant hitting 
ground strokes from the baseline. But 
Sister kept at it. Playing net came easily 
to her. She admired Tony Trabert and 
Pancho Gonzales, who were among the 
best players at the time. The women she 
admired most were Maureen Connolly 
and Alice Marble. But she didn’t have 
any real heroes outside of tennis. 


| 

“Sister liked Elvis Presley and. 
of the other singers, But she wa) 
real fan. She didn’t go to movies 
often. And she didn’t watch tele’ 
much. Neither did Randy. They we 
active and busy. After the exertio} 
studies during the day they were 
than ready to go to bed at nine o’c 

The Moffitt family budget ne 
fortifying when Billie Jean began 
ing in tournaments all over Calif 
Bill Moffitt is only half kidding wh 
says the family wore out three car 
countless sets of tires chauffering 
tournaments every weekend. Then 
were entry fees and tennis shoes. 

“Billie Jean wore out a pair of t 
shoes a week,” Mrs. Moffitt said. “ 
she practiced serves for several 
and came home with a hole in a p 
brand-new shoes. After that we wra 
the toes of her shoes with adhesive 
so they would last longer.” 

Mr. Mofhtt moonlighted nights 
plastics factory, to replenish the f| 
coffers. One of the company’s pro 
was a plastic steering wheel kno 
automobiles. It featured a large 
encased in the center of the knob 

“Billie Jean always had a terribk 
of bugs,” Mrs. Moffitt rememk 
“Well, one night Bill brought o1 
those knobs home and Billie Jean p 
it up. She let out a yelp and ran ¢ 
the house and down the street, 
chased her for several blocks. She 
too fast for him. She finally sta 
when she heard him shouting afte1 

“Another evening Randy _ bre 
home a little lizard he had caught 
before bedtime Randy announced 
the lizard was lost. Sissy said, “Mom 
not going to bed in this house unti 
find that lizard!’ Eventually we fou 
and Billie Jean got some sleep. 

“Sister wasn’t vain, Fortunately 
had hair that was easy to care for 
coloring was good and she didn’t \ 
a lot of time in front of the mirror w 
ing about makeup and beauty { 
ments. She never wore blue jeat 


“If God had wanted me to fly, he'd have given me a propeller.” 


























‘illie Jean wasn’t temperamental at home or on the court, 
-ding to both parents. She talked to herself on the court 
‘youngster just as she does in tournaments today. 

e always criticizes herself or gives herself a pep talk,” 
:} Moffitt explained. “Sis told me more than once it’s a 


‘She is a little more temperamental now than she was as 
—because of all the pressures. 


a tennis player because I knew she could be a lady and 
hlete. Billie Jean didn’t lose any of the joys of childhood 
er devotion to tennis. She was a very happy girl. I re- 
ber,that when she was graduated from high school at the 
of seventeen she went right to Wimbledon to win the 
2n’s doubles with Karen Hantze. When she came back 
ed her if she was sorry she hadn’t stayed home and at- 
rd graduation. She said no. Wimbledon is where she 
ed to go. And there was another reason. Her coach, Clyde 
fer, was dying of cancer and lived just long enough to 
i that she’d won at Wimbledon.” 

1 her triumphant retum from England, Billie Jean en- 
1 at Los Angeles State College, where a women’s tennis 
was being formed. For her first two years she lived at 
, commuting to_classes in her own automobile, for 
she had saved expense money and under-the-table pay- 
s from promoters of amateur tennis tournaments—a 
ice that draws Billie Jean’s wrath. “Billie Jean doesn’t 
e in the way amateur tennis is handled,” Mrs. Moffitt 
“She thinks it’s dishonest for sponsors to pay money to 
jeurs; it makes crooks out of young people.” 

ile she was a student at Los Angeles State, Billie Jean 
ntroduced to Larry King. “Billie Jean came home that 
and said, “Mother, I’ve met the cutest boy. He’s nice- 
g and I like him. But he’s a year younger than I am.’ 
(jsaid, ‘Sis, if he’s old enough to be in college, he’s old 





Marriage was most important 


jarry is an unusual man, a fine young man. He didn’t 
+t Billie Jean to drop her tennis and become a house- 
He felt that she had a great talent and it would be 
ful of her not to use it.” 

ys. Moffitt has mixed feelings about her daughter’s leav- 
ipllege midway through her senior year. She would have 
“to see Billie Jean earn a degree. “When Sister went to 
jge there was no such thing as a professional tour for 
‘en tennis players,” she said. “But it all developed while 
as in school and she wanted to be part of the tournament 
|, to compete against the best women players from all 
ithe world. Eventually, Billie Jean came to us and said 
!ouldn’t continue to play tennis, keep up her studies and 
'7 Larry. The most important thing was her marriage. 
\she wanted to play tennis. So college had to go. 

1s still confides in me,” Mrs. Moffitt said. “She loves to 
i} back home for visits. She likes the feeling of having 
| because of all the traveling she’s done. 

‘ne travels so much we can’t keep up with her. We did 
| Wimbledon in 1968 and were thrilled to see her win. 
tikes the life she’s leading and now she is enthusiastic 
+ team tennis.” (Billie Jean will play for the Philadelphia 
‘ loms franchise in a new pro team tennis league.) “Best of 
-ie is still an uncomplicated girl. She’s optimistic and 
€. She knows how much of our time was taken up with 
1; when she was a youngster. She often thanks Bill and 
; 

. 


w taking her to the courts when she was a girl. If we 
t, she wouldn't have been able to play tennis.” END 
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MY WIFE, BILLIE JEAN continued from page 98 


at Los Angeles State College in 1962. 
Larry was a freshman studying to be- 
come a laboratory chemist. He was 18; 
she was 19. Larry remembers it well; he 
has an excellent memory for dates and 
places associated with Billie Jean, He re- 
calls precisely the day they met. 

“I played a lot of bridge in college,” 
Larry said. “My partner and roommate, 
Marcos Carriedo, was also a tennis play- 
er. He insisted that I meet Billie Jean 
Moffitt. I was somewhat shy and didn’t 
date girls. But he brought her into the 
library, where I was studying. I had my 
shoes off and my feet, in a pair of red 
socks, were propped up on the table. 

“We talked about nothing, really. But 
I was taken with her immediately. I 
don’t think she reacted the same way to 
me. Later Billie Jean said she thought of 
me as a cute little kid.” 

Larry was impressed by the young 
woman, not the tennis player—although 
he had seen her picture in the sports 
pages. “It didn’t mean much to me. I'd 
been a tennis player myself at Eagle 
Rock High School in Los Angeles, but I 
never made any tournaments. I was the 
seventh man on a six-man team. 

“At college Billie Jean and I didn't 
have classes together. She was majoring 
in history and I was a biochemistry ma- 
jor. And she was a year older. So we 
didn’t have a lot going for us.” 


“T chased her all over” 


But Larry persisted. He saw Billie 
Jean every day after their first meeting 
in the library. After classes they met at 
the Inferno, a campus snack bar where 
Larry played bridge and Billie Jean ate 
ice-cream sundaes. Although his interest 
in tennis had cooled, Larry also went 
along to watch Billie Jean play intercol- 
legiate matches. 

“I chased her all over the campus,” 
Larry said, “even though I didn’t have 
the courage to ask her for a real date. I 
was just self-conscious about asking her 
out. I played tennis with the group once 
in a while, but they just killed me. 

“Finally, I got up the nerve to ask her 
for a date. She took me to dinner at her 
parents home, then we danced at a 
lounge and drank soft drinks. It’s not 
easy to explain, but within a few weeks 
we just knew we would be married some- 
day. We both felt so strongly about it— 
and knew each other so well—that it 
wasn't necessary to discuss our relation- 
ship.” 

One month after their first date, how- 
ever, Larry was jolted by a separation 
that would set a pattern for their rela- 
tionship. It persists today to a degree 
that is difficult to imagine. 

“Billie Jean left for England and Wim- 
bledon,” he said. “She was gone all 
summer that first year I knew her. She 
didn’t get back to college until Septem- 
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ber, when she started her junior year.” 

Larry remained in Los Angeles, work- 
ing and saving money for his tuition and 
books. He and Billie Jean corresponded. 

Larry didn’t date other girls while 
Billie Jean was away. He says it never 
occurred to him. “I missed Billie Jean 
because we had become almost insep- 
arable on campus,” he recalled. “As I 
look back, we’ve been married so long 
and been apart so often that I tend to 
forget that it wasn’t always that way. 
But that first summer gave me an idea of 
what our married life would be if she 
continued in competitive tennis.” 

Billie Jean’s influence on Larry during 
their college years cannot be overstated. 
Larry said, “The first year we went to- 
gether I planned to go to Cal Tech for 
my doctorate in biochemistry. But Billie 
Jean convinced me that she wanted to 
marry a lawyer. So in my sophomore 
year I changed my major to economics 
and decided to head for law school. 

“It wasn’t all Billie Jean’s idea, but 
there’s no denying that she was a strong 
influence. Here’s an example of how 
much of my time and thoughts she oc- 
cupied One semester I took nineteen 
units of class work while Billie Jean was 
off playing tennis in Australia. I also 
worked forty hours a week at a job. I 
earned a 3.9 average out of a possible 
4.0. The next semester Billie Jean re- 
turned to school, and I cut my class 
units to twelve. I ended up with a 1.9 
average. That’s how she affected my 
concentration.” 

Larry unsuccessfully attempted to 
convert Billie Jean to bridge tourna- 
ments. But she grew impatient sitting 
around a card table when she could be 
outdoors chasing tennis balls. “I finally 
taught her bridge,” Larry said. “We 
placed third in the first duplicate bridge 
tournament we entered. She hated it. 
Her nerves were tight. Pressure on the 
tennis court doesn’t seem to bother her. 
But she can’t take it in bridge. I still play 
cards when I have time. Billie Jean 
doesn’t play at all anymore.” 

During their days together in college, 
the young couple thought about mar- 
riage individually but rarely discussed 
the subject with each other. It wasn’t a 
matter of if, but when they’d marry. 
Larry says, “We more or less agreed that 
we would settle down after I got my law 
degree and set up practice. We took it 
for granted Billie Jean would retire from 
tennis. Finally, we decided to quit wait- 
ing and get married. It was that simple.” 

Larry and Billie Jean were married 
on September 17, 1965, at the First 
Brethren Church in Long Beach, a half 
mile from her parents’ home. Their hon- 
eymoon in northern California included 
a stay at a tennis ranch, where Billie 
Jean played every day. When the newly- 
weds returned to college, Larry resumed 

















































work in an ice-cream container 
and Billie Jean taught tennis on 
days to help make ends meet. 

Billie Jean continued to particip 
amateur tournaments, keeping the 
expense money and whatever othe1 
ments were slipped to her unde 
table. She was still a half semester 
of attaining her degree when 
graduated and enrolled at the Ur 
sity of California law school at Berl 

During his first semester there, 
Jean suffered an abdominal ailme 
couldn’t play tennis for almost a 

That 12-month span is the onl 
tracted period of their lives tog 
that was not broken by long, te 
enforced separations. For once t 
was not the dominant force in their 
They lived in a cramped apartmen 
Larry worked in a sorority house 
ing on tables and washing dishes ft 
meals to ease the strain on the b 

In 1968 women’s tennis began to 
of age. A world tour was organize 
was the moment of truth for the Ki 

“We felt that Billie Jean’s pote 
was as a tennis player,” Larry 
“There was no point in her becofF 
just another housewife. She was) 
mensely talented. I didn’t feel her t 
should be wasted.'So she turned pi 
sional. She was enthusiastic about 
ing for money. She liked the compet 
She enjoyed the excitement of tl 
Of course, there wasn’t very much 
money offered to women player 
years ago, but’it was better than 
we were making.” 

Billie Jean signed her first profess) 
tennis contract for $45,000 a year. 
an insignificant amount today fo 
stars of pro tenmis—but in 1968 it 
great deal of money for a young 
student and his wife. 


Keep in touch 


The tour took Billie Jean arounc¢ 
world, Larry remained in school; hé 
his wife kept in touch by mail ane 
casional long-distance telephone ¢ 

“IT suppose I was a lonely husba 
Larry said. But he chooses not to 
on the difficulties of that first long 
aration—or on any subsequent one 
is as if they don’t quite exist. 

In the summer preceding his final 
in law school, Larry went to New — 
to work for a Wall Street firm. “Id 
care for the hustle and bustle or the 
ple,” he said. “I figured if I didn’t 
the place where the practice was bé 
ought to go to the place with the 
climate. So I decided to take my bat 
amination in Hawaii.” ‘ 

Larry passed the Hawaii bar 
and joined a Honolulu law firm, wor 
there for two years, then serving 
months as a sergeant in the Army: 
serve. All the while he managed 
Jean’s tennis affairs as best he could 

“It was mostly legal (contint 
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MY WIFE continued 


work and business contracts at first,” 
Larry said. “But the tennis thing con- 
tinued to grow and get more compli- 
cated. Billie. Jean was earning large 
amounts of money. And I guess I was 
faced with the problem of being married 
to a woman who had a larger income 
than I did. But I didn’t find it inhibiting. 
My ego wasn’t hurt. In fact, I enjoyed 
the fruits of her talent. We bought a 
house out there, even though Billie jean 
was in it only three months a year—and 
then only for five or six days at a time. 

“T didn’t travel with her very often. I 
didn’t like to travel then, and I don’t like 
to travel now. But Billie Jean seems to 
be on the go more and more each year.” 

Near the end of 1970, after three 
years of marriage, her business affairs 
became so pressing that Larry returned 
to Berkeley to work with Tennis Amer- 
ica, a corporation headed by Billie Jean. 

It was in 1970 that Billie Jean became 
pregnant. Again, it was a time for them 
to reevaluate their lives. A baby would 
mean giving up tennis for the better part 
of a year. And, later, they would face a 
big decision—whether Billie Jean would 
become a full-time mother or a part- 
time tennis player. 

Billie Jean and Larry agreed that an 
abortion would be best for them. 

“We discussed it for a long time,” 
Larry said. “We arrived at the decision 
together. And we haven't regretted it. 
Weve talked about having children 
since then. We would like to have a child 
someday. But the way we live our lives 
now, it wouldn’t be fair to a child.” 

Their lives had already imposed a 
unique pattern on their marriage. As 
Billie Jean’s reputation grew, and as the 
tournaments increased in number and 
lucrative prizes, Larry and Billie Jean 
found themselves pulled apart. While 
she was in one city competing, Larry 
found himself in another city, promot- 
ing new tournaments, drawing contracts, 
working on endorsements. 

Billie Jean is the star of the family. 
Larry is content to remain out of the 
spotlight. A blond man, extremely youth- 
ful looking, Larry conscientiously de- 
votes himself to his wife’s career, jetting 
back and forth across the country on her 
behalf. He wields enormous power in 
women’s tennis. His wife is the biggest 
attraction on the tour. She is box office. 
And Larry understands the economics 
of the box office. Billie Jean does not 
have the time to handle her expanding 
empire without agent, manager, board 
of advisers, legal representative and oth- 
er brain trusters. Larry fills all these jobs. 


He is vice-president of World Team 
Tennis, a new pro tennis league. He is on 
the board of directors of Tennis Ameri- 
ca (Billie Jean is president). Tennis 


America represents a national network 
of tennis camps and tennis shops. Larry 


146 


is president of Future, Inc., a represen- 
tation company that manages the affairs 
of Billie Jean’s brother, Randy, and 
champion golfer Janie Blalock. Billie 
Jean and Larry are co-publishers of 
Womansport, a magazine making its de- 
but this spring. There are also endorse- 
ments, commercials and investments. 
“Even when we are in the same city 
and Billie Jean is playing in a tourna- 
ment, we are separated by obligations,” 
Larry said. “For Billie Jean there is 
practice, getting her rest, promotional 
activities, interviews, television appear- 
ances—and, of course, playing in the 
tournament itself. Meanwhile, I’m busy 
working on promotional aspects, trav- 
eling to Philadelphia for Team Tennis, 
putting in my time with the Army Re- 
serve on weekends, working on the new 
magazine and a dozen other things.” 
Are these separations destructive to 
the marriage? Larry reacted as if the 
thought had never occurred to him. 
“We don’t find being apart all that 
troublesome,” he said. “We're caught up 
in a cyclone of activity and we've come 
to enjoy it. This is our way of life. I sup- 
pose we spend enough time together to 
have a good marriage. But that depends 
on the definition of a good marriage. If 
both parties are happy, then it’s good. I 
think we're both happy. Tennis is our 
world right now. It takes an effort to 
slow ourselves down to see one another. 
This year we'll be lucky if we see one 
another one week out of every month.” 
Billie Jean has won attention as a 
leader of the women’s lib movement. 
This might rankle some husbands. Larry 
just shrugs. “Billie Jean is for equality of 
opportunity for women,” he said. “She 
didn’t think very highly of the feminists 
at first. She thought they were a bunch 
of radicals burning bras. But she does 
believe every woman should have the 
opportunity to develop her potential, 
just as she has done.” 
Billie Jean King is as liberated from 


domestic life as any woman. She | 


cooks, never cleans, never entertg 


She has virtually no home life. Ne 
does Larry. 

Their San Francisco apartment 
impersonal storage place for their y 


robes and an occasional overnight 


over. No food is kept in the refrige 
or cupboards, for an eminently pra 
reason: they never have meals at 

“There is some champagne in the re 
erator—someone sent it to us,” I 
said, laughing. “But we don’t drink, 


just stays there. I can honestly say @ 
isn’t time for either of us to relax} 


enjoy a home-cooked meal. We a 


ways out. At this moment I haven't i} 
in the apartment in three weeks, 


both live out of suitcases. We're 
move all the time. At Christmas y 
take time out to visit the Moffit 
Long Beach.” 


If Larry dislikes travel, yet spend} 


time at home, life would appear t 
something less than satisfactory. 
doesn’t think so.‘ 

“We have some fun,” he said. 
love to go to the movies. We don't 
fancy restaurants. We like to go to 


Donald’s and other hamburger stan 


Both Billie Jean and Larry mask t 
feelings for one another in public 
friend said. “But they act like a cor 


of kids when they're together with ]§ 


ple they feel comfortable with. 
Jean’s nickname for Larry is ‘Kin| 
They are warm and demonstrative 1 
one another, and’they love to laugh 
tease. But they keep that part of t 
lives very private.” j 


Billie Jean sought Larry’s advice w | 


Bobby Riggs clamored for a chall 


match last year..“I knew it would}, 


good for Billie Jean’s career,” Larry § 


“As my wife’s professional adviser, I) 


all for it. But as her husband, I was 
It was too much of a strain, an emot 
al drain, and I didn’t think the tra 


(continued on page |} 


“Trade you a jellybean for a dog biscuit.” 
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Everything I ate 
vent straight to my thighs, 
before I lost 77 pounds. 


| By Randi Hoyt — as told to Ruth L. McCarthy 


\ t 208 pounds, I don’t meanto to work in a steel mill which 
(Asay that my legs were the only ' trimmed him down about 70 pounds. 
| part of me. But food just seemed Seeing him lose like that made me 
lsettle in my thighs. I tried to hide _ turn to diet pills, until I was able to 
/m in slacks, but as I added pound _ get into a size 17 wedding dress. But 
fer pound, it got harder and hard-__—‘iI’11 tell you, the pills made me so 
ito find pants that would fit. As nervous I developed more than my 


' wearing boots, that was some- share of bridal shakes, so I had to 
'ng else again. I had to buy two give them up. 
Jes larger than I measured. Then Finally, about a year later, I de- 


j husband had to squeeze my’ Cided to try that reducing-plan 
)ves together, while | tucked in candy, Ayds®. I’d been cutting out 
» flab and pulled up the zipper. the ads of the people who’d lost 
rankly, I blame the mess I was ___ weight on the plan and when I read 
on the way I ate. Plenty of junk that Ayds contained vitamins and 
sories during the day. Then at minerals, no drugs, I bought a box of 
}ypertime, I'd have gobs of mashed the chocolate fudge kind at the 
)atoes, maybe three or four pork drugstore where I go regularly. 
} ps, topped off with cake or a bowl Well, I followed the directions 
1_ of-ice cream. carefully and those Ayds really 
Actually, when I think of the helped curb my appetite. For break- 
ape I was in, it’s lucky I ever fast, I had one Ayds with hot coffee, 
irried. Maybe I wouldn’t have, then juice, a soft boiled egg and 
ener, without the help of the tele- toast. At noon, Ayds again and a 
)yne. You see, David (my husband) light lunch. For supper, I’d have 
#1 I talked on the phone every day Ayds and coffee, followed by broiled 
| two weeks before we came face to meat, a vegetable, salad and a small 


'e. A mutual friend had intro- dessert. As for the evening, one or 
ved us, thinking we’d have some- two Ayds made me happy enough to 
{ng in common. And we sure did. _ give up my usual fat snacks. 

'-. He weighed 240 pounds at the The Ayds plan was just perfect for 
‘.e and I wasn’t much less. me. You see, I’m the kind of person, 


5oon after, however, David started if I can’t have something, I want it. 







Now look! [ll 
bare my legs any 
time since I’ve 
gotten down to 
131 pounds. 


But by taking Ayds, I! was able to 
eat about everything I wanted, only 
I wanted less. I didn’t feel starved or 
deprived at all. And I lost 77 pounds 
on the Ayds plan. 

As for my legs, I think they’re the 
most beautiful thing that’s happened 
to me. Now, thanks to the Ayds 
plan, I can find panty hose that'll fit 
over my fanny without creeping 
down. And I can even wear short 
shorts and make David feel proud 
walking downtown with me. 


BEFORE AND AFTER 
MEASUREMENTS 
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Dato aa ok ‘Older 
Than Your Husband? 


When you’re managing a home, 
raising children, helping your hus- 
band stay ahead in business and 
perhaps working yourself, you may 
very easily neglect your appearance. 
Before you realize it, your complex- 
ioncan becomedry-looking, making 
you look older than thé one man in 
the world you most hope to please. 

This needn’t happen. Share the 
secret of youthful-looking women in 
countries round the world who have 
known for years of the benefits of a 


beauty blend. Beauty re- 


searchers developed this. blend to 
soothe away the dryness that accents 
little lines and wrinkles that often 


make you look older. Older than 
your husband likes. 
This special formulation, avail- 


able 


che 


beauty 


at drugstores, 1s known in 
United States as Oil of Olay 
lotion. Your skin all but 


drinks in this precious fluid, with 


its wealth of 


rich 
and 


natural moisture, its 
tropical moisturizing oils 
other emollients 


Oil of Olay quickly penetrates the 


all-too-visible surface 


skin 


layer of your 
where it works with nature to 


maintain the balance of oil and mois- 


ture 
skin. 


needed for a youthful-looking 
Compatible with your skin, 


the remarkable fluid helps retain 
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nature ’s own moisture, an extra ben- 
efit as years pass and natural sup- 
plies of vital fluids diminish, 

Join the younger-looking women 
who use Oil of Olay twice a day. In 
the morning, to provide a moist cli- 
mate for your skin and as a quickly- 
absorbed, non-greasy makeup base 
that lets cosmetics stay fresh for 
hours. At bedtime, 
to work through si- 
lent hours of sleep. 

Both you and 
your husband will 
enjoy your looking | 
your youngest. 
Why postpone 
that pleasure a 
single day? 





ee Hints 
When yowre dieting and denying 


yourself the pleasure of delicious food, 
you deserve extra pampering. 


More fre- 
quent applications of Oil of Olay dur- 
ing diet time will let you feel cherished. 
You may achieve both a younger-looking 


face and figure. 


* * * 


After doing your face and neck with Oil 
Of Olay® soothe the droplets left on your 
fingertips into the shell-like w horls of 


your outer ear. Even though you may never 


notice your ears, the watching world does. 


MAMIE continued from page 66 


thing. But, no. He was a very deep 1 
er. History was fascinating to him. 
BARBARA WALTERS: After Presi 
Eisenhower left the White House, 
and he moved to Gettysburg. Wha 
that home mean to him and to you 
Mrs. E1sENHOWER: Well, in the 
place Ike was what he always sai 
country boy,” and he loved the gre 
he liked country, he liked to be out. 
years in Washington or in cities 
always an item with Ike. He just I 
it. He wanted to put his feet on gre 
When Ike went into office I said 
day, “Well, now, let’s build that hi 
I never again want not to have s 
place to call my own.” And he said, 
Mamie, let’s don’t do that.” He 
“Wait, I'm not going to run the se 
time.” He said, “Wait till I finish 
four years.” And I said, “Nope!”—< 
did all the things that ladies do ' 
they want their awn way. I cried : 
argued and I did everything. Finall 
my way. It took quite a bit of d 
One thing that I have resented: I 
heard that people said that friend: 
built that house for us. Ike and m 
paid for every brick, everything 
was in there. That was our house 
our home. So when he was ill, doy 
Walter Reed the last time, I tho 
“Well, if I could get him well enou 
I could take him home.” We have 
glassed-in porch; .'d have a bed p 
there so he could look out at the 
staff—we always fly a flag—and m 
just being there on the porch, you k 
looking out at the ground, would 
him a lot. But he never got that wel 
He looked at mé one day when I 
into his [hospital] room and he 
propped up in his bed and oh, he 
so thin, and the things they had do 
him to try to keep him alive, an 
looked at me and he said, “I’ve I 
happy life, I’ve lived eight years le 
than the Bible says,” and he said, “ 
I’m just happy.” But, of course, 11 
gave up until the last breath. I 
thought, well, he’d surmounted a | 
other things, maybe he’d surmoun 
one, too. Of course, it couldn’t be 
it was a wonderful philosophy he 
Oh, now my voice is breaking, Bar 
* BARBARA WALTERS: Mrs. Eisenh 
let’s talk about the happy times. 
Mrs. EIsENHOWER: Well, but 
were. After all, he lived to see | 
son] John’s book a tremendous suc 
He saw Dick elected, Julie and I 
married—and first and foremost, rig 
the top, he had made a _ hole-in 
which is every golfer’s desire, I g 
So I think that I shouldn’t grieve 
course I miss him, I miss him ter 
but he himself said, “ve had a 
life,” and he had. I miss his strong 
around me many times, but those ar 
things I think about. 


WIFE continued 


Id be good for her personally. There 
so little to prove that would be 
tive for women. But Billie Jean felt 
pelled to accept Bobby's challenge 
1use Margaret Court had played so 
ly against him earlier. 
Once we got to Houston for the 
ch, Billie Jean was calm and col- 
ed. She was jubilant afterward. I 
pleased because the results were 
e far-reaching than Id anticipated. 
htly or wrongly, women all over the 
ld identified with Billie Jean. Her 
ory meant something important to 
n. A fifty-five-year-old man playing 
lirty-year-old woman got more at- 
ion than anyone could have ex- 
‘ed. But I think it helped focus at- 
ion on women’s tennis.” 
[ow much longer will Billie Jean and 
ry continue their runaway pace? 
ther of them knows. For one thing, 
lepends on how many more years 
ie Jean remains a professional tennis 
rer, “Billie Jean will be the first to 
w when to leave the circuit,” Larry 
. “That will be the day she feels 
is no longer the best woman tennis 
er. When that happens we'd like 
nove to Hawaii. I hope to return to 
sticing law. Of course it will change 
lifestyle. I'm fully aware that the 
we are living now isn’t normal.” 





go further. You need the Jeneén douche. [ 
‘makes you feel as beautiful as you look. | 
So easy to use because Jené€n isa | 
quid. It comes in the convenient new _| 
ght-ounce bottle as well as pre-measured | 
ackettes, Just add water. Jenéén’s special _| 
yrmula helps remove odor-causing | 
acteria.Yet it’s gentle. All you're left with | 


:a clean, refreshed scent. 


And a beautiful feeling. 


Would he prefer a more conventional 
marriage? “It’s a trade-off,” he said. “If 
a couple wants to achieve a great deal, 
and if they want independent careers, 
they can’t live a typical life. If they'd 
rather be typical they have to settle for 
achieving less. Billie Jean and I both like 
to achieve. So that’s what we do. We 
are prepared to make some sacrifices 
now. There’s time later to think about 
the conventions.” END 


PATTERN BACKVIEWS 
See pages 110-111. 


All yardages for size 10 

SIMPLICITY +6412 Blouse, 8-18; $1.00. Re- 
quires 114 yards of 35/36” fabric with nap for 
body of blouse; 1 yard of 35/36” fabric with nap 
for sleeves; 1144 yards of 14” wide elastic for 
sleeves, neck; 1144 yards of 14” wide crochet- 
type lace edging for sleeves. Available in April. 
SIMPLICITY +6383 Skirt, 8-16; $1.25. Long 
skirt—one fabric (five skirt sections and waist- 
band) —requires 17% yards of 35/36” fabric with 
nap. Three skirt sections—second fabric—re- 
quires 1 yard of 35/36” fabric with nap. Two 
skirt sections—third fabric—requires 1 yard of 
35/36" fabric with nap 

SIMPLICITY +6382 Top and skirt, 8-16; 
$1.25 (top is lined to edge) Requires 234 yards 
of 52” fabric without nap. Contrasting ruffle and 
sleeves require 15% yards of 52” fabric. 





NADER continued from page 46 


information, and ask your local press to 
print it. Recently the Milwaukee Jour- 
nal asked the Wisconsin delegation for 
financial worth statements and copies of 
income taxes. They received one or the 
other or both from all members. 

It is not enough for citizens to com- 
plain that Congress is bound to special- 
interest groups or hopelessly beyond 
their reach. Your representative is not 
beyond your reach, and he is the place 
to begin reclaiming Congress. 

For interest group vote ratings, write: 
Americans for Constitutional Action 
(conservative), 955 L’Enfant Plaza, 
S.W., Suite 1000, Washington, D.C. 
20024; Americans for Democratic Ac- 
tion (liberal), 1424 16th St., N.W., 
Washington, D.C. 20036; League of 
Conservation Voters (environment), 324 
C St., S.E., Washington, D.C. 20003; 
AFL-CIO, Committee on Political Edu- 
cation (labor and social welfare), 815 
16th St., N.W., Washington, D.C. 
20006; Consumer Federation, 1012 14th 
St., N.W., Washington, D.C. 20005: 
National Farmers Union, Suite 1200, 
1012 14th St., N.W., Washington, 
20005; Chamber of Commerce, 1615 
H St., N.W., Washington, 20006; Na- 
tional Associated Businessmen, 1000 
Connecticut Avenue Building, Wash- 
ington, 20005. END 


The Jenéer douche. 
It makes you 
feel as beautiful 
as you look. 


You stroke on an eye shadow. Gloss over your 
lips. Then brush on a blush-on. A glance says 





youre beautiful. But for intimate beauty, you need 


To: Mrs. Virginia Drake, R.N. 
Dept.LR-44,The Norwich Pharmacal Co. 
Norwich, N.Y. 13815. 

Please send me 4 introductory packettes 
of Jeneén. I am enclosing 50¢ to cover 
the cost of mailing and handling. 
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State Zip Code el 
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L——— eg 
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LUCY continued from page 78 


gathered her courage, another skier bar- 
reled into her. Lucy heard her leg crack. 
On the way down the mountain, lashed 
into a toboggan stretcher, she told her- 
self the injury was nothing more than a 
sprain. (She is an avid disciple of Nor- 
man Vincent Peale’s power of positive 
thinking.) X rays revealed a multiple 
fracture. 

In intense pain once again, Lucy went 
to her home in Palm Springs, where she 
spent almost a year convalescing. She 
insisted that she would relish having 
time to read books. (Although she never 
completed high school, Lucy is always 
reading two or three books at one time. ) 

But depression settled in. She threat- 
ened to call off her television series. She 
lost interest in her hair and makeup. “Tl 
never work again,” she told Morton 
glumly. “To hell with it. To hell with it 
all.” She would, of course, give up the 
starring role in Mame, which was sched- 
uled to begin shooting soon. 

When Robert Fryer, producer of 
Mame, heard of Lucy’s intentions, he 
went to Palm Springs and told her that 
he would hold up production until her 
leg healed. 

“Tm not sure I can even walk, much 
less dance,” she said. 

“We want you,” answered Fryer. 
“You're our Mame. We'll wait until 
you're ready to play her.” It was a gra- 
cious gesture from the producer. But he 
also had a businessman’s eye toward the 
international movie markets; he realized 
that no other funny woman in the world 
was quite as well-known as Lucille Ball. 

Noticing a marked improvement in 
Lucy’s attitude, Morton launched a cam- 
paign to keep her laughing. He brought 
in dinner trays while doing an imitation 
of Bette Davis. He sprang from their 
bed in the middle of the night to do his 
old nightclub act, 25-year-old jokes that 
now seemed funnier than ever before. 
He enlisted friends to play Scrabble—a 
game at which Lucy became expert. 

“Gary pulled me_ through,” Lucy 
says. “I never realized what a guy he is 
until that ordeal. He’s somethin’ else.” 


Not since J.F.K. 


The question arises: How does Lucille 
Ball do it? How does she create and 


sustain laughter in an America that 
hasn’t laughed, really, since John F. 
Kennedy was assassinated? 

Morton believes it is her depth and 
her perfectionism. “She can turn you 


from laughter to tears in a moment,” he 
says. “Moreover, she believes in what 
she’s doing—good script or bad script— 
and she does it to the utmost of her 
ability. She never sloughs off. If she has 
to walk on stilts, she walks on stilts 
around our backyard, falling down, cuss- 
ing, getting up, finally winning. She’s 
one of a kind, a thoroughbred.” 
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To everyone in Lucy’s personal reach, 
she is confessor, mother superior, gos- 
sip and giver of the law. Some near her 
complain that, in her zeal, she abuses 
her power. One prominent Hollywood 
actor, who prefers to remain anonymous, 
turned down a bid to guest-star on the 
Lucv show because he felt she would 
not let him be himself. “She even tells 
people like Jack Benny where to stand 
and how to deliver a line,” he said. 
“There is a place where professionalism 
stops and tyranny begins.” 

The still photographer on Mame de- 
spaired of corralling Lucy long enough 
to approve the slides he had taken of 
her. One afterncon Lucy agreed. The 
following half hour was fascinating. As 
hundreds of slides flashed onto a screen, 
Lucy sat with clicker in hand. 

“Kill,” she would say, “kill that one, 
keep, kill, kill, kill. The chin’s bad, kill it.” 

I have also watched this curious photo 
approval ritual conducted by Marilyn 
Monroe and Elizabeth Taylor. Monroe 
seemed reluctant to kill any photograph 
of herself. Taylor, on the other hand, 
grows bored with the procedure and 
tosses out just those in which her chin is 
not at attention. Only Lucille Ball plays 
the game with such cold dedication. 


Lucy’s children: “My life didn’t start 
until I was 40,” she says. “I was begin- 
ning to think I couldn't have children. 
When they came, I realized that nothing 
I had done was as meaningful, as life- 
giving, as their birth.” 

Morton likes to call his wife “the 
world’s greatest Jewish mother.” “Those 
kids are her life,” he says. “When they're 
forty years old, she'll still be there tell- 
ing them to wear galoshes.” 

One night, after a dinner at home, 
Lucy and Gary retired to the family 
room to watch The Train Robbers, star- 
ring John Wayne. 

Five minutes later, Lucy’s son, Desi 
Arnaz, Jr., accompanied by Liza Min- 
nelli, his fiancée of the moment, drove in 
from their Malibu house and fell onto a 
couch to watch. Liza, quickly bored with 
the film, crept across the carpet on all 
fours and put her head in Lucy’s lap. 
She murmured softly to the older wo- 
man, often calling her “Mother.” Lucy 
responded with a gentle pat on Liza’s 
head. Across the room, Desi made wise- 
cracks about the film. 

When The Train Robbers ended, 
Lucy walked over and scrutinized her 
son’s pale appearance. Perhaps, she sug- 
gested, he had a virus coming on. He 
was not eating properly. 

“Mother,” he finally said, his tone ask- 
ing her to recognize that he was a grown 
man, living with a woman six years his 
senior, building his own career. Liza in- 
truded tactfully. “Il take care of him,” 
she said softly. And they were off. 

Lucy watched them go, her eyes alive. 
“T do love them so,” she said. 








































It seemed opportune to ask her 
speak of her children. Was she pleas¢ 
with the way they had turned out? 

“Tm more worried about Desi. 
much has happened to him so fast, 
must say, I was very proud of the way 
handled the Patty Duke situation.” 
1971, unwed actress Patty Duke s 
that Desi, then 17, was the father of 
baby. Desi acknowledged parenthoo 

“He was very gallant,” said Lug 
“But he was manipulated.” Manipul 
ed? What did she mean? “Just let it go 
that—manipulated.” 

But she approved—in fact she rejoi 
in—Desi’s relationship with Liza M 
nelli, whom Lucy has known since L: 
was a child. “Not only is she a love 
girl,” said Lucy at that time, “s 
brilliantly talented, and she adores 1 
son. What more could a mother as} 

When Desi, Jr., and Liza split uf 


soothingly, “They’re both young. I s 
pose they'll find their way.” But w 
Liza soon thereafter became brie 
affianced to Peter Sellers, Lucy could : 
resist an I-told-you-so expression, replj 
with eyebrows that arched approxima 
ly to the ceiling of her dressing rod 
Then she yelled, “Is Liza SERIOl 
Peter SELLERS? Who’s kidding w 
for Pete’s sake?” 

As for her daughter, Lucy was s 
dened that Lucie’s marriage to do 
mentary film producer Phil Van 
Voort lasted but‘6ne year. “She was 
young, that’s all; and she never reé 
knew another boy,” says Lucy. 

Does Lucy consider herself too mi 
of a mother; if not a devourer of 
young, then at least overprotective? 


Mother always cares 


“T don’t think anyone can be too m) 
of a mother,” she answers. “I beli 
deeply that a mother must always 
there, must always care. That’s the \ 
my mother is, and she’s eighty. wa 
get in trouble, I go to her. With my 
children, I keep the door open, the 
and communication going, the love fll 
ing. I admit I do want to know what 
children are doing. I do want to a 
them every day. I do want to know 
they are filling their lives.” 

- Once Lucille Ball told a friend | 
her philosophy of life could be compé 
to a chest of drawers. She opened. 
drawers one by one, explored the ¢ 
tents, learned from them, shut the di 
er, and tried another. 

“I believe that each thing that I 
pens to me has a purpose. My brea 
with Desi was sad, but those years § 
me my children. Even breaking my 
was important. It cleansed me somel 
I don’t regret anything I’ve done, | 
I’m not apprehensive about anything 
to come.” | 

One can only wonder which dra 
she will open next. 


| 








‘An Heirloom C 
hirteen brave colonies longing for freedom 


_. . now grown to 50 states united under one 
“reat flag . . . commemorated forever in the 


nly authorized edition of Official Ingots of 


he United States by The Washington D.C. 
icentennial Commission. 


| Magnificent Collection—A Rare Opportunity 


he Washington D.C. Bicentennial Commis- 
}on has appointed The Hamilton Mint as the 
‘ficial minter of this outstanding new series. 
‘taster sculptor Alfred Brunettin has been 
| tained to create the original sculptures from 
hich this edition will be struck. Above you 
ve three of the fifty ingots that will comprise 
Kis series. The front of each ingot will bear 
}.e outline of one of the fifty states, and a 
riking bas-relief sculpture of that state’s 
ost notable symbol. The reverse of each 
got will depict an original sculpture of the 
ate’s capitol building, and the sequence in 
hich the state was admitted to the Union. 


ris Stunning Collection Can Easily Be Yours 


1e first two ingots in your collection will be 
nt to you immediately upon acceptance of 
yur Collector’s Application. As the collection 
ntinues, you will be notified in advance of 
e next two ingots that will be available to 
yu each month. You will be able to acquire 
ur personal heirloom collection on a reg- 
ar systematic basis . . . at a guaranteed 
ice! 


Guaranteed Price Protection 


ich ingot in your collection contains 480 
ains of Pure Silver—a total of 24,000 grains 
r the entire series—more precious metal 
an most people will acquire in a lifetime! 
2spite the fact that leading economists 
edict almost certain increases in the price of 
lver in The International Metals Market . . . 
1¢ Hamilton Mint offers this extraordinary 
arantee: You may complete your entire 
llection of The Official Ingots of The United 


ollection of Proof-Quality Pure Silver Bars 
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The Washington D.C. 
Bicentennial Commission 


only $8.95 each 
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A limited edition for investors and collectors 
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States at the original Charter Subscription 
Price of only $8.95 each. This is possible be- 
cause The Hamilton Mint will commit for 
enough precious metal—at current market 
prices—to enable each subscriber to complete 
the entire series. 


Your Valuable Personal Serial Number 
Will Be Maintained Throughout Your 
Acquisition Program 
Just as the finest prints, etchings, and limited 
edition sculptures are individually serially 
numbered, each ingot in your collection will be 
engraved with The Hamilton Mint Hallmark, 
and your own permanently registered personal 
serial number. In addition, a Certificate of 
Authenticity will accompany your first ingots. 
You can well imagine the importance of being 
able to acquire a certified collection of 50 
ingots that bear, each and every one, your 

personal serial number. 


You Must Act Now 


For this collection we have established strictly 
regulated limits of 15,000 ingot sets—and only 
one proof set per subscriber. Once the limits 
have been reached, the dies will be destroyed 
forever. Museums, galleries and other private 
collectors must then wait until you decide to 
sell or donate your collection. All orders must 
be sent directly to the official minter—The 
Hamilton Mint. 


Luxurious Walnut Presentation Case 
at No Additional Cost 

You will receive—ab- 
solutely free—a most 
impressive walnut Pres- 
entation Case, luxurious- 
ly padded to display, 
protect and store your 
precious medallic collec- 
tion. This handsome t=—— 
case will bear a hand- 
engraved brass-finished nameplate with the 
collector’s name inscribed upon the face. 
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24 KT. Gold on .999 Pure Silver 
Connoisseur’s Archive Collection 
The collection is made even more valuable 


with 24 Kt. Gold layered on Pure Silver. 
Only 5,000 of each will be minted in this 
strictly limited Archive Edition. While avail- 
able, the ingots will cost just $12.50 each. 





f-— COLLECTOR’S APPLICATION 4 
The Official Ingots of The United States 
Mail to: The Hamilton Mint LHJ4-74 | 

40 East University Place 
Arlington Heights, Illinois 60004 


1 

| 

l 

WE Please accept my application for a col- | 

lection of The Official Ingots of the United | 

| States. I understand I will receive my first two | 

| ingots as soon as my order is received. There- 

| after, I will receive an invoice once a month | 

for the prepayment of the next two ingots in | 

| my collection. I understand that the cost of | 

| my ingots will not be increased regardless of | 

cost increases of Silver or Gold in the Inter- 

national Metals Market. I also understand that | 

I will receive, at no additional cost, a hand- | 

| some Walnut Presentation Case. I want my | 

| collection struck in: 

| - Gi .999 PURE SILVER at $8.95 each (send | 

| $17.90 for two ingots) | 

| © 24 KT. GOLD ON .999 PURE SILVER 
at $12.50 each (send $25.00 for two ingots) 

| check or money order for | 

l ee eS (please add 50¢ for postage | 

| and handling), (Illinois residents add 5% sales 

| tax) or charge my purchase to: 

| () Master Charge* OO) BankAmericard 

Account No.___ ele ae ae So 

| Expiration Date 

| “If using Master Charge, also indicate 

| the four numbers above your name here at 

I 

| 


Enclosed is my 





NAME i (please print) Sh 





ADDRESS 


CITY RESTATE.) (ZIP 


SIGNATURE (must be signed to be valid) 
J LIMIT: ONE PROOF SET PER SUBSCRIBER 
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Builds strong 
nails 10 ways. 


Now you can keep all ten 
fingertips looking beautiful days 
longer. With Ceramic Glaze nail 
treatment under and over your 
regular nail polish. 

Ceramic Glaze comes on 
strong. Bonds to your nails for 
sealed-in protection against 
splitting, peeling and chipping. 
While it adds a beautiful glossy 
finish. 

Amazing Ceramic Glaze by 
Fabergé. For stronger, healthier 
nails. Clear or frosted, 
only 2.00 


CERAMIC GLAZ 
ca 





JOAN KENNEDY 


continued from page 63 


cause of this conflict between public 
and private ways of living?” 

Billings: “She’s terribly in love with 
her husband, and anyone as much in 
love as she is and who enjoys her chil- 
dren as she does—how can she really be 
unhappy? If she’s not a happy woman, 
1 don’t know what’s wrong with her.” 

Question: “Is her husband as much in 
love with her as she with him?” 

Billings: “I think he’s a terribly busy 
guy. He’s got to give so much more of 
his life to other things. It happens many 
times—he’s the busy husband, she’s the 
woman at home.” 


Question: “You haven’t answered. Is 
he as much in love with her as she with 
him?” 

Billings: “I couldn’t answer that.” 


The strange fall of 1973 ended in 
heartbreak for Joan. Her eldest son, the 
golden-haired Teddy, Jr., developed a 
malignancy in his right leg, which had to 
be removed above the knee joint. Music, 
friends, thoughts of a new life—all were 
thrust aside. Joan broke down at the 
news, and wept many times afterward, a 
close friend says, but only alone, never 
when young Teddy could see. 
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“It had happened so fast,” this friend 
says. “Teddy entered the hospital on a 
Tuesday and the operation was on Sat- 
urday. Everyone was more or less in a 
state of shock, including myself, because 
it was so final. It wasn’t as if it were an 
operation, and would get better. There 
was this terrible finality of amputation. 
Everybody tried to support each other.” 

Old friends from other times and 
places have become very special to her. 
As she became more deeply involved in 
political life, she realized how far she 
had drifted from them. “I had to make 
an extra effort to let my friends know 
that I really needed their friendship 
more than ever,” she told me. Periodi- 
cally, on her trips to New York and 
Boston, she makes it a point to sched- 
ule a close visit with at least one—‘not 
just shopping, or going to a museum, 
but a real heart-to-heart sitdown, and 
maybe going out to their homes and 
having dinner with them and their fami- 
lies.” She has four or five such friends in 
the Boston area, and several more in 
New York and Washington, none promi- 
nent nationally, “all brides about the 
same time who went this way and that 
way with their husbands.” 


“IT do not want the job” 


She has said many times that she did 
not want to see Ted in the White 
House or herself as First Lady. In 1970, 
she told a reporter: “I’ve been very close 
to it, the Presidency. I don’t see it as 
glamorous and all that. I think of it as 
a lot of work. It’s tough, It’s risk-taking. 
It’s everything I find unattractive.” 

I had been in London in April of last 
year when Joan flew in, en route to Bonn, 
Germany, where she was to narrate Peter 
and the Wolf at a concert with the 
Boston Symphony Orchestra. I recall 
the headlines that greeted the statement 
she made to reporters at Heathrow Air- 
port: “MRS. K. DOESN'T WANT TO CALL 
THE WHITE HOUSE HOME. “IT’S TOO 
TOUGH AT THE TOP, SAYS MRS. KENNE- 
py.” “I have been very close to it,” she 
was quoted as saying. “I do not want 
the job.” 

Did she still feel the same way? The 
question she was asked that afternoon 
and her reply were not fully reported, 
she said. “It was the kind of question 
where the reporter, a woman, was really 
making a little speech. It went like this 
and it happens quite often to me: “Well, 
gosh, isn’t it exciting your being in poli- 
tics and just think, you just might be 
the luckiest girl in the world. You might 
get to be First Lady some day! Isn't that 
the most exciting, marvelous, wonderful 
thing in the world?’ 

“They get so excited about it them- 
selves, and expect you to blurt out, “Yes, 
yes, oh, yes! That’s exactly what I want 
to be!’ And instead I deflate the balloon 
in a sense, not really on purpose, but 
because I don’t see it as all that glamor- 
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ous. Having been so close, I see anoth 
side to it. | 

“T said just that, and the woman s; 
‘Oh.’ Then she asked me: “What do y 
mean? And I said it’s a lot of hard wo 
dedication, a lot of the other side of j 
the razzle-dazzle and the glamour 4 
so-called excitement of the White Ho 
I told her I’ve seen it firsthand and k 
there were drawbacks. I was trying 
point out that it wasn’t all sweet 
and light, that there were proble 
You really have to give up almost y 
whole life.” 

Whether she is ready to do thi 
moot. If Ted runs, she will help; if 
wins, she will be his First Lady. For 
is cemented to the family by a triple: 
of religion, politics and family. Dive 
probably would not destroy Ted po 
cally, but it would hurt him. He i 
playboy image, which a marriage bre 
up would sharpen. While Rose Kenn 
lives, a marital split affecting the d 
ty’s heir apparent seems unthinka 
And Joan has had recent experience | 
divorce; it happened to her own part 
in 1971. : 

Meanwhile, psychotherapy has » 
formed wonders ‘for her. She told- 
“It’s been not only helpful, it’s been } 
tastic. I feel more independent and jf 
confident. I feel so much better al 
everything.” 

The Kennedy experience came jf 
to destroying her, but she survived 
is stronger for it.»She is coming to te 
with what has to be, and is learning 
great lesson of humankind: adaptab} 
Eleanor Roosevelt once wrote: * 
cannot live at all if you do not lear 
adapt yourself to your life as it hap 
to be.” No longer intimidated by 
Kennedy name and dazzle, Joan is le 
ing to be her own woman now, see 
fulfillment not in what the family hb 
dear and expects, but in her friends 
music, her children, her own life. 








a | 
CAMPING OUT 
By Antonia B. Laird b 


Stretched out benéath a parasol of lea 
I watch the moonlight slipping dows 
between the wooden spokes of trees, 
along bark trunks 

‘to touch the forest floor, 

shimmer off the cold gray rock 
beside my head. 

Around my sleeping bag cocoon, 
star moss and fallen leaves, 

tree stumps and branches 

claim their share of silver 

from the moon. 
Spread such shining wealth i 
across my bed, q 





that I lie captive 4 
in a jail of light, 4 
until the night i 


1s swallowed by the day. 
RRA Re 


































= WALLACES 
tinued from page 108 


hes. “I always like to see good people 
government. But I never really 
ught about running for anything my- 
. Im very satisfied to let George do 
But if I felt there weren't any good 
}ple around, and I had something I 
Hated to see done that I didn’t think 
i) body else could do, I might just go 
| do it myself.” 
oes she think her husband will run 
President again? 
I don’t know,” she said. “I asked him, 
|W many times do you think a man 
ht to run for President?’ After all, 
| run three times. But I do believe he 
)ht run one more time, unless there 
,e another person that he feels con- 
int would represent his viewpoint.” 
queried her about politics today. 
The stench is a little strong these 
es, she admitted. “But I can’t believe 
} politics is all that bad. In my family, 
» grandfather was a county commis- 
ger; my brother just became mayor 
Phe little town where he lives; my 
her ran for Secretary of State; my 
le Jim [Folsom] was Governor of 
ama from 1947 to 1951, and again 
a 1955 to 1959: other uncles have 
el various other offices. I guess we've 
gn a politically involved family; we’ve 
avs felt it was our duty to serve. 
3ut politics is not a money-making 
ness. Somewhere along the way, a 
people get corrupted, and they 
y promise. And in that compromise, 
high standards with which they 
»red the field start to erode.” 
‘ornelia and George Wallace have 
1 married for three years. On May 
E1972, while the Governor was cam- 
@ ning for the Presidency in Maryland, 
sissassin’s bullets left him paralyzed 
the waist down. Months of recuper- 
Ha from his intestinal injuries added 
is ordeal, and today he is confined 
} wheelchair, with little or no chance 
talking again—yet energetically per- 
) 1ing his duties as Governor. 

asked Cornelia how this crisis had 
oiged their lives together. 

ae answered thoughtfully. “I think 
husband, like most men—and most 
«1en, too—kind of took our relation- 
1 for granted. He was there: I was 
12; we had a busy life. After he came 
oe, in the days of his recovery, he 
) me how much I meant to him. That 
« something that, with his reserve, he 
9nally would not have done. And I 
) him what he meant to me, because 
) s just happy he was alive. 

Vhen he was first shot, I felt that it 
i the end of political life for me. In 
» vhole soul and body and heart, the 
» ite I saw him on the ground, I said, 
1 taking you home. It’s finished. It’s 
| igh.’ I was going to get him patched 
end bring him to Alabama with me, 
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Any detergent, even the best, can leave water spots. Because 
water spots start to form in the rinse cycle, long after your detergent 


has gone down the drain. 


ae 


Jet-Dry can prevent water spots. Because Jet-Dry works in 
the rinse cycle—makes rinse water sheet off your clean dishes 
without leaving drops behind. 


No drops, no spots. 


ff i , SGD 4 
There's liquid Jet-Dry for dish- i JET-DRY : 


washers with dispensers or solid | 
Jet-Dry for machines without. 

So if you want to see what} 
Rotor ecNe 6] Anat —°1i seen 2-10) pel 


Water Spot Preventer, o— ay. 


rae yal Water Spot Preventer. 








and we were going to have a private 
life: Mr. and Mrs. Wallace. But then we 
got to the hospital, and they stuck pins 
in his legs . . . to lose the use of your 
legs, and to also lose the career you've 
worked for—it’s too much to ask anyone 
to give up. I asked him, “What do you 
want to do? Do you want to throw in 
the towel?” 

“Well, he said, “Roosevelt 
paigned from a wheelchair.’ 

“I said, “Are you any less a man than 
than he was?’ He said ‘No.’ And I told 
him that settled it.” 

According to Cornelia, politics is her 
husband’s only real interest. When they 
go to their beach house, Gulf Mansion, 
she can only cajole him into the sun by 
reminding him that his paleness is a 


cam- 


political deficit. There is a lake nearby, 
and Governor Wallace drives the power 
boat while the children and Mrs. Wal- 
lace water-ski. “But, really, it’s hard for 
him. He doesn’t really have any kind of 
hobby. It’s strictly politics. Although we 
did get him out on the tennis courts in 
his electric cart. He threw up tennis 
balls and hit them. He could hit more 
and better balls from that cart than | 
could running all over the court.” 
Governor Wallace has several mobile 
units. One is an outdoor cart that travels 
easily over grass and rough ground— 
which he uses to attend college football 
games, as well as for tennis. He also has 
an electric wheelchair designed by Lord 
Snowdon. But for safety, 
Cornelia prefers the old- (continued) 


reasons of 


153 


Liquid. 


MARKET PLACE 





For ad-rates write Classified..100 E. Ohio, Chicagoz 

HOME AND GARDEN : 
He VEGETABLES, HERBS GALORE! Jo fy. Redway. CA 
= BARGAINS—-CATALOGS 


RIENTAL SILKS, COTTONS, GIFTS—Catalog 10c. 
* or ‘Silks, 397 Main, Los Altos, Calif. 94022. an 
CATALOGS! RECEIVE MANY! Catalog Directory $1.00. 
i 33098, District Heights, MD. 20028. 
STAMPS 
“AFRICA” 25 beauties, 15c. Approvals. Gorliz, Box 
28765-LHJ, Memphis, Tenn. 38128. 
AGENTS WANTED 
EXTRA MONEY! Sell Personalized Metal Social Security 
Plates. Details, Sample Free. Myers, 928-2A Crescent Hill, 
Nashville, Tenn. 37206. 
SPARE TIME—MONEY MAKING OPPORTUNITIES 

HOW TO MAKE MONEY ADDRESSING, Mailing 
* Enyelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. ! 

STUFF-MAIL ENVELOPES. $250.00 + Thousand profit 
* possible!! Instructions $1.00 (refundable)—stamped 
envelope. No further investment needed. Kings, B-37-LJ4, 
Rosedale, N.Y. 11422. 

OF INTEREST TO WOMEN 

PERFECT YOUR FIGURE, Be Exciting! New ‘‘Psy- 
* chology Diet Exercise Guide’’ shows how. Satisfaction 
Guaranteed. $1.00. Wayne Publishers, 67-16A 64th Place, 
Ridgewood, New York 11227. 
$800 MONTHLY POSSIBLE addressing-stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excelsior 
Springs. Mo. 64024. 
* HOMEWORKERS NEEDED PAINTING novelties. 

Roland, 10 Lakeview, Hammonton, N.J. 08037. 
$25.00 HUNDRED Stuffing Envelopes. Send Stamped 
Addressed Envelope. Tayco, Box .8010L:A4, Stockton, 
California 95208. 
IMPROVE YOUR FIGURE: Finally, a diet plan that 
works. Included are delicious menus and. special recipes. 
Send $1.00 for new booklet #MO-57W to Leonard’s, Drawer 
G, Titusville, Florida 32780. 
sr $250.00 + THOUSAND PROFIT POSSIBLE! Stuff- 

ing-Mailing Envelopes. Instructions $1.00 (refund- 
able)—stamped envelope. No Further Investment Needed!! 
Danzig, B-142-430E8-LJ4, Brooklyn 11218. 


PERSONAL—MISCELLANEOUS 
NEED MONEY—Debts Too Big? Consolidate Bills. Secret 
Emergency Loans. Write Interstate, 28 E. Jackson, Suite 
1204-LH, Chicago 60604. 
CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. 
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ZIP: CODE. HELPS KEEP POSTAL 
COSTS DOWN 
BUT ONEY.1F YOU" USE ir 


CORNS 


Removed by Mosco, also Calluses. 
Quick, easy, economical. Just rub 
on. At drug counters everywhere. Money back if 
not satisfied. Moss Chem. Co. Inc., Rochester, N.Y. 


MOSCO *CORNx 


@ PLANT 


aD Amd >, Secrets 


Grows better plants, indoors or outdoors. Clean. 
Odorléss & ‘soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item'Catalog Free HYPONeX, COPLEY, OH. 44321 


Sleep away 
itchy skin 


lf you’re suffering from the 
itchy skin that comes with 
chapping or detergents, you'll 
welcome the relief Cuticura‘’ 
Ointment can bring. Try rub- 
bing some on before you go to 
bed at night. While you sleep, 
Cuticura’s special ingredients 
will work to help heal the irri- 
tation ease the itching. 
Soon your skin will begin to be 
soft and smooth again. Cuti- 
cura Ointment. 
Available at 
drug counters 
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REMOVER. 


THE WALLACES continued 


fashioned manual wheelchair to the new 
electric variety. “One day George was in 
his electric chair, and he came over to my 
side of the bed, where I was watching 
television; and he ran his knees right up 
against my table. That could have bro- 
ken both-his legs. And he didn’t feel a 
thing. I said to him, ‘If you don’t have a 
license to drive that thing, park it!” 

Because the Governor lacks any sen- 
sation from the waist down, Cornelia 
must protect him from these and other 
undetected injuries. 

“With spinal cord injury, there is no 
feeling in the skin,” she explains. 
“George has burned himself with a cigar 
several times without knowing it. And if 
you don’t check his skin to see, he could 
get an infection. Also, because the blood 
circulation is not the same, some people 
with similar injuries get huge bed sores 
from sitting in one place. George has 
never had any of that; we check care- 
fully. Someone tries to stay with him 
most all the time. When he’s in bed, 
there’s always a phone so he can call. 
But because of fire dangers and things 
like that, we try to take care of him.” 

Ever since the shopping center rally at 
which her husband was shot, Cornelia 
Wallace has had to fight to overcome a 
deep fear of crowds. 

“When we went to the Democratic 
Convention in Miami, he went right 
back into the crowds. People would 
crowd around the car, and he’d put the 
window down and shake hands. Id say, 
“You can’t use your legs, and now you're 
putting your hand out the window.’ But 
he doesn’t have that fear. When I first 
went into crowds with him, I was look- 
ing for assassins around every corner; 
and I would be a little jumpy—wary of 
anybody who looked a little strange or 
moved strangely. I was a self-appointed 
Secret Service agent. I looked to see 
what they were doing with their hands. 
I'd get up close enough to put my arms 
around him and shield him from what I 
thought was a suspicious-looking person. 
Since his injury, I really don’t have the 


“Tf we're trying to get away from it all, why are we taking it all with us?” 


interest and zest for politics that I} 
before.” . 
But like her husband, Cornelia dq 
not scare easily, (At one time, her hol 
was race-car driving, and she recer 
flew in a supersonic Phantom jet. ) If) 
husband isn’t ready to throw in the t 
el, well then, neither is she. So she 
mains George Wallace’s greatest po 
cal asset—an honest, intelligent wor 
with strong interests and opinions of 
own, 
She is all in favor of women beco 
involved in government. “I admire 
woman who is in politics,” she says. 
have a good many here in Alaban 
more than in any other state. But I'd 
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that women seem to understand, 

men don’t seem to grasp.” 
However, she has mixed feelff 

about the Equal Rights Amendment 
“It seems a little broad and w 


court laws, for example. I feel stra 
that when a man and woman have} 
dren and the woman cares for them 
man should support her financially) 
don’t live in a society where dag 
will stay home and nursemaid. M 
some are beginning to, but we 
have that yet. I think women need 
protection. The Equal Rights A 
ment might leave them vulnerable. 
As a Southern woman, Corne 
proud of, and ‘loyal to, her her 
“Most people have a romantic ima 
the South,” she says. “Before I ma 
George, whenever I went out o 
South, everybody would ask, ‘Dé 
live in a big white house with colui, 
I was embarrassed to tell them I df, 
(She does now: the Governor's Mal 
fits that description perfectly. ) 
She spoke candidly about the ¢ 


racial climate in Alabama. “My 
' 





















































vas in office when Martin Luther 
had his first boycott here. My un- 
way of handling things was differ- 
rom my husband’s. My _ uncle’s 
de was, ‘We're going to keep peace 
this thing.’ He called Martin Lu- 
King up to his office, and later he 
e that he had given Dr. King a 
of Gandhi's book on nonviolence. 
jat must have been in 1955. By 
ime George ran for Governor, I 
the people were pretty well 
‘ed at what was going to happen 
their school system. They just 
yt ready for that kind of change. I 
they resented it; they felt it was 
Je pressure. But I think the people 
> South have adjusted to integra- 
yetter than people anywhere else.” 
2 Wallace children are enrolled in 
ate, church-affiliated school. But 
lia insists this is not because the 
lis segregated. “Today, right now, 
ms are probably the only sons of 
overnor in the whole United States 
ave a colored playmate who plays 
» yard with them every day—but 
y knows that.” 


The closest school 


> school, she explains, was selected 
o reasons. First, location. “It’s half 
k from where I was living when 
hildren started kindergarten,” she 
‘It’s the closest school to them. 

Jt more than that, I really wanted 
ms—above everything else—to be 
ian. I think that if they get that 
ir younger years, by the time they 
| junior high school, I won’t have 
ry about them. I wanted them to 
the Christian influence of a Chris- 
hool.” (Cornelia, baptized in the 
st church, is now a Presbyterian. 
t'usband is a Methodist. ) 

pee Governor Wallace’s injury, 
bi ia has quite naturally become in- 
vd in rehabilitative medicine. 

Ju know, it’s strange how things 
back to you,” she says. “Some 
ago, my husband signed a bill that 
lic buildings in the State of Ala- 
sishould be wheelchair accessible.” 
e feels strongly that ramps are not 
imate answer. “I’d rather the mon- 
‘re spent on a device that would 
< people like my husband truly mo- 
9 they could go anywhere. Other- 
® here’s always going to be that one 
» where they can’t go, that keeps 
8 rom doing what other people do.” 
) of Cornelia’s own current projects 
1 2stablishment of a state-wide can- 
«tection program. “I want every 
t in Alabama to have a free cancer- 
» cn unit,” she says. 

‘)elia’s first love, however, is the 
. he serves actively on the board of 
-abama High School of Fine Arts, 
%--funded school set up to offer a 
€ trated program in the arts—instru- 
1 voice and ballet. Last year saw the 







school’s first graduating class, and Cor- 
nelia is rightfully proud. “I think that it 
is really important that we continue to 
cultivate talented people.” 

It was also Cornelia’s idea to establish 
an annual Governor’s Christmas card 
contest, open only to artists from Ala- 
bama. “We send out notices to artists to 
submit designs, and every year we get 
two or three hundred submissions. We 
select a design, and it becomes the Gov- 
ernor’s official Christmas card. We must 
send out about ten thousand cards, and 
the artist’s name is on the back. I like to 
see artists appreciated and developing 
their talents to the fullest.” 

In keeping with her loyalty to the 
state, Cormmelia also likes to use local tal- 
ent to design her clothes. Yes, she does 
enjoy dressing well. “But I try to stay 
within a budget. And I spend my own 
money on my clothes, so I don’t feel I 
have to answer to anybody. But George 
is really conservative and doesn’t think 
you should spend money on clothes. 

“I buy what I feel looks nice on me, 
what I like, and I don’t care whose label 
is on it. If I have a special occasion, I 
use an Alabama designer. But a lot of 
the things I wear, I just walk in the store 
and buy. They fit me.” 

Does she diet to keep in shape? 

“No,” she laughs, “I eat like a horse. 
I stay at about one twenty-five; I don’t 
change much. I just eat everything. We 
stayed home a lot last year, so I gained 
a little; but before that, when we were 
campaigning, I was lean as a bean.” 

Certainly, the pace she maintains is 
not an easy one. I asked her if it takes an 
extroverted person to keep up. 

“Yes,” Cornelia admits, “I am an ex- 
trovert. But I can’t be on stage all the 
time without a little quiet time during 
the day—a time without the children 
running in, or the telephone ringing, or 
George saying, ‘How about coming into 
my office.’ If I don’t get that time, I feel 
a little out of tune. I like to read. At 
night, I stay up after everybody else has 
gone to bed and watch television. It 
gives me a chance to unwind.” 


What are the dreams? 

During her private time, does she 
ever dream of things she’d still like to do? 

“There are several things I would 
really like,” she answers. “I would like 
to write a little, to satisfy my creative 
urge. I think I’d enjoy working for the 
reform of penal institutions and mental 
hospitals. If I had been a boy, I probably 
would have liked to be a jet pilot in the 
Air Force. But the thing I would 
find most challenging would be to be 
involved in the space program. Even 
when I was eleven years old, I believed 
that we would go to the moon. Space 
travel always seemed so real to me. If 
they would let me go on one of the 
space flights, I couldn’t get ready fast 
enough.” END 
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NOW IN PAPERBACK! 


Ane year’s 
WSL Ere NRG, 
besiseller’ 


QUES 


A NOVEL BY 


Rovers Nracasco 





The ad was almost too good to 
be true: 


Unique summer home. Rest- 
ful, secluded. Perfect for 
large family. Pool, private 
beach, dock. Long season. 
Very reasonable for the 
right people. 
And the Rolfes were the right 
people. Marian knew it the sec- 
ond she felt herself surrounded 
by the Aubussons and crystal. 
As for Ben, his doubts about 
some “catch” seemed silly. Un- 
til, step by step, the house and 
grounds began to exert their 
power and plunge the Rolfes into 
a nightmare of exquisitely 
mounting horror. 

The Literary Guild Bulletin 
said: “If you were shocked by 
Rosemary's Baby ...if you were 
stunned by The Exorcist... 
you'll be devastated by Burnt 
Offerings.” 


A DELL BOOK $1.50 








The steel-jaw trap consists es- 
sentially of vise-like, spring- 
driven clamps which snap § 
shut, often with bone-crush- 
ing force on the leg or paw of § 
the trapped animal. The de- § 
vice has remained relatively 
unchanged since its invention 
over 130 years ago. 


Trapped animals wait for 
death at the trapper’s hands or 
of starvation, thirst, freezing, 
fear or gangrene... or, often, =e: 
chew or twist off the caught ; 

limb in order to escape—with 


lessened chance to survive—into the wild. More humane instant-kill traps are 


available but their use is resisted by most trappers. 


The traps also mutilate or destroy unintended victims—birds, pets and wild- 
life of no value to the trapper. State laws regulating trapping are rarely en- 
forceable. Many states do not even require periodic checks of trap lines. 
including children, 


Steel-Jaw traps may be purchased and set by anyone, 
who often forget or neglect them. 


It is time to redefine our values. It is time to stop subjecting wild animals to 


barbaric cruelty for the sake of fashion’s whims and the human ego. 


PLEASE HELP US 
HELP THEM 


Belton P. Mouras, President 
ANIMAL PROTECTION INSTITUTE of America 
P.O. Box 22505, Dept. HJ-5 


5894 South Land Park Drive 
Sacramento, California 95822 


Mail Immediately to: 


YES—1 WILL HELP! 


My TAX DEDUCTIBLE contribution of $ is enclosed to help 











1. Bring an end to the use of steel-jaw traps within the U.S 
2. Ask Our government for an importation ban on furs taken by means of steel-jaw traps 
3. Inform others of the cruelties to animals caused by our desire for furs 
4. Finance more ads like this to call public attention to the horrors of trapping 
Name r 
(Mr., Mr M M 
Address z . 
City State Zip 
@ Your contribution of $10 or more entitles you to API membership and a year’s subscription to Main- 


rrr 4 
] 
| 


stream magazine. The Institute is a national non-profit charitable organization chartered by the State of 
California and listed with the U.S. Internal Revenue Service. Contributions are deductible for income 
and estate tax purposes 

Check here if you are already a member of AP| 
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Independently yours ; 
America’s Independence Bicentennial is 
in '76. ‘“‘Celebrate’’ now with British 
North America Stamp collection. 14 mint} 
postage stamps from Antigua, etc., plus 
scarce Canada commemoratives. Given) 
free to introduce approval service of| 
stamps. Buy any or none; cancel service 
anytime. 10¢ hdig. Kenmore Co., 
FB-698, Milford, NH 03055. 

























24 color wallet photos 
New borderless,  silk-textured ano 
smudgeproof photos in color make wel 
come gifts for friends and family. Sen¢ 
Polaroid color print, photo (5x7” oO 
smaller), negative or slide. 24 colo 
photos, $2; 36 black and white, $1. Freé 
photo in plastic. Add 45¢ hdlg. Roxanné 
Studios, Dept. LH-37, Box 1012, Long 
Island sae NY 11101. 


ean on ‘it 
Strap on a pair of spiked sandals ani} 
you have an instant Foot Lawn Aeratol)} ’ 
Step lively to loosen turf and soil, lé 
air and water reach and revive ro 
Non-skid sole has 13 replaceable ste 
spikes. Ideal while mowing or watering | 
Pair, $8.98 plus 50¢ hdlg. Holiday cif ; 
Dept. 1704-C, Wheatridge, CO 80033)§ ° 
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NIFER McCARTHY writes to tell us... 


-‘Tlost6!2 inches off 
pounds of excess weight, 24 inches 


Imy hips...shaped up in just 14. days!” 


Case #2116 


waist, 





One 5 minute exercise, twice daily, lying on my back, without giving up the foods | love...DID IT! 






Waist 30!2 
Weight 116 
“¢ Hips 3612 


ennifer the day she started on the 5 Minute 
30dy Shaper Plan. 








AFTER 7 DAYS 
JUNE 28 


Waist 255, 
Weight 105 
Hips 347 | 


AFTER 14 DAYS| 
IULY5 







Waist 24 
Weight 101 
Hips 341, 








Alter 7 Days — 
Her svelte figure begins to take shape 


After 14 miraculous days a svelte firm figure! 
WHY NOT YOU! 


| SAW AND FELT RESULTS IN FIRST 3 DAYS!! 


TIS THIS INGENIOUS PLAN? 

eider ‘'5 Minute Body Shaper” plan is based 
(ing ONE CONTINUOUS RHYTHMIC CO-OR- 
ED EXERCISE while still eating the foods 
ike. That's all you do! This one five-minute 
se is designed to attack the Waistline and 
e (where fat accumulates quickest, giving 
ody a flabby, weak and distorted look)—as 
MS burn off excess body fat fast by speeding 
Jur metabolism, burning up stored calories 

asing excess water—while reshaping your 
ine, hipline, firming up your legs and arms— 
| TOTAL FIGURE! 
fer than strenuous gym workouts, beats the 
onsumption and dangers of gym workouts 
any other vigorous sport. 
ait weighs about 16 oz. and fits any wallet- 
ise. You Can Carry it and use it wherever 
» floor space — anytime. Even whue watch- 
evision. 


_T COMES OFF IN 14 DAYS? 

jual results vary, but during an average 14 
eriod, you can expect to lose up to four 
from your waistline and up to ten pounds 
ir present weight. It strengthens your heart 
i ngs, increases stamina and endurance, im- 
your digestive function and general health. 
GHENS YOU UP. For a ‘5-Minute Exerciser’ 
re does a lot! 


T SATISFIED CUSTOMERS SAY: 

55> vary depending on how much overweight 
f our students is. Nevertheless, this is a 
ng from the impressive letters we receive: 
«> Coupar: ‘'I lost five inches off my waist- 
©) seven days.’’ Eve Harden: ‘'I lost three 
ot off my waistline in 12 days.’’ Sandy Dixon: 
'). five inches off my waistline in 7 days." 
i'd Schmidt: “I lost four inches off my waist- 
| ten days.” 


T THE EXPERTS SAY: 

| Doctors, Chiropractors, Osteopaths, Ath- 
Oaches....agree it’s the most successful 
jne-Weight Reducer and Shaping Up Plan 
vented! 





























Hrendine. Copyright Joe Weider, 1973 


“Doctors have always known, exercise done while 
lying on the back virtually eliminates strains 
while slimming and reshaping the body. Yours is 
the finest Body Shaper Program on the market.”’ 
— RICHARD TYLER, D.C. North Hollywood, Calif. 
“Beats jogging and working out in gyms — and 
much safer. I lost 4% inches off my waist in 14 
days.” — JIM HANLEY, famous athletic coach 
‘Based on sound physiological and medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. [ lost 12 
pounds of excess weight using it.” 
— DR. ANITA D. SANTANGELO, Chiropractic 
Orthopedics, West Los Angeles, Calif. 


“EXPOSING EFFORTLESS EXERCISERS 
Reader's Digest (Sept. 1971), New York Times and 
Good Housekeeping, among others, exposed sauna 
wraps, inflated belts, weighted belts and effortless 
exercisers as frauds. Scientific researchers, medi- 
cal and fitness experts all agree...there is only 
one way to firm, shape and trim up your body... 
you must work the inches off! 


NO GIMMICKS, NO CATCHES 


MONEY BACK 
GUARANTEE OFFER 


Because this isn’t a ‘‘gimmick’’ plan — and you 
have been fooled in the past by ‘‘effortless exer 
cisers’’ — [ make you this UNCONDITIONAL 
GUARANTEE: ‘‘GET IT OFF FAST’ — and see 
measurable and firming results in three days or 
return the exerciser for a full 100% refund! Proven 
results are already verified. The guarantee is in 
writing. Now, can you think of a reason for not 
ordering your ‘’5-Minute Total Body Shaper?’ 


FREE TRIAL OFFER! 


See your exciting new body begin , 


to take shape in 3 days or every - A 


penny back! 


SEND TODAY 


Weight Jus! 16 oz. 
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BEFORE 
June 21 


14 miraculous days reshaped Jennifer’s figure! 


fr OMINUTE 


BODY SHAPER 
We Care About The Shape 
You're In — DON'T YOU? 


AY 3) T0800) 9): tte ela as) 





JOSEPH WEIDER Dept. BA/P 


“5” MINUTE BODY SHAPER PLAN 
21100 Erwin Street, Woodland Hills, CA 91364 


| love being a woman and want to show it! Prove it ta | 
me at your expense that in just 3 days | can feel glor- 
ious all over, and start seeing my figure shaping up. 
Rush me the ‘'5'’' Minute Total Body Shaper and | 
Slimming Course that does it — in plain wrapper! 
O 1 enclose $9.95 for the above, plus $1.00 for 
shipping and handling. O SAVE! Order TWO for only ! 
$17.95 plus $1.00 for shipping and handling. (No 
C.0.D.’s please). Enclosed is O check or O money 
order for $ ________ California residents add 
5% sales tax. 


NAME EE 
APES 


Cy’. == 


ay I SNS 2 et A 


(Please print clearly) 
=p GSP GE Gee GD 6D ==) == 


IN CANADA: ‘'5’’ Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec. 
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REMOVE HAIR FOREVER 
PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 
—recommended by dermatologists. Send check or 
money order. $16.95 ppd. 

14 DAY MONEY BACK GU. 
DiI enclose $4.00 deposit a and will pay balance 
COD plus extra COD postage. 
0 I enclose $16.95 in full payment and save extra 
COD postage. 
GENERAL MEDICAL CO., Dept. LJ-44 
6701 W. Adams Blvd. Los Angeles, CA 90016 


STAMP = igre 


Grab Bag 


only 10¢ 

Giant grab bag of over 100 he % 
unassorted foreign stamps! re f 
Africa, Asia, Europe, South aes 
Seas, ete. You will also re- 
ceive the most wonderful —=~- 

catalog of stamp offers in America. This offer 
made to gather new names for our stamp mail- 
ing list. Just send name, address, zip and 10¢ to: 
LITTLETON STAMP CO., Dept.G-8 
Littleton, New Hampshire 03561 
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5 foreign coins, 10 
We’llsend you, for 10¢,seldomseen coins of Spain, 
Finland, Sierra Leone, Turkey and Czechoslo- 
vakia. Plus a colorful foreign banknote. Just to 
get your name for our mailing list. We’ll include 
our free catalog of coins, paper money, collec- 
tor’s supplies. Send 10¢, name, address, zip to: 


LITTLETON COIN CO., Dept. MB-9 
Littleton, New Hampshire 03561 








Will this plate multiply in 
value to 10, 15 or even 20 & 
times its original price as 
other plates have done? 


Can you 

make money~ 
| collecting 
1aré plates? 


E the Chicago sut 
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hia 


innounced 
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tent 
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d de I plat 
pl | * Nand & 
one « I 
sells for 
Mr. Gi 
do not inc ie 
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when to sell, anc z 
To get your free obligat 
just send your nam [ 
to Thomas Gilmore. | ) 
1012H Sunset Ridg \ I 
60062. A postcard will d 
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cesco Lentini was so shocked 
at what he saw in an institution for the severely 
handicapped that he never complained about his 
third leg again. 


This case is only one of the many “mistakes of 
Nature” included in Frederick Drimmer’s fascinat- 
ing new book, VERY SPECIAL PEOPLE. What 
makes them very special is that they were all born 
“curiosities” and they all lived unusual lives. Like 
Chang and Eng, the original Siamese twins, who 
were joined at the chest for life. They married sis- 
ters, set up separate homes, and fathered 22 chil- 
dren between them! 

Then there was Grace McDaniels, billed as the 
ugliest woman who ever lived (and her photo 
proves it). Believe it or not, Grace received several 
proposals of marriage before she accepted one from 
a handsome young man. They had a perfectly nor- 
mal son, who grew up to be his mother’s manager! 

John Merrick, the grossly deformed “Elephant 
Man,” was deserted by his heartless manager. Be- 
friended by a kindly doctor, Merrick became quite 
famous and was frequently visited by Royalty. 

The stories in this book are true, and we have 
over 65 rare photos to prove it. Never has one book 
been so complete. There are chapters on giants, 
dwarfs, fat people, armless and legless wonders, 
hermaphrodites (half man, half woman), bearded 
ladies, and numerous other human oddities. 

This is not just a picture book of “freaks.” The 
author treats these people with insight, compassion 
and the dignity one earns by being born different 
from everyone else. 

VERY SPECIAL PEOPLE will also teach you 
one of the most important lessons that life has to 
offer: the incredible ability ig 
of man’s mind, soul, and 
spirit to overcome any : 
physical imperfection <Sait 
..-no matter how hope- : 
less it may appear. 
Read this book and 
you’ll never indulge 
in self-pity again. 
ONLY $5.95, 
hard covered, 
412 pages, 

67 photographs. 















Julia Pastrana 
(1832-1860) 
was to ugliness what 
Marilyn Monroe 
was to loveliness ¥ 


= = = = =(MONEYBACK ee == 
BROADWAY BOOKFINDERS, DEPT. RS-94 
245 WEST 19 ST., NEW YORK, N.Y. 10011 


Please rush me ___ Very Special People at $5.95 ea. 
(plus 60¢ post. and hand.) Enclosed is my check/ 


M.O. for $__________.. If not completely satisfied, 
I’ll return it within 15 days for a full refund. 
name = 

please print 
address 


zip 
Make your check or money order payable 
to Broadway Bookfinders. 
© Broadway Bookfinders, 1973 
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WE PRINT 
, a) 


Wear your slogan 
Something to get off your chest? We 
it on a custom-printed shirt. Great 
clubs, etc. Washable. Up to 30 non-fa 
letters on cotton shirt. Powder blue 
navy. S, M, L, XL. Sweatshirt, $5.9 
T-shirt, $3.95. Plus 50¢ hdlg. each. A 
$2 for both-sides printing. Holiday Gif 
Dept. 1704-B, Wheatridge, CO 800 
















Healthy for the b-a-b-y 
Treat your baby to fresh ground ta 
meats, cooked fruits, and vegetabl) 
Designed by a doctor, ‘‘happy be 
food grinder’’ is small, compact, 
breakable. Easy to clean and steril 
White. $5.45 plus 80¢ hdlg. Write 
House of Minnel, 644-E Deerpath Ro 
Batavia, IL 60510. 














Shoes 'n’ sportswear 
Women and men will want this 
showcase catalog with more than 
shoes and sportswear styles. All at ¢ 
ings, too. Color catalog with shoes 
comfort and quality, includes a comp) 
line of sportswear and accessories 
both men and women. For free cata 
Stuart McGuirerCo., 070404 Brand 
Salem, VA 24156. 


} 










You’re a puzzle! 
It's great to have a favorite photo bl 
up into a big black-and-white photo 
saw puzzle. Easy-to-assemble pi 
Send photo. If negative or slide, add 
Original returned. 8x10”, $3 
11x14”, $4.99; 12x18”, $5.99. For 
color 8x10”, $6.99. Photo Poster, X' 
210 E. 23rd St., New York, N.Y. 10 
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REMARKABLE SAVINGS ON ALL PIECES OF TOWLE STERLING 


A B € 
REG SALE REG SALE REG SALE 
} 3 PIECE PLACE SETTINGS (knife, fork, teaspoon) 


$248.00 $165.34 $282.00 $188.00 | $316.00 $210.67 
$372.00 $248.00 $423.00 $282.00 | $474.00 $316.00 
$496.00 $330.68 $564.00 $376.00 | $632.00 $421.34 
$744.00 $496.00 $846.00 $564.00 | $948.00 $632.00 


Noon 


Chest is included with the purchase of 8 or more place settings 


Salad Fork 





$21.00 $15.75 | $24.00 $18.00 | $27.00 $20.25 
Place Spoon] $21.00 $15.75 | $24.00 $21.00 | $27.00 $20.25 
24 MONTHS TO PAY 
WITHOUT FINANCE CHARGES 


Buy your Towle Sterling on Argo & Lehne Jewelers’ Silver 
Club Plan with 10% down and the balance in 24 equal 
monthly payments. The deferred payment price is the 
same as the cash price . . . no finance charges are added 
Act immediately! This is a great gift idea too! 


CERTIFIED GEMOLOGISTS 
AMERICAN GEM SOCIETY 


Columbus, Ohio 





FLATWARE IN ALL 24 ACTIVE PATTERNS, THROUGH APRIL 


SOSH SHS HSH SH SSSSSHSH SSH S OSHS SSSSHSSESOS STROSS SSE OSES EEES 


ARGO & LEHNE Jewelers 
84 North High Street, Columbus, Ohio 43215 


Please ship me the following Towle Sterling using the 
payment plan indicated. 


No. of place settings 

















Pattern name> — : sd : 
[Please Send complete No.of Salad Forks —____ 
price list No. of Place Spoons 
Name: 
Address: 
Ch === ts State: Zip: 
([] Cash. (] Check enclosed for full amount 


(add sales tax as applicable.) 
Master Charge No BankAmericard No. 








L] Argo & Lehne Jewelers’ Silver Club Plan 


Complete the following information only if you are 
using Argo & Lehne Jewelers’ Silver Club Pian and 
enclose 10% down payment. 


Bank reference: 


Employer's name and address: 


POSTS H SSS HS STH SHOOK SSO SESS HSH S STS T ESET ET TEFH STH OTH OTRO TREO 
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How ye 


10w your horoscope could mean 
between happiness or sorrow; 
or failure? 
a long room with doors at each end. 
In this room there is money, attractive persons 
of the opposite sex, books that tell you the 
secret of happiness and many other valuable 
articles. But, also in this room are bottomless 
pits, traps, hostile persons and dangerous beasts 
chained in various places around the room. You 
must walk through this room, but you may 
take out of it anything you can. 

Now if you had a choice, would you choose 
to 1) go through the room blindfolded or 2) go 
through the room with your eyes open and with 
written instructions on which places and people 
to visit or avoid. 

Of course, all of us would pick the second 
choice in a case such as this. Isn’t it ridiculous, 
then, that we would choose to go through life 
in the same situation, blindfolded! Even when 
there is a means to go through life with a map 
and our eyes wide open! The means provided is 
Astrology. The map is our astrological horo- 
scope. 

How does it work? Nature’s cosmos imprints 
each of us at the time of birth—when the 
umbilical cord is cut. We then become ourselves. 
Until the cord is cut, we are part of our mother. 
Why or how we presently do not know. The 
movement of the large solar bodies then times 
potentials for events in our lives. Astrology does 
not cause events but it is timing of events. But, 
it’s not fortune telling. It’s a prediction of 
potentials which free will can override. — 

What does a natal horoscope analysis by a 
qualified astrologer contain? A natal horoscope 
analysis contains the best psychological analysis 
of yourself that you can get today. Because, in 
a controlled experiment in 1960, astrologers 
beat psychologists in predicting case histories. 

In addition, a natal horoscope analysis in- 
cludes discussions on the following: financial 
outlook; taxes and inheritances; early home 


Did you ! 
the difference 
t J cces 


Ss 


Rictn 


HOW TO GET YOUR NATAL HOROSCOPE FOR ONLY THE COST OF MAKING COPIES. 


Send me your exact time and place of birth. 
Pll cast and analyze your natal horoscope for 
research purposes. You may have duplicate 
copies of your horoscope for only $3.00—the 
cost to make your copies plus postage and 
handling costs. You get the expensive casting 
and analyzing process—FREE, because of the 
fact that we must produce your horoscope for 
research anyhow. 

Your natal horoscope will consist of nine 
pages and over 3,000 words. Your natal horo- 
scope will contain your psychological analysis 
plus a discussion of the following: your lovelife; 
financial outlook; marriage, family and children 
relationships; career and occupations; hopes, 
wishes and goals; and subconscious attitudes. 
A horoscope of this type would cost up to 
5 300 if d astrologer. 

h cope with the help of 
VM. computer, which Contains 


our 
dUT 


over 24 ition. Your horo- 
scope will type found in 
daily news; cope will be 
cast from y« ¢ place of birth 
for you and lon 

THERE’S ABSO] TCH. 


need this information 
search. I am looking for ce t ¢ ig 
urations. If you are chose ar ject, 
I will mail to you a resear que If 
you fill out and return this qi 
will be entitled to extra bonuses. 

There is no need to worry about fi 
about an unavoidable coming disaster thru y 
chart. As mentioned, astrology deals in poten 
tials. Your free will can override potentials if 
you know about them. In any case, the polic 
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ur Horoscope can bring you 
wealth. love.success and happiness. 


by Norman P. Kennedy 


| 


environment; relationships with family, relatives 
and parents; lovelife and marriage; children; 
career and occupation; hopes; wishes and goals; 
and subconscious attitudes. In a major analysis, 
a one year forecast is also included. 

Many people think that astrology only ap- 
peals to “way out” unscientific people. Nothing 
could be farther from the truth. In fact, studies 
show that astrology appeals most to intelligent 
and logical people. Famous scientists Galileo, 
Carl Jung, Johannes Kepler, Roger Bacon, 
Tycho Bache and Albert Einstein all believed in 
astrology. 

Your horoscope can help you be in the 
right place at the right time. 

Your horoscope can help you avoid disasters 
while guiding you to your beneficial opportun- 
ities. 

Did you know that astrology helped the 
allies win World War II? The allies employed 
astrologers. The axis powers started out em- 
ploying astrologers. But, this was ceased early 
when the famous astrologer, Karl Ernst Krafft, 
predicted the exact time and place of an 
attempt on Hitler’s life in 1939. Hitler thought 
the astrologers were conspiring against him, 
so they were imprisoned. 

Hitler turned back to astrology—too late. 
He read his horoscope in the last moments of 
the war as Berlin burned around him. 

More on avoiding disaster, came these stories 
from a recent article in the Miami Herald news- 
paper. The article tells the story of Mary 
Kelly, a Miami computer programmer, who 
heeded the advice of her horoscope which 
warned her of a wrong medical diagnosis. She 
avoided an unnecessary operation that would 
have left her a cripple. 

The Miami Herald also tells the story of 
astrologer Clifford McMullen, who is George 
McGovern’s personal astrologer. He warned 
McGovern that if he ran for president, that he 
would win the democratic nomination, but he 


of qualified astrologers is positive astrology. If 
there is something negative in your chart, you 
are told what you can do to make it positive. 

To get your horoscope thru this special op- 
portunity, simply fill out the research com- 
puter form to the right and mail to the address 
given on the form. Include the $3.00 copy cost 


? 


x 


I am now eligible to promptly receive 
my 3,000 word natal horoscope for only 
a $3.00 cost to make my duplicate copy. 
One or two names from my household 


ceptions) 
NAME 1 


O Mr. 
O Ms. 


O AM 
/ / O PM 


City of your birth 


State and Country of your birth 


(Cash, check or money order enclosed 
($3 1f one ordered, $6 if two ordered) 
Charge it to my: DJAmerican Express 

OMaster Charge OBank Americard 

Acct. No 
Expiration date 
© Signature 
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DATE OF BIRTH TIME OF BIRTH *® 


“IF YOU DON’T KNOW EXACT TIME OF BIRTHS WRITE IN 120.4.” 


IMPORTANT: THIS OFFER CARRIES A FULL MONEY BACK GUARANT 





Astrology Today 


PRESENTED BY | 
THE AMERICAN ASTROLOGICAL ASSOCIATION 

“The Nation's Largest Astrological Society” 
© 1973 American Astrological Assn. of Ohio, Inc.) 











would lose badly to President Nixon in 
November election. ‘ 
Your horoscope can bring you wealth. 
mous business tycoon, J.P. Morgan, used 
trology to acquire his fortune. Morgan did | 
make a financial move without checking 
natal horoscope forecast. 
From an article in the Miami Herald c 
this story: 
“Stockbrokers on Wall Street are as lik 
to call an astrologer in this decade as Ha 
wood film stars would cali a psychiatns, 
the last. David Williams, a 75 year old re i 
financial expert who lives in Cleerwaae 
made $150,000 from the stock marke 
13 years by using astrology as an inve. 
guide.” | 
Your horoscope can show you the wat 
success and happiness in love and ma 
Horoscopes of Grace Kelly and Jackie Kenn 
predicted their current successful mari 
Grace Kelly to Prince Rainier and Ja 
Kennedy to Aristotle Onassis. 
Princess Grace and Prince Rainier havé 
cently had their horoscopes done toget el 
American astrologer, Keith Clayton. As } 
these famous people, your horoscope can } 
you find and keep a lasting and meanin 
love relationship. 
Now and through the ages a good n 
horoscope analysis has meant success for mr 
people: In other cases many men have mi 
their opportunity; some with tragic q ) 
quences, such as Adolf Hitler. | | 
Will you miss your success opportuni 
Will you stumble into pitfalls you could | 
avoided? | 
Today, right this moment, you can- 
your natal horoscope cast and analyzed. 
can get it for only the cost to make 
duplicate copy. You.get the expensive cag 
and analyzing process—-FREE. The article 
low will tell you how. The means are avail: 
but the choice is yours. ' 


; 


3 
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by John F. ] 

for each horoscope or charge your credit « 
There is a limit of two per family. If you 
know your exact time of birth, fill in 12:0 0 
If you have any questions, call me, Jo i 
Ford, president, The American Astrolof’ 
Association, at (216) 478-2171. Thank © 
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may be submitted. (Limit of 2- no ex- 


 OMs. 
DATE C 


City of you 


State and ¥ your bri 2 


Clip and mail this form to: 
The American Astrological Assoc. 
Research Div., Dept. 211 


4965 West Tusc. 
Canton, Ohio 44708 
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3INCHES OFF 
YOURE TOO LAZY 
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E GUARANTEE IT. 


he Electronic Age introduces a magic belt...with amazing results. 

his belt is new. It works with every movement of your body to trim your 
vaistline, without any exercise or diet. It flattens your stomach. 

_ straightens your posture. Helps you look and feel younger. And, it 

a ee pens automatically, without any effort. We guarantee the 
UMMY TRAINER™ will work for you.... : 
, your money back. ae 


ou may have tried other ways to reduce 
dur waistline. But you have never used 
nything as effective as the TUMMY 
XAINER. It's an electronically- 
igineered belt that conditions your 
aistline through Isometric and 
ynamic Tension, as you go about 
yur norma! daily activities. 


i@ TUMMY TRAINER will retrain 
yur stomach muscles, trim your 
aistline and build in a youthful 
»sture. Busy peopie who don't have 
ne for exercise or complicated 
“sts call it the surest, easiest 
-ethod ever developed to take 
‘wanted inches off 
ur waistline. 


) EASY TO USE 


-u wear the TUMMY 

| AINER around your 

ist as you would a 
ular belt. Wear it 

‘und the house, in your 

, or at work. You 

diy know it’s there. But, 
enever you slouch or allow 

ur stomach to sag, the belt 
nals you. You respond 
‘tinctively, automatically, by 
‘ling in your stomach. This 
‘lcondition you fo sit or 

d erect, naturally and 
axed. 


| P 


E Yes! Please send me a Tl 
/] Hatten my stomacl 
pesults, | may return j 


PSUGCESTION: Why not 


i 


bh day, as your stomach flattens, 
& pull the belt a little tighter... 
Jil your waistline slims to the. 
> you want. It’s just that simple. 
#1, once your stomach muscles 
be tightened, your waistline then 
#) a natural girdle of solid muscle 
| eep your waistline firm and trim, 
= 0 when you're not wearing the 
MIMY TRAINER. You'll be amazed 
“ow effectively this patented 
‘ netric technique works, without 
| effort. 


a at No. 3870320 


iGaulifonia residents 


Enclosed is mn Qo { 


City 





4) Copyright Tummy Trainer. 1974. ~ f 





AISTLINE...-VEN 






XERCISE OR 

























| IN CANADA: TUMMY TRAINER, 2875 Bates Ro 








s Nota vibrator 

w Not a massager 

# Nota weighted 
or sweat belt 

ws Tummy Trainer is an 
electronic space-age 
conditioner that trains 
your waistline to 
stay slim 


SLIM DOWN, PERK UP 


The TUMMY TRAINER, 
= almost immediately, has 
a wonderful effect on 
the way you look and 
feel. You stand taller. 
You walk briskly. You 
have more energy. 
The TUMMY TRAINER 
is for everyone...any 
age, any weight, any size. 
The TUMMY TRAINER 
is such an easy, 
inexpensive way to 
physical fitness and good 
health. Order yours today 
for just $9.95. (And, 
why not order an extra 
belt for someone you | 
like?) Remember, it's | 
guaranteed...your 
money back if 
you re not com- 
pletely satisfied. 





A Slimmer Waistline For Lazy People Who 
Cant Or Wont Exercise Or Diet. 


Ge niny traiMer™ en. nave | 


P.O. Box 3739, Beverly Hills, California 90212 


{TRAINER immediately. | will use it as directed. It will 

my posture. If | am not complete isfied with the 
und of my money within 5 days 
an extra TUMMY TRAINER for someone you like?) 
fERS at $9.95 each, plus $1.00 for postage handling. 
sales tax.} 
O Money Order fer S. tal 

io fit your present waistline s 

(F MEDIUM {38 to 477) O LA 

State 


, Quebec 
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NEW DELUXE HI TIME CLOCK 


Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won't have to rouse yourself into wakefulness 
merely to check on the nightly hour... just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won‘t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 

th alarm 234,” x 6%" x 52". | year factory warranty. 
$34.95 Pod. Ill. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Deerpath Road Dept. 644 Batavia, IL 60510 








ITALIAN 


COMFORT 
SANDAL 





“GINA” From Italy by our Florentine Craftsmen. 
Sensible 134 inch heels. Foam cushioned for com- 
fort. Leather-like grained form-fit uppers. Ultra 
smart for dress or sport. Sizes 5-12 (no half sizes 
over 10) Avail. Narrow, Med., Wide Widths. 
Colors: White, Black, Camel. Send $11.00 plus 
90¢ handling. State ‘‘GINA’’, color, size and width 
when ordering. SELECT IMPORTS, DEPT. L, 
BOX 326, GARFIELD, N.J. 07026. 


e How does it concern you? 
e What will follow? 
LEARN 
e What the business cycle means to 
Mr. & Mrs. America 


LEARN 
e What steps to take in time of crisis 
LEARN 
e How various industries and occupations 
withstand economic ups and downs 
To receive this informative book, please send check or 
money order for $9.95 with your name and address to 
EE 
fs R\ IN! Social and Economic Research Institute 


E Suite E200 © Oak Brook, Illinois 60521 








y understood. Satisfaction Guaranteed 
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1V2K2 
1x1 Ft.—$4.50 
B&W POSTERS from 
color photo, Polaroid 
magazine photo. For slide 
negatives, add $1.00 per p 





Better originals produce bett y. 

posters. | tYox2/:$2.00, 3n4/:$7.50 | 

RUSH SERVICE: Shipped Ist class __uzsemmnasomumnmmmeescserns 

in 1 day. Add $2 per poster. No rush on colo 1 
Original returned. Add oN pp. & hd. for EACH ite 


N.Y. res. add tax, No C.0.D i 
PHOTO POSTER Dept LH44, 210 E. 23 St., N.Y. LoO10 








| MOTHER'S DAY 


SPECIAL 
Baby’s First Shoes 
BRONZE PLATED 
IN 
SOLID METAL 
Only 


$ 3°9 


a Pagir 









SANT 
Sas 
PARENTS’ 


MAGAZINE 





eros time only! Baby’s precious shoes gor- 
geousl plated in SOLID METAL, for only $3.99 
pair. Don’t confuse this offer of genuine lifetime 
BRONZE-PLATING with painted imitations. 
100% Money-back guarantee. Also Portrait Stands 
(shown above), ashtrays, bookends, TV lamps at 
great savings. Thrillingly beautiful. The perfect 
Gift for Dad or Grandparents. SEND NO 
MONEY! Rush name and address today for 
full details, money-saving certificate and handy 
mailing sack. WRITE TODAY! 


AMERICAN BRONZING CO. 
Dept. 6504-D6 Bexley, Ohio 43209 


ADJUSTABLE 


T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 7% to 8¥, ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 


ers! Made in U.S.A. 


$12.95 plus 1.00 postage 


We ship in 24 hrs. 
Extension for higher ceiling, 
add $2.00 
Write for FREE catalog 


Holiday Gifts 


Dept. 1704-A 
Wheat Ridge, Colo. 80033 





IFREE! 


(when you send 10¢ for mailing) 
BIG, VALUABLE 


BRITISH 
NORTH 
AMERICA 


STAMP COLLECTION 


Get 14 spectacular mint issues from Antigua, 
Grenada, Turks & Caicos Is., etc., plus Giant 
Silver Stamp and other scarce Canada Com- 
memoratives ... British Columbia & Vancou- 
ver is., Newfoundland, Nova Scotia, Prince 
Edward ts., Northwest Passage! We'll also in- 
clude other exciting stamps on approval for 
you to examine: buy any or none, return 
balance, cancel service anytime. Either way, 
the valuable British North American Collec- 
tion is yours to keep FREE! Send 10¢ for 
mailing today. 


Kenmore, Milford BNA-557, N.Hamp. 03055 





No need to wear Artificial Eyelashes 
MORE BEAUTIFUL EYELASHES OVERNIGHT! 


§ Thicker, longer, loveller looking lashes with Jeromes Instant 


Eyelash Otl. Apply at bedtime—awaken to new eye beauty! 


| Fully hypo-allergenic and non-toxic. 6 months supply $5.60 
i (tax & shipping inol.) guaranteed results, Send check or 
} “.O. (sorry no C.O.D.*s) 


ROSE VINE, Dept. H-12 


Box 3547. Beverly Hills. Calif. 90212 












A strange name but, for over 50 yea 
Icy-Hot has been giving arthritis an 
rheumatism sufferers blessed temporal 
relief from minor aches and pains. 
you have to do is rub it in to send pa 
to sleep. Guaranteed to help, or yo 
money back. $2. J. W. Gibson, Dep 
LHJ, 2000 No. Illinois St., Indianapolij 
IN 46202. 











Plant of life 
This exotic plant is almost mysticé 
With no soil or water in its early life, 7 
requires only air to grow anywhere inti tf 
home. Can reach up to 6 feet up 

maturity and produces clustered cylt 
drical green and red flowers. Each pla 

produces new ones. Shipped by air fro 
Hawaii to you. 3 plants, $3; 6 for 
Gary Evan, Hawaii Nursery, Dept. 
175 Fifth Ave., New York, NY 1001) 
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IN THE JOURNAL STOI 


Put Your Products on the Shelf that Se 
For a great buy in mailorder advertis 


rates (and further information) writé 
The Journal Store, 641 Lexington Aven 
New York, New York 10022 







Color RHOTO TTT bs 


ol Ma lolles 16 WALLET SIZE 


LP or 
$9) Faw 
or 
Soe ONE-8 x 10 ENL. 
Se from any color photo (8x10 or 
color neg., or slide 
Black and white photo bargains: — 
“25 WALLET SIZE with $1 Send any photo 
FREE 5x7 Enlargement smaller) or neg 
Finest quality photographic paper. Add 25¢ per selection 
age and handling, and extra 50c for First Class Service. 
Satisfaction guaranteed or money back 


Quality Values 552-G, New Rochelle, N.Y. 

















18°” RATTAN SWAG LA 


plus $1.5¢ Beautifully handwoven of. 
Bostace rattan. Fully electrified wit 
mer switch, adjustable heigh 
ceiling. 14” spread, 11” hig 
{8 ft. rattan chain and ho 
hanging included. Spray 
white, green, pink, 
blue, orange or bla im 
$3. a Wee up to & 











SEND 2S 
CATALOG 























Visit Our ** 
Warehouse Sho! 





BASKET HO 
Route 10, Dept 
Succasunna, N- 
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How to collect from Social Security at any age! 


Would you like to know how much 
money you have invested in Social 
Security right to the penny? Then 
would you like to know how to get 
the most from that investment in- 
cluding all the brand new Social 
Security benefits? Now you can do 
- both by using the short easy coupon 
at the bottom of this page. Here is 
the way it works. The left half of 
the coupon will be sent to the 
proper government office. They will 
run a check on your account and 
then send you a report in a confi- 
dential sealed envelope. This report 
will tell you how much of your 
earnings have been recorded in your 

Social Security account year by 
year. There is no charge for this 
service, not even postage. 

The right half of the coupon will 
be used as a shipping label to send 
you a copy of a new book entitled, 
“How to collect from Social Se- 
curity at any age.” If you think that 
you have to wait until retirement 
age to start collecting your Social 
Security benefits, this book will 
really open your eyes. Here are 
some of the little-known facts about 
Social Security you will find out 
about in this book: 

@ How to increase the amount of 
your payment if you are already on 
Social Security. 

@ How to collect your share of the 
brand new Social Security benefits 
just passed by Congress. 

@ How to qualify for Social Security 
| disability pensions at any age. 

@How to increase your Social Se- 
curity benefits. 

®@ How to report your Farm income 
for Social Security. 

@How to make your whole family 
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eligible for Social Security benefits, 
even your youngest children. 


@How to replace a lost Social 
Security card. 
@How to replace a lost Social 


Security check. 

@ How to get a refund if you have 
overpaid your Social Security taxes. 
(Studies show that two out of three 
people overpay.) 

@ How to figure out what your 
Social Security retirement payments 
should be. 
e@Should you tatoo your Social 
Security number on your body? 

@ What papers do you need in order 
to file a Social Security claim? 

@ How ten million people who are 
only 30 years old, on the average, 
collect Social Security. 

@Should you get a divorce in order 
to get more Social Security? (a lot 
of people already have.) 

@Should you have two Social Se- 
curity cards? 

@ How to get free services which are 
available from Social Security. 

@ How to make sure your employer 
is not cheating you on your Social 
Security. 

@How you may be cheating your- 
self out of your Social Security 


I 
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se send a statement of my Social Security earnings to: 








zip CODE 


benefits. 
®When are the five times you 
should get in touch with your 


Social Security office? 

® How to work and still get Social 
Security benefits. 

@ How to cash in on Social Security 
even if you’ve never paid a‘penny 
into it. 

®@ How to get hospital and medical 
insurance for the aged. 

@How students between the ages 
of 18 and 22 can get Social Security 
cash benefits. 

@How to get the special Social 
Security benefits that are only for 
veterans. 

Although this book can mean 
hundreds and perhaps thousands of 
dollars to you, it is priced at only 
$3.00. Remember, it is not enough 
to qualify for your Social Security 
benefits. To get your benefits you 
must know how to apply for them. 
The book tells you how to qualify, 
who to contact—including all neces- 
sary addresses, and what to say. 
This is a 100% no risk offer. If you 
do not like the book, return it and 
your $3.00 will be immediately re- 
funded. You will still get the confi- 
dential report on your Social Se- 
curity account. 

If you do not take advantage of 
your new Social Security benefits, 
you are only cheating yourself, after 
all, you have already paid for them. 
It is easy to start getting your new 
Social Security benefits. Just fill 
out both parts of the coupon below. 
Mail the coupon and $3.00 in cash, 
check or money order to The Good 
News Publishing Co. 7576 Freedom 
Ave., North Canton, Ohio 44720. 
The book will be sent to you im— 
mediately by return mail. Your 
confidential Social Security report 
will be mailed to you separately 
as soon as the government has 
finished checking on your account. 
Checks and money orders should be 
made payable to The Good News 
Publishing Company. 


Piease send me____copies of your report @ $3.00 each 
“HOW TO COLLECT FROM SOCIAL SECURITY 
AT ANY AGE” to the address below 


Make check payable to nal? GOOD NEWS ERT SCING COMPANY 


576 Freedom Ave., N.W. 
North Canton, Ohio 44720 





YOUR NAME HERE 
NOT PRINT) 


nN your own name only. Under the law, information in your social security record 
eatidential and anyone who signs another person's name can be prosecuted. 


you have changed your name from that shown on your social! security card, please 
your name below exactly as it appears on your card. 
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TWO UGLY 
PICTURES 
THAT PROVE 
YOUR CARPET 
CAN STAY 
BEAUTIFUL 


LONGER. 





Carpet Cushion 





Unretouched photos of results of a 100,000 cycle test (the equiva- 
lent of several years of moderately heavy traffic) on National Bu- 
reau of Standards designed testing machines at Olin Laboratories. 


About to spend good money for a new 
carpet? We’d like to warn you about mak- 
ing a common mistake: 

An ordinary carpet cushion can deteri- 
orate or crumble and lose its capacity to 
protect your carpet. Result: unsightly and 
uneven wear. 

The alternative: Omalon® Patented 
Process* Carpet Foundation. Created to 
help keep a carpet looking better longer. 
Some proof. 

See the photo on top. An unretouched 
picture of ordinary waffle rubber carpet 
cushion crumbling. 

Now look at the other unretouched 
photo. That’s Omalon Carpet Foundation. 
Look at the carpet. Same test yet it hardly 
shows any wear. 

Unlike some carpet cushion, Omalon 
Carpet Foundation won’t crumble or col- 
lapse under heavy foot or furniture pound- 
ing. 

It won't shrink, stretch and has no un- 
pleasant odor. 

Omalon rated best in an independent 
test among 8 leading carpet cushions 
tested for thermal-insulation. And think 
of how that helps keep cold floors warmer 
and conserve fuel. 

If you want Omalon (remember, there 
is no substitute), the place to get it is at a 
registered Omalon dealer. 

Look for the Registered Omalon Dealer 
seal in the window 

For full information, write to: Olin 
Chemicals, Consumer Products, Dept. 
LH4, Olin Corpora 120 Long Ridge 


Road, Stamford, Coni ticut 06904. 
OMAaOon. 
PATENTED PRO St RPET FO ATION 
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equi OF NCE oc 
my j ty 
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Omalon is registered trademark of Olin Corporatio 
*Produeed under patented process, Olin U.S. Patent 
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TRICIA AND EDDIE 
continued from page 136 


can people. He has told us that he was 
not a part of the Watergate episode, 
calling it a deplorable act that has no 
place in our political system. His word 
is his bond, 

The other negative accusations about 
my father, such as that he used $10 mil- 
lion of campaign contributions to finance 
our home in San Clemente, are equally 
ludicrous and wild. George Washington, 
a President who was also unfairly criti- 
cized, said, “To persevere in one’s duty 
and remain silent is the best answer to 
calumny. My father has certainly, 
through this ordeal, persevered in his 
duty. Some of his most outstanding 
achievements as President he has ac- 
complished in the midst of the most un- 
precedented, unfounded personal at- 
tacks on him, his friends and his family. 
But unfortunately, the duration and ab- 
solute maliciousness of the attacks have 
not permitted him the dignity of silence. 

Why are the accusers doing this cruel 
thing to my father and the country? Is 
jealousy the name of this dangerous 
game? My father has accomplished what 
they could not accomplish. The accusers 
could not end the Vietnam war with 
honor. Richard Nixon ended the war in 
a way that gave the South Vietnamese 
people a chance to determine their own 
system of government and life. He ac- 
complished this by not accepting the de- 
mand of vicious critics to leave our 
POW’s to the tender mercies of the 
North Vietnamese. He negotiated suc- 
cessfully until our POW’s were freed. 

The accusers could not negotiate a 
nuclear arms limitations agreement with 
the Soviet Union. Richard Nixon did so, 
and he did so at a time when he was 
being cruelly and unjustly assaulted for 
Watergate by those who had long talked 
about the need for such an agreement— 
but whose impotency in achieving such 
an agreement was all too obvious. 

The accusers could not wave a magic 
wand and bring peace to the Middle 
East. Richard Nixon did not have a 
magic wand, either. But he, through 
years of established reputation and the 
strength of the position he took, helped 
to bring about a cease-fire that led to 
negotiations between the two sides—and 
negotiation led to a settlement that made 
that troubled area of the world a more 
peaceful place. Negotiation again re- 
placed confrontation. 

The accusers could not go to the Peo- 
ple’s Republic of China. But Richard 
Nixon went to the People’s Republic of 
China. Thus we are now communicating 
in words with a powerful country in 
which one quarter of the world’s popu- 
lation lives. With his love of peace, he 
knew that it was dangerous to ignore the 
existence of such a country, despite our 
vast political, economic and social differ- 


‘with faith in my father and faith im 












































munication between the two count 
possible—and contributed yet anol 
strong link for generations of peace. 

The accusers could not leave a le 
of a generation of peace. Richard Ni 
through his courage, honesty and i 
ligence, is working day and night sot 
that now-familiar phrase he dreamet 
will be a reality in our lifetime. 

The accusers could not win the 
tion of 1972. The American people 
for four years withstood the barra 
criticism leveled at the Nixon Adn 
istration—and at the voting booth, w 
it counted most, they stood with ¢ 
President, Richard Nixon. They 


to achieve shared goals. They reje 
the goals of the accusers. | 
The accusers could not stop the 
on American streets and the burning§ 
campuses that my father inherited w) 
he was elected President five years ‘ 
Are there riots and burnings today? Ri 
ard Nixon, through his accomplishme) 
through his cool, honest, no-nonsé) 
rhetoric, hoped to create an atmosph} 
in which riot ceased to be a viable 
of expression or repression. Here w 
man who would not be stampeded 
riots into doing what was contrary t 
principles. Here was a man who had 
courage of his convictions, and who} 
going to do what he thought was ti 
for the country aid for the world. 
Mistakes by a handful 

I think that history will record 
Watergate was a politically moti 
matter that used the mistakes of a 
ful of foolish people to try to force 
of office, by resignation or by impe 
ment, a man who was innocent of a 
fiction, not fact, of which he was} 
cused. These people wanted to be} 
once and for all of Richard Nixon) 
satisfy their own jealousy of a man¥ 
by his accomplishments reminded th 
of their own ineptitude and failure. 
I think that history will record t 
Richard Nixon was a strong Presi 
who had an inney strength of fait 
himself and in his ability to fulfi 
mandate he was given by the Ame 
people, a man who despite malic 
rumors, charges of wrongdoing—uns}) 
stantiated by any kind of proof—and¢é 
and-out character assassination, st 
in there and did his best. And his | 
was so good that people through — 
ages could look back and say, @ 


Bless Richard Nixon.” 

Thinking of Daddy and all tha 
has been subjected to, I think of | 
famous lines of Longfellow, “Sail om) 
Ship of State; Sail on, O Union str 
and great; Humanity with all its fee 
With all the hopes of future yea ; 

| 


hanging breathless on thy fate.” # 


justice of our country, I have faith 0% 
the future will be all right. 


- LIFE WITH GRACE 
_An Exclusive Interview 


_ With Prince Rainier 





iNew Skillet Dinners, 
tlate Delights and 
(Yes, Pizza) Desserts 
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Saari hy 
“You know why I’m mad fori it. 
It’s color that looks real and wears naturzlly. That’s for me.” 
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“Tt’s a fact of life. In this job, I want to look even more 
feminine. My hair has to be great all the time.” 





“Hey! My mom will pitch!” Thank goodness for hair that “Now my hair has a quality I love. It handles like a dream, and it’s soft to the to 





stays natural One less thing to worry about when yours is a tough job.” 
' 
for the natural look, the natural feeling... | 
No matter what your priorities, liberate a 
little time for great looking hair. Natural 
Wear Miss Clairol is the improved shampoo- 
y in haircolor that keeps your hair shining with 
= soft color week after week. It wears well, 
) wears naturally. Covers gray beautifully. 
: Our ditioning formula leaves hair 
manageable and with a lovely touch. 
Try r hair color the best it can be! 





Miss Clairol 


© 1974 incorporated Does she...or doesnt she?” 


_ Simple pain can cna e the way 
a woman loo 





ic nis why you may want something more effective than common aspirin. 


NNO woman wants the worldto documented medical evidence more effective than the common 


% her at less than her best— _indicates that's exactly what aspirin tablet in relieving pain. 

*n for the briefest moment. Excedrin does. Yes, pain can change you. But 
Vhich is why you may want Two separate studies—one ata © when you need it, there's more 

b extra-strength pain reliever. leading university, the other in . effective relief with 







Excedrin. 
The extra-strength 
pain reliever, 


-Xcedrin was created to deal amajorhospital—came up with 
WA pain more effectively than the same findings: Excedrin 


Bicommon aspirin tablet. And _ was significantly es 
| — 
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DEMI LIQUID MAKEUP 
You wouldn’t think makeup so sheer could be so 
moisturizing. Just the gentlest kind of coverage, just 
the right amount of color, so it always looks like 
your own outdoor-fresh skin. Only better. 


_ ‘Moon Drops’ 
Revlon 











Here's How = Can 
Sponsor A Needy Child 


Here's What You Do 

e Fill out your name and address on the 
coupon. 

e Indicate your preference of boy or girl, and 
country. Or 


e@ Check the box marked “Choose any child 
who needs my help,” allowing us to assign 
you a child from our emergency list. 

e Enclose your first monthly check. The cost 
is only $12 each month to help a child who 
needs you. 


Here’s What You Will Receive 

e In about two weeks you'll get a photograph 
of the child you sponsor, a case history, and 
a description of the project where the child 
receives help. 

e Later on... a “‘welcome letter’ from the 
child. 

e A progress report each summer. 

A Christmas greeting from your child. 

e The opportunity to exchange correspon- 
dence. You receive the child’s original letter 
and an English translation—direct from an 
overseas Office. 

e And the satisfaction that comes from help- 
ing a deserving child. 


Here's What Your Sponsored Child Receives 


e In orphanages: supplementary food, cloth- 
ing, medical care, and dedicated house- 
mothers. 

¢ In Family Helper Projects: school supplies 
and clothing, medical assistance, emergency 
food and shelter, and family guidance from 
a trained child care worker. 

e Special aid depending on the country and 
the type of project. 

¢ Psychological support because the child 
knows you care. 

Sponsors are urgently needed for children in: 

India, Brazil, Philippines, Indonesia and 

Guatemala. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


_ Box 26511, Richmond, Va. 23261 
I wish to sponsor a [] boy [] girl in 
(Country) Se ee 
[_] Choose any child who needs my help. I will 
pay $12 a month. I enclose first payment of 
$ .. Send me child’s name, story, address 
and picture. 





I cannot sponsor a child but want to give $ : 
_] Please send me more information. 

Name 
Address 


SOlfy ra oS 
HS tte Se Zip 
Registered (VFA-080) with the U.S. Government’s Advis- 
ory Committee on Voluntary Foreign Aid. Gifts are tax 
deductible. Canadians: Write 1407 Yonge, Toronto, 7 
LH 9550 








A very special novel 
Along with noses for news, ears to the 
ground and occasionally red faces, one 
of the anatomical attributes of editing is 
the sticking out of necks. When we 
heard about the novel that was being 
written by former Vice-President Spiro 
T. Agnew, curiosity overcame us. What 
would this man produce as his first work 
of fiction? He had always displayed a 
virtuoso gift for rhetoric. Would crea- 
tive writing be a remedy for his shat- 
tered world? Most importantly, would 
the book be any good at all... and 
should we consider it for the JouRNAL? 

So we contacted Mr. Agnew’s literary 
agent, Scott Meredith, who also handles 
the works of Norman Mailer and Eu- 
gene McCarthy. We were sent the out- 
line of what we felt was an intriguing 
Washington novel, with several seg- 
ments indicating a polished gift for nar- 
rative and dialogue. There were a few 
staff discussions, as other of our top 
editors and I seriously considered that 
by purchasing Mr. Agnew’s novel, the 
JouRNAL might seem to be condoning 
improprieties with which the courts 
have already dealt. It seemed to us that 
Mr. Agnew’s work—the first novel ever 
to be written by a former Vice-President 
of the United States—should be con- 
sidered on its own merit. 

We received many letters: some 
favorable, most critical. However, we 
did not share the view of a few of our 
correspondents that a man’s misdeeds 
should preclude him from ever working 
again. But we did want to make sure 
that the novel was honest work, and that 
Spiro Agnew himself was writing it— 
without ghost writer or rewrite person. 

It is our deep conviction that Spiro 
Agnew is writing this book himself, un- 
assisted. He tells some of this himself 
on page 98, in a statement based on a 
tape interview with Mary Fiore, our 
Articles Editor, who spent a day with 
him and came home utterly persuaded. 

When the first large chunk of manu- 
script arrived in our office, I picked up 
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the telephone and called Spiro Agify 
whom I had never met, except onfe 
ceiving lines at official functions. fh 
initial reaction was _ reinforced: 


the terms of his literary contract 1 
the JourNAL—a contract that states BB 
he represents and covenants himse)ft 
be the author. IT 

“Every word in this novel is my cfm 
flowing out of mind onto the paper, pi 
assured me. “I know you have gone 
on a limb, but I promise you that 
will not be embarrassed.” Speaking § 
terly about how he has to defend 
ability “to be something beyond 
anderthal,” Spiro Agnew said, “I’ve 
ways written. I remember writin 
composition in high school when fi 
teacher asked me what book I copie 
from. I don’t think I ever convincede 
that I hadn't filched it.” We told 
that we were now convinced, and as 
why, if he did write that well, hac 
gone into politics? “If I knew then v 
I know now, perhaps it would } 
been different,” said the former \V 
President of the United States. He 
told how writing “is good for me sy 
ually. I am-using my own abilitie 
help myself off the floor. I am tun 
to something creative instead of ha’ 
someone get me a job.” 


More to come 
In this issue, we print a preview 
cerpt from Mr. Agnew’s novel—al 
5,000 words. When he completes 
book, we will publish a condensatio 
the total work. There will still be th 
we know, who will disagree with 
decision to publish this unusual b 
But without self-righteous fanf. 
about a free press, we feel that we I 
simply done what all of the editors 
preceded us in the 90-year histor; 
the JourNnaL would have done—s 
with our readers something about w. 
they may have personal feelings, b 
literary effort they will want to read 
judge for themselves. —I 





Dewy-fresh, delicate and 
delightful as the pastures and 
gardens that inspired its name, 
Cotswolds can add its pastel 
prettiness to your home. 

New from Cannon Royal 
Family, Cotswolds sprinkles a 
bed of English flowers across 
sumptuous towels, no-iron 
sheets of polyester and cotton 
percale, and a truly washable 
quilted polyester/cotton 
Permapoint™ bedspread. In a 
palette of the gentlest hues. . 

Cotswolds. Introduce a look oes 
in your home soft enough and “aaa 


sweet enough to inspire a poet. 
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Your kitchen has had that bland look for too long. 
You can spice it up with justanew Congoleum _ 
Cushioned Shiny] Vinyl floor and a little imagination... 


Enjoy the difference 
only Congoleunvcan make 


The colorful, 
no-wax comfort 


of Cushioned 
Shiny] Vinyl 


Congoleum Cushioned Shiny] Vinyls 
can really spice up your bland kitchen. 
Floors like this tangy “Espana” from 
our Reflection” collection. Because no 
matter what your taste — or price range 
— Congoleum has a Cushioned Shiny] 
Vinyl to match. We offer nearly 500 
colorful patterns; the carefree 
convenience of Shiny] Vinyl (the original 
no-wax floor that lets you shine when 
you wish); plus the soft, warm, quiet 
comfort of cushioning. 


To complete your new look, hang bright 
orange curtains at doors and windows, 
and coat the walls in olive green. 
Re-cover chairs, add touches of shiny 
copper, and display your favorite plants 
on a sturdy half-ladder. 

And that’s all there is to it. Congoleum 
Cushioned Shiny] Vinyl is the on 
change — that changes everything! 
Begin your changes with our new 
booklet “Focus on Floors... A 
Consumer’s Guide to Resilient Floo 
Send 50¢ to Consumer Service Dept 
Congoleum Industries, Inc., 195 
Belgrove Drive, Kearny, New Jersey 
07032. Write today — and see fo1 
yourself the enjoyable difference onl; 
Congoleum can make! 
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‘if you own a tall 
kitchen can, you must 
get the bag that fits. 
That would be a Hefty® 
Tali Kitchen Can Bag, 
naturally.”’ 
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$10 Off Weber® Grill 


$10.00 off manufacturer's 
list price (comparable 
item). Portable Weber 
Grill only $14.95 plus 
\ postage and handling. 
= 144%" diameter, 17%” 
high. $24.95 manufactur- 
er’s list price. $14.95 your 
cost—$10.00 savings. Send me Weber Grill(s) 
at the special price of $14.95 plus $3.50 each, for 
postage and handling. Enclosed is 1 Hefty pre- 
Mmium seal per grill. 

Mail To: Special Offer H.Q., P.O. Box 112-H, 

Mt. Prospect, Ill. 60056. 


CT Bill my BankAmericard # 
TC] Bill my Master Charge #_ 





SS ee 





~~ Inter-Bank Number : Exp ration Date 
C] | have enclosed a check for $ : 
(Illinois residents enclose sales tax where applic 
Make checks payable to: “Hefty Weber Off 
Name__ = a = : 
Address_____ a ed 2 
City_ —— 2a 
State e — Zip__ 
Offer expires 12/31/74. 4-6 weeks for delivery 
22-202F 
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Mobil Chemical 

CONSUMER PLASTICS DEPARTMENT 

Macedon. New York 14502 


©Mobil Oil Corporation, 1974 
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WHAT’S 


HAPPENING 


BYSGENE Sip Aca 





The Journal Cheers 

Mothers Day and Nancy Drew— 
that’s what’s happening in May, which 
is when we honor mother and the books 
so many mothers have given to so many 
little daughters over the past half cen- 
tury. 

Know who first publicly proposed a 
special day for mother? Julia Ward 
Howe, author of The Battle Hymn of 
the Republic. Julia thought June would 
be nice, but the nation didn’t dig the no- 
tion. Other people took up the cause, 
but nothing until 1908, when Ann 
Jarvis came along. Ann Jarvis of Graf- 
ton, W. Va.? The very one. Ann went 
for the second Sunday in May, and 
she thought carnations would be nice, 
and her little campaign flowered into 
such a blooming sensation that in 1914 
Woodrow Wilson scratched his name 
onto a Congressional resolution locking 
the second Sunday in May into the 
calendars. Greeting card manufacturers 
danced in the streets, hugging each 
other. Today Mothers Day cards are 
the third biggest selling greetings in 
America, surpassed only by Valentine’s 
cards (most of which go to mother, 
by the way), and Christmas cards. 
Current cards are sentimental, a veer 
away from the wisecrack cards of re- 
cent years. Theory: in easy times, 
Mom is taken for granted. But when 
society gets uneasy (hint: now), con- 
fidence slips and people begin to cling 
to people who matter, and to memories 
of being-cared-for times. So senti- 
mental cards are in, and millions are 
in the mail. 


Nancy Drew at 44 (?!) 
Nancy Drew has been the mystery- 
solving idol of generations’ of grade 
school girls, She’s been at it for 44 
years—and if you don’t think she looks 
44, you're right. Because Nancy Drew 
has solved the mystery of youth: after 
44 years, she’s still only 18. She made 
her debut in The Secret of the Old 
Clock, in 1939. Since then, she’s un- 
covered missing wills, broken innu- 
merable secret codes, reunited estranged 
relatives and solved 51 mysteries, the 
most recent one of which was pub- 
lished just a few months ago: The Mys- 


tery of the Glowing Eye, and it’s 
turned out to be as popular as the 
earlier books. And that’s pretty popu- 
lar: Because more than 50 million 
copies of her books have been bought. 

The real mystery is: Who created 


Nancy Drew? Ask any 10-year-old 
girl and shell answer: “Carolyn 
Keene.” But who is Carolyn Keene? 


Aha! Not so simple. It seems we have 
here a case of multiple identity. Carolyn 
Keene is not one, but two people. The 
original Carolyn Keene was, in fact, 
a man, one Edward Stratemeyer. Be- 
sides originating Nancy Drew, he also 
created Tom Swift, The Rover Boys, 
The Bobbsey Twins and The Hardy 
Boys. He was the creator of 19 differ- 
ent series. When he died in 1933, he 
had written, outlined or co-authored 
more than 700 books under 46 names. 
Since his death, the principal Carolyn 
Keene has been his daughter, Harriet 
Adams. She is now in her 70’s and still 
turns out a Nancy Drew mystery every 
year. Currently in the works is The 
Mystery of the Forgotten City, with an 
archeological background. Of her re- 
lationship with Nancy Drew, Mrs. 
Adams says, “It’s almost like having a 
third daughter. But while my other two 
have grown up, I can still tell Nancy 
Drew what to do!” 


The squeaky-clean scene 


Walt Disney's Superdad is about one 
of those squeaky-clean American fam- 
ilies who live half way up the next 
block—the next non-existent block. 
Night and day, Mother looks as_ if 
she’s just come out of the beauty par- 
lor. Dad is a well-meaning sap who 
makes plenty of money, and although 
no servants are in sight, the house is 
so immaculate that even the roaches 
wear aprons. The only child is a 
daughter—beautiful, naturally. Blonde 
unnaturally. She is blessedly unfamil- 
iar with the bad habits that are driv- 
ing the rest of America’s parents out 
of their brains. This girl’s idea of a 
daring evening would be to order a 
second Big Mac. Dad is worried. May- 
be daughter will marry a boy who 
isn't good enough for her. But in the 
happily ever ending, daughter picks 
the right boy. It’s a (continued) 


13 








a7 Choy 
ering 
Ameri a7 


NOTTS 
sweet cho 
age (6 oz.) B 
top of double b 
Remove from he& 
2 cans (3 oz. each) € 
‘Mein Noodles and ¥2 
“peanuts (or cashews)? 
ae coated. Drop b 








© 0000000000080 


WHAT’S HAPPENING continued 


harmless movie for 12-year-olds, but if 
you could buy this movie in a super- 
market, the package would list nothing 
but artificial ingredients. 


Credible “Thieves” 


In recent years there have been a num- 
ber of notable movies set in the 1930's: 


Bonnie and Clyde ... The Sting... 
Paper Moon...and now something new 


and notable. Thieves Like Us. Here 
again we have an evocation of the 1930's 
Depression years—this time bank robbers 
in backroads Mississippi. The story in- 
volves three bank robbers and a girl, 
Shelly Duvall, who falls in love with the 
youngest thief, Keith Carradine. Di- 
rector Robert Altman has drawn ex- 
ceptional performances from all. He 
echoes the era with the inevitable old 
cars, the big hats, and best of all, the 
radio programs, which he often uses 
instead of music to underscore the 
scene or to provide a funny counter- 
point to the action. Thieves Like Us 
is a gangster picture, a love story, a 
document of Depression times set in 
a place that even in the best of times 
must be bleak. The great credibility, 
plus the look and the sound of the movie, 
makes Thieves Like Us a superior film. 


The triumph of Marsha Mason 


James Caan seems headed for a spe- 
cial kind of popularity: No matter 
what movie he’s in, he’s an actor audi- 
ences go to see. And he goes to sea 
as a sailor in Cinderella Liberty. Cin- 
derella liberty is slang for a shore 
leave pass that ends at midnight. Off 
the ship goes James Caan and into a 
bar. There he meets a fille de joie, 
marvelously played by Marsha Mason. 
He requests her bedroom favors, and 
she favors her bedroom, to which 
they repair, and repairs is what it 
needs: A ramshackle apartment with 
her mulatto son asleep on the sofa. 
He’s eleven . . . he uses a switchblade 

and he drinks wine instead of 
milk. James Caan falls for them both 
and tries to redeem them. The re- 
deeming quality of the film is Marsha 
Mason’s Academy Award-nominating 
performance—a woman whose verve 
occasionally .darts through her defeated 
days and nights. The movie itself is 
not much, but Marsha Mason_ tri- 
umphs, and she’s surely worth seeing. 

What “Walking Tall’ reveals 
What do you make of this sudden 
surge of movies about “good guys” 
going outside of the law to get the 
‘bad guys’? Does it trouble you that 
some people think that the way to 
save democracy is to subvert democ- 
racy? If the world were clearly divided 
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between blessedly good and_ evil-) 
evil, all of us blessedly good peopl 
might be justified in erasing the evi 
from the earth, And there might b¢ 
justification for the actions of — the 
blessedly-right-thinking sheriff of < 
small Tennessee town as he is pre) 
sented in the movie called Walking 
Tall, This is an action film, with ar 
audience-stirring performance by Joe 
Don Baker as the sheriff who carries < 
big stick and walks loudly. He stalk: 
righteously through town, bashing bac 
guys, broads and boozers. The bad peo: 
ple in Walking Tall are so absolutely 
rotten that audiences cheer as the sherifl 
makes the town safe for decent folks 
But remember that the sheriff doesn’t 
give a hoot about the law: He flouts it 
out of frustration at his inability to cope 
with outlaws and disorder. Walking Tal| 
is not important as a movie, but it may 
be important for what it reveals about 
the mood of America’s audiences whe 
are making it a box office success. 


Wayne’s junk movie 


Another star who goes outside of the 
law to “save” the law is John Wayne’s 
character in McQ. Wayne has left the 
saddle to go to Seattle as a cop buzz; 
ing around in a green Homet on the 
trail of bad guys who have murdered 
his partner. Big John loses his faith in 
the law, quits the police force and at- 
tempts to solve the crime on his own, 
Off he goes after the bad guys— and in- 
stead of cowboy John cutting em off at 
the pass, copper John cuts in front of 
them at the overpass in a chase that is 
tame and flat tired. McQ is about cops 
and drugs, which is* appropriate since 
its a junk movie: Also junk is this cur- 
rent philosophy of pushing aside the 
law on the pretext of saving it. 


The book beat 


The feminist books that stirred the soul 
of independent women and stirred a 
swirl of national debate were largely 
theoretical. Now the second new wave 
of books is arriving—specific books for 
women who want to know how-to. Here 
are a recommended fistful. 

Starting Out, a guide to leaving home 
and setting up your own place, by Lili 
Krakowski (Stein & Day). | 
A Woman's Guide to the Care andi 
Feeding of Automobiles, by Carmel B.| 
Reingold (Stein & Day). 

I Took a Hammer in My Hand, a wom-| 
an’s build-it and fix-it handbook, by 
Florence Adams (William Morrow). 
Job Ideas for Today’s Woman, by Ruth 
Lembeck (Prentice Hall) 

Everything a Woman Needs to Know to} 
Get Paid What She’s Worth, by Caro-| 
line Bird (McKay). 

Vote Power: advice on how to get out 
the vote for candidates who are sympa-| 
thetic, by William T. Murphy and Ed-| 
ward Schneier (Doubleday). END 
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As a child, Joe had lied to win his 
father’s love and approbation. But 
now this young husband’s compulsive 
untruthfulness was threatening to 
destroy his marriage. 


s the oldest son of an air force offi- 
A Joe was brought up to think 
that any given order must be 
obeyed to the letter. If there was any 
doubt about his ability to give a perfect 
performance, Joe would protect himself 
by falling back on fantasy and fabrica- 
tion. He and his wife married in their 
teens, and Joe depended occasionally 
on “tall tales” to show that “everything 
was OK.” Such prevarications are a com- 
mon part of daily life—one that children 
should be trained to avoid. They make 
trouble too often—particularly for Joe, 
who was in reality a talented and ener- 
getic individual. But his parents had not 
been careful in training him, and he had 
developed too great a tendency to want 
to “help everybody’—to make everybody 
feel pleased with themselves as well as 
with him. A little outside help is useful 
from time to time; it was a lifesaver for 
Joe’s marriage.—The counselor in this 
case was Eugene L. Whitney. 
Pope Popenoe, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 
The American Institute 
of Family Relations 


Josie talks first 


“T still love Joe, but I can’t believe any- 
thing he tells me,” said 24-year-old Jose- 
phine, an attractive, fair-skinned blonde 
with large brown eyes. A working wife 
for five years, Josephine was married to 
a young computer expert whose income 
was in the $15,000 bracket. “His eva- 


sions and outright lies have driven me 
crazy. Right now I’m on the verge of a 
nervous breakdown 

“Joe and I met back in high school. 
We attended the same college, but I 
dropped out as a sophomore. I thought 
I knew him as well as I knew myself. 
Well, I was mistal en Nowadays, [ feel 


as if he’s a total strange) 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling a 
research organization with a staff of 70 counselors. It is the oldest and largest marriage-counseling center in the world. The true stories report 
reports of interviews. Names, geographic locations, and other minor details have been altered to conceal identitt 


here are drawn from counselors’ 
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“When Joe finished his military ser- 
vice two years ago, he went to work for 
a food processing chain as executive in 
charge of computer operations. Almost 
immediately his job began to gobble up 
his life. Both our families live near our 
apartment in the suburbs. If they didn’t, 
I would have gone mad with loneliness. 
Joe was hardly ever home, except to say 
hello or goodbye. I used to want a baby 
more than anything, and Joe knew it. 
Our sexual relationship, which was never 
great, has now practically disappeared. 
We haven't made love in three months. 

“T repeatedly tried to talk to Joe about 
our sexual problems, but he brushed off 
my questions. He insisted that he loved 
me, and that I was foolish to worry. He 
said he was simply too exhausted by the 
demands of his job to have the energy 
for sex. 

“It was his responsibility to see that 
the company computers were kept in top 
condition. But the machinery constantly 
broke down. As a result, Joe had to work 
morning, noon and night supervising 
the repairs—or so he told me. 

“Many evenings he held conferences 
with other executives at fancy downtown 
restaurants. This always did seem odd to 
me, but according to Joe, it was common 
business practice. However, he admitted 
that nearly all the other executives were 
bachelors or divorcés. His boss, an older 
man named Larry, whom I despise, is 
paying alimony to three ex-wives. 

“Whenever I complained that a 
twelve-hour day was too much to expect 
of any married man, Joe invariably 
agreed. He then promised to put in a re- 
quest for sensible hours. He broke those 
promises every time. 

“Not only is Joe untrustworthy, but 
he tells lies that wouldn't deceive a child 
of ten. And some of his lies seem com- 
pletely pointless. For instance, my moth- 
er is an atrocious cook, but Joe once told 
her that her chocolate pie was the best 
dessert he ever tasted. The next day, she 
delivered two chocolate pies that I 
passed along to the janitor’s children. 
Joe is allergic to chocolate! 

“Another time he told his father, an 









































































air force co'onel, that he was fascin 
with the Civil War. My father-in- 
then presented us with so many big, 
historic volumes that the overflow ha¢ 
be stored in the apartment house bz 
ment. Joe has yet to open a single bc 
The computer business is the only t 
that interests him, or so he tells me. | 

“In November, Joe had his twer 
fourth birthday—he is five months you 
er than I—and at that time, our marri 
began to fall apart. I advised him wel 
advance that I had invited his parent 
join us for the big event. Joe adores 
parents—he almost worships his fath« 
and he said he would be home by se’ 
at the latest. 

“At seven o'clock, just as my fat 
in-law was mixing the martinis, the te 
phone rang. It was Joe announcin 
thirty-minute delay. At 7:30 we polish 
off the cocktails and I got a second c 
At eight o'clock we sat down to din 
minus the guest of honor. At half p 
ten my in-laws left. 

“Five minutes later, Joe rushed 
babbling apologies and loaded w 
peace offerings: pink roses for his ma 
er, red roses for me, a box of expens 
cigars for his Dad. I dumped the flow 
on the floor, pitched the cigars out | 
window and threw the birthday cake 
him. It whizzed past his ear and smas 
against the wall. 

“Some men would have flown int 
rage, but that isn’t Joe’s style. I he 
never seen him lose his cool. Unfor 
nately, I inherited a lousy temper fr! 
my mother. I used to be able to cont 
it, but I’ve lost the knack. I was 
ashamed of my performance that 
wished Joe would hit me. 

“Instead, he gently took both 
hands, led me to the sofa and sat do: 
beside me. I cried and cried, and | 
kissed away the tears. Again and agi 
he said he was sorry he had wrecked t 
evening. He kissed my hair, my throat 

“Our sexual relationship has ney 
been ideal, but for a moment I felt. 
warm and close to Joe that I wanted " 
much to make violent love with him. 
sensed my feelings, I’m sure, but > 
wasn't one bit interested. That hidec 
temper tantrum of mine was hardly : 
ductive or enticing. ; | 

“He then explained he had been he 
up while his boss, Larry, made _ 
ments to send him to Chicago to test 
new line of computers. He was sche 
uled for an early morning flight a 
would be gone a week. | 

“For some reason I didn’t believe hii 
Next morning I helped him pack a ba 
and offered to take time off from my jt 
to drive him to the airport. He said ‘N 
sense, and phoned for a cab, when 
walked out to the curb to kiss him go 
by, I heard him direct the (continue 
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CAN THIS MAR IAGE continued 


driver to the airport. But I still didn’t be- 
lieve him. 

“At lunchtime I called Joe’s office, 
breaking his ironclad rule that I must not 
disturb him at work. His secretary said 
Joe was in Chicago. When she asked my 
name, I hung up. I felt cheap and petty 
for my suspicions. 

“I guess I've never been convinced 
that Joe truly loved me. Both our fam- 
ilies expected us to marry. Joe is the only 
boyfriend I ever had. I’ve always won- 
dered if he went along with marrying 
me just to be agreeable. 

“Both Joe and I were virgins when we 
married. We had reservations at a glam- 
orous motel on the beach—an ideal place 
for newlyweds—but his old car conked 
out so often that we arrived too late, and 
our reservation was cancelled. 

“We wound up in a dilapidated hotel 
in a room that smelled like a public 
toilet. The bedspread and sheets were 
stained, and the pillowcases were filthy. 
I spent the first night of my marriage 
huddled on a lumpy, sagging chair, cry- 
ing my eyes out while Joe hunted for 
other accommodations. 

“We got off to a bad start sexually. Joe 
wasnt a wildly passionate lover, and I 
was a total dud, a fact he has always 
strenuously denied—but I know better. 

“It turned out that I have a physical 
peculiarity that has puzzled three differ- 
ent gynecologists. Sometimes, but not 
always, intercourse is extremely painful 
to me in the beginning stage. After pene- 
tration everything is fine, and I come to 
climax easily. 

“I assured Joe that the joy of sex far 
outweighed the temporary pain. He al- 
ways said he understood, and that I was 
plenty sexy enough for him. I believed 
him. I had no reason not to. Until last 
November I was confident of his fidelity. 
Since then, I haven’t been sure of any- 
thing. 

“While Joe was supposedly in Chi- 
cago, I drove downtown to a department 
store sale. As I passed his office building, 
I glanced toward the parking lot and saw 
Joe, big as life, driving off in an Italian 
sports car with a voluptuous brunette at 
the wheel. 

“I drove back home in a daze and 
phoned his office. His boss said Joe was 
in Chicago. That evening Joe telephoned 
and said the same thing. In fact, he de- 
scribed a snowstorm raging outside his 
hotel window. I asked him the name of 
his hotel. Quick as a wink, he said he had 
just checked out, that he had finished his 






business sooner than expected and was 
catching the next flight home. 

“Joe arrived in the morning, bringing 
me a present I refused to open. He swore 
up and down I had seen somebody else 
in the parking lot. It’s a twenty-mile 
drive to Joe’s office. In the past three 
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months I’ve driven into town whenever 
I had the time and the gasoline. I’ve 
haunted the neighborhood. Two other 
times, both times late at night, I have 
seen him with the brunette. He insists I 
am mistaken. 

“T’ve just about decided Joe is in love 
with her and is trying to make up his 
mind to ask me for a divorce. Well, he 
can have it. I can’t stand any more of his 
lies.” 


Joe’s turn to talk 


“Tm so mixed up I hardly know where I 
am,” said 24-year-old Joe, the eldest in a 
family of four sons. His round, unlined 
face was adorned with a tiny Chaplin- 
esque moustache that complemented his 
neatly combed, curly black hair. 

“Tm under pressure from everybody— 
my wife, my parents, my boss. Josie is 
saying she wants a divorce, but I’m sure 
she doesn’t. The night she said she want- 
ed out, she was in a rage. Then, as usual, 
she quit being mad and began to cry. I 
hated to see her cry. I like people to be 
happy and pleased with me, but I seem 
to spread unhappiness wherever I go. 

“Josie has the notion I’ve fallen in love 
with someone else, which is idiotic. At 
this point, I would like to be living in a 
world without any girls whatsoever— 
without any relatives, friends or ac- 
quaintances. I would like to be alone. I 
would like a chance to get my head to- 
gether and figure out what’s happened 
to me. 

“Six or seven months ago, my boss, 
Larry, introduced me to his ex-girl 
friend, a well-stacked brunette named 
Beth who is a programmer in his de- 
partment. Unfortunately, Beth didn’t 
realize she was an ‘ex’: she kept bug- 
ging Larry at the office. The first thing 
1 knew, I was seeing a lot of Beth—and 
only partly as a favor to the boss. Beth 
understands computers, and she was 
interesting to talk to. 

“But I wasn't seriously romancing her, 
and she wasn’t serious about me. In fact, 
she kept dogging Larry, who had an- 
other arrangement going, just as she sus- 
pected. I felt sorry for Beth and tried to 
get her and Larry back together. 

“This made Larry angry, and he 
shipped me to Chicago on an assignment 
that was bound to turn out poorly. I 
didn’t stay in Chicago as long as I had 
planned. Beth was responsible. 

“While I was gone, she had an all-out 
scrap with Larry and decided to get 
even. One night, when no one was 
around, using a company computer, she 
programmed all the company’s profits 
and costs and fed the stuff to the com- 
puter. In three seconds she got a readout 
showing that Larry had juggled one of 
the inactive accounts so he could make a 
temporary loan to himself. 

The loan is now repaid. But ever since 
last November, Beth has been threaten- 
ing to mail the readout to the big brass 


in New York, and I have been tryin 
reason with her. If the brass ever g 
look at those figures, Larry would be | 
on his ear and I would follow. | 

“How can I tell a story like that 
Josie? She would run straight to my f 
ents for advice and consolation, < 
that’s the last thing I need. My I 
might not say much, but I just ce 
stand to disappoint him. I admire > 
father more than any other man I 
ever known. I only wish I had 
standards and integrity. 

“As the oldest son, I was expected 
set a good example for my youn) 
brothers. I sure busted a gut trying, 
pecially when Dad pulled overseas dj 
and I had to be the man of the fam} 
Dad was disappointed that I was { 
light to play high-school football, bu 
guess I made it up to him with my ma 
ematical ability. Dad has a high regi 
for intelligence and education. 

“I was a number-one student 
through high school. I received a colle 
scholarship and did fine until my sen 
year. Then I seemed to fall apart; I j 
couldn’t function. I was too sleepy to | 
up for a seven o'clock class, so I flunk 
a snap course and lost my scholarsh 
This was a terrible blow to everyone 

“By then, Josie and I were marri 
We married sooner than I had ni 





























but everybody seemed to expect it. J 
kept me up until all hours talking ab 
our sex problems. Sex talk has alwé 
made me uncomfortable. I didn’t let 
to Josie how I felt. But I got the i 
pression that she expected more fri 
me sexually than I could deliver. 

“In my opinion, I have an average s 
ual drive, but I don’t consider sex the ] 
all and end-all. Neither does Dad. I ca 
imagine him ever cheating on my mo 
er, yet I have cheated on Josie. I went 
bed with another girl several times | 
year. I even slept with Beth on 
strange as that may Seem. I would ha 
preferred to sleep with Josie all thd 
times, if I hadn’t been afraid of hurti 
her or afraid she might get started ta 
ing about having a baby. 

“Recently I haven't felt like sleepil 
with anybody. I've se too busy tryi 
to concentrate on work, too busy wé 
dering whether Josie might fly into 
rage and file for a divorce. My folks ¢ 
crazy about Josie, and I don’t know hé 
I could explain it to them if we split.” 


The counselor’s turn 


“Both Joe and Josie were trying to PI 
tect an empty relationship,” said t 
counselor. “Neither was in real cont 
with the other. Joe mimicked his fat 
and took a John Wayne approach to lil 
In turn, Josie copied her mother’s tem 
tantrums. Both were ignorant of th 

own identities. 
“In boyhood, Joe set himself the ii 
possible task of never being weak ; 
(continued on page 2 





| ACoty Woman. She knows 
he lipcolor she uses today must 
uso help her lips look soft and 
noth ze 
OmorrOW: i Ai 












ws, is 
| today. 

| When only the 

ht shade, the right lustre, the 
{ht depth of color will do. 
And tomorrow? 

For tomorrow, lips need 

conditioning, moisturiz- 
ing. And so, a woman 
like this selects Silksticks. 
By Coty. 

With hydrolyzed 
protein conditioners and 
moisturizers. To bring 
lips a softness and silki- 
ness most lipcolors sim- 
ply can’t achieve, ever. 


To this woman, 
ixsticks’ rich, lustrous, lasting ‘, 


(ors are important. 

But the difference is condi- 
ining, silkening. 

A small difference, perhaps. 
>; then, every great look is 


@ ice" Silksticks by Coty 
os With protein ms 
F.. conditioners. 












“PLAN TONIGHT 
TO SWEAT LESS 


TOMORROW. 


Announcing a revolutionary method fo 
controlling problem perspiration. 


The Mitchum Method. 





What makes you sweat? 


Life is sweat. When you use your energy, you sweat. 
The very act of breathing is a form of perspiration. (Ever 
notice the frosty vapor you exhale on a cold day? That’s 
sweat.) 

There are glands throughout the body whose main 
job is to release water. However, for our purposes, we are 
concerned only with the sweat glands in the major prob- 
lem areas, underneath the arms. 

These glands produce a clear, odorless liquid. But 
when bacteria on your skin come in contact with this 
liquid, perspiration odor develops. Some people sweat 
more than others. Increased effort, nervous excitement — 
and the glands start gushing. Now while it may be socially 
acceptable to mop one’s brow in public, mopping up 
drenched armpits presents a problem. 


How do 

you know 
you have 
problem 
perspiration? 





Those stains under the armpits that eventually eat 
nto your clothes, That feeling that you want to keep your 
rms very close to your body. That moist, uncomfort- 


able sensation that seems to attack you more than oj 
Man or woman, if you think you have a perspir 
problem, you have it. It’s as simple as that. 


How have you been coping with 
problem perspiration? 


You've probably been using anti-perspirants in) 
of just plain deodorants which merely mask odor. 
follow your morning habit of applying your favori' 
the-moment anti-perspirant. You even apply it agi 
you re going out later on. Every time you shower or b 
you automatically reach for your anti-perspirant. 
still, comes a crisis, there’s always that doubt. 


Mitchum. 
The night-time anti-perspirant. 


The Mitchum Method is as different from othe 
night and day. First of all, you apply it at NIGHT bi 
you go tobed.That’s the recommended MITCHUM ME1 
Now just in case you think there’s madness behin¢ 
method, let us explain why. 

You perspire, of course, while you sleep. But 
tainly not as much as during your most hectic tin 
morning, afternoon or evening. When you a 
Mitchum Anti-Perspirant at night, you're giving its 
anti-perspirant ingredients a whole night’s time to 1 
their benefits into your skin. You're pre-conditioning |} 
skin to cope with the stress and strain of tomorrow. 

In the morning, you can shower and rush off t 
day’s activities. And feel protected all day. 






















Does Mitchum 
Anti-Perspirant 
seal your pores? 


} Absolutely not. If you’re wondering where all the 
iration goes after your skin has been treated with 
‘hum, we would like to assure you that your perspira- 
goes out—from other pores in your body. All 
hum anti-perspirant does is gently re-direct it. It 
n't get clogged in your underarm pores. It just leaves 
ther less problem-causing “exits.” So don’t believe 
old wives’ tale that if you help stop your underarm 
biration, you’re “interfering with nature.” Or that 
ble things will happen to you. 


itchum Anti-Perspirant 
lly gentle? 


The answer is yes. Unless you have some specific 
gy. Mitchum Anti-Perspirant works so effectively 
use it contains high percentages of aluminum chlo- 
and aluminum chlorohydrate (the two best anti- 
pirant ingredients). However, these two chemicals 
» been buffered—treated in a very special way—to 
e this product mild. To avoid irritation of the skin. 
‘hum does its work gently. 


| 
) 





Use Mitchum four consecutive 
nights and then only as needed. 


Of course, you may use Mitchum Anti-Perspirant 
anytime of day you prefer. But we strongly recommend 
you use it at night, because that’s your body’s quietest, 
most receptive time. However, since some nights are less 
restful than others, we suggest you use your Mitchum 
Anti-Perspirant for the first time four nights in a row. 
And then, even if you skip a night, you’re still protected 
the next day. 


Mitchum Anti-Perspirant is 
available in your favorite forms. 


Cream. For people who want the complete coverage that 
only hand application of a cream can give. Since you 
apply it at night, it won’t rub off on your clothes next day. 
Not a sign of it. 


Spray. Press the nozzle on the elegant, seam-free can to 
release a gentle mist of protection every time. Available 
scented and unscented. 


Dab-On. It applies easily and uniformly with a unique, 
built-in, silken applicator. Touches the skin smoothly and 
effectively. Available scented and unscented. 

Just pick the form you prefer. But use it at night. Then 
say good night—to problem perspiration. 


eT 


sep ole 





The Mitchum Method. Plan tonight to sweat less tomorrow. 


Our new mentho 
isa lemon. 








Because we added a dash of 
_lemon freshness to new 
/ menthol TWIST, it tastes 
_ fresher than ordinary 
cigarettes and gives you a 
_ smoother cool. Iry TWIST, 
| the one and only lemon 


3 Twist 


Lemon Menthol IOO's 


| ‘ 
twist 


LEMON 
MENTHOL 
100'S 





Warning: The sifacon ¢ General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
18 mg. “tar,” 1.3 mg. nicotine av. per cigarette by FTC method. 
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CAN THIS MARRIAGE. 
continued from page 18 


vulnerable. He was determined to be a 
100-percent-perfect male, to satisfy ev- 
erybody at all times, regardless of his 
own emotional needs. He needed to get 
in touch with his own feelings and break 
‘the habit of interpreting the feelings of 
‘others to his own disadvantage. 

| “At our first interview, his inner con- 
\flict was so paralyzing that he hardly 
|knew what he w ante Not long after- 
\ward, two fortuitous events eased some 
of the strain. To Joe’s enormous relief, 
his boss moved to a position with a man- 
‘ufaeturing company in the East, and 
Beth moved on to a new boyfriend. 

“Needless to say, this didn’t solve Joe’s 
personality conflicts. His basic problem 
was an inability to comprehend that he 
could win love and approval even though 
he failed to turn in a top performance. A 
great deal of responsibility had been 
loaded on him at an early age. The father 
he hero-worshiped expected leadership 
of his oldest son, but it seemed clear that 
he did not demand perfection; neverthe- 
less, as a boy, Joe thought so. As he 
struggled to serve as a good example to 
three younger brothers, he secretly re- 
sented the effort and the weight of his 
responsibilities. 

“He hid the resentment just as he hid 
his deep hunger for admiration and 
|praise. He wrote off his emotional needs 
‘as silly and unmanly, but the needs per- 
sisted. Soon he began fantasizing and 
fabricating to ease his frustrations. Then 
ihe felt guilty. 

“By the time Joe entered college at 
fifteen—he was too immature for college, 








,|just as he was too immature for marriage 


) Jat nineteen—he was in a terrific emo- 


oo 


tional bind. He desperately wanted ap- 
iproval, but simultaneously rejected it. 
\He lied to attract friends, then rebuffed 
‘riendship because he was suspicious of 
| t. His pretenses and lies made him think 
ess of himself and less of others. 

“With marriage to Josie, his dilemma 
vutomatically worsened. Since he was 
yever open with her, she had no idea 
what he wanted. He evaded and denied 
he affection he inwardly craved. 

“Josie’s physical difficulty in their sex- 
ial relationship was also a severe handi- 
‘ap to the marriage. At my suggestion, 
she visited a gynecologist who predicted 
hat her problem—an abnormally tight 
nuscular structure—would probably be 
‘elieved by childbirth. Josie was delight- 
ed by the diagnosis, but agreed not to 
yress the issue of starting a family for 
he time being. Joe was too mixed up and 
mmature to cope with parenthood, as 
vas Josie. The two first needed to under- 
tand themselves and their goals. 

“Since Josie wanted more of Joe’s com- 
yanionship, she took an obvious step and 

(continued on page 129) 
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Fostoria lead crystal 


candle ais 


Ordinarily 42° 
...a brilliant oo 
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at only *295 


Here’s a chance to do something 
nice for your table without doing 
in your budget. These beautiful 
lead crystal candle holders add a 
touch of romance to any occa- 
sion. And they’re yours, at this 
Nae a cori mela 


The candle holders are part of our 
Great American Lead Crystal 
collection. Companion pieces can 
be found in gift shops, jewelry 
and department stores wherever 
nice things are sold. 


Order your lead crystal candle 
holders today. Some for yourself, 
some for gifts. A little romance 
never hurt me 


“(-ostori la 


MLR ora role tet me) 
your crystal for 86 years. 





Mail this coupon to: 
Fosdick Corporation /Candle Holder Offer 
Box 2128 * Meriden, Connecticut 06450 


Please send me pairs of Candle Holders. 
{Candles not included). 


I enclose my check or 


M.O. for $ ($2.95 per pair). 


* Name 
Address 
Gity 
State Zip 
Offer good in U.S.A. except where restricted, taxed or prohibited 


by law. Allow 28 days for delivery. Fostoria lead crystal is a pro- 
duce af Fastans Chlien’ Camrany. 
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Probably 
Because when you think about it —when you Because they're more involved and more involvij 
think of the women you know who do read on a Because they’re living life to its fullest. 
consistent basis, they’re the kind of women who The Literary Guild Book Club can help you § 
seem to really know what’s going on. Not only in on a regular basis. The best-sellers — both fiction} 
their own world, but in all sorts of worlds. They non-fiction — everyone's talking about. The lates; 
know about the new ideas in theater and govern- novels...the best produced art books...the mos 
ment and cooking. About liberating ideas in living vealing biographies...the trickiest mysteries... t : 
and loving and cosmetics. About contemporary ideas most innovative cookbooks. Current, up-to-the-1} 
in health and architecture and family psychology. ute books in handsome Guild editions, practical} 
Women who read do get more out of life. at 30% discounts. You might say The Literary € 
Because they're more interested and more interesting. can help you get more out of life... for less. 


“ALISTAIR 
COOKE'S 


B4481 $9.95 
_ B1420 $15.00 
Four men kidnap the woman of their dreams. 
Irving Wallace's explicit story of the The beautifully illustrated, vividly written narrative 


ultimate sexual fantasy. from the award-winning T V series about this great 


land of ours. 


B1677 $10.00 












B 1636 $18.00 














B0992 $6.95 THE PARENTS" 


B4S15 $8.95 
ENCYCLOPEDIA 





B 0729 $7.95 
eee B4382 $10.00 8 0216 $7.95 __B1008 $8.95 
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B4077 $10.95 B4507 $10.00 B2717 $6.95 B4218 $8.95 B3806 $10.00 B0901 $6.95 B4655 $9.95 


NOTE: First number listed beside each book is the order number. All prices quoted are for publishers’ editions. 
ild offers its own complete, hardbound editions, altered in size to fit special presses and save members even more. 


ret more out of life? 


ie how the Literary Guild works. To order the Selection, do nothing: it’s shipped to 
< four books (or sets) and send in the coupon. you automatically. If you want an alternate, or no 

1 pay $1 (plus shipping and handling) when your book at all, fill in your choice on the order form. 
lication is accepted. If, after ten days, you decide There's a charge for shipping and handling. You 
i don’t want your books, just send them back have 10 days to decide, but return the order form so 

| we ll cancel your membership. We receive it no later than the date specified. If you 
|About every four weeks (14 times a year) you'll don’t have 10 days to answer, and receive an unwanted 
jive the Literary Guild magazine. You choose the selection, return it at our expense. So, buy only the 

‘ks you want from the dozens of best-sellers in books you want, when you want them. You only have 
fi issue... practically every book with a discount of to buy four more books during your membership 

6 or more. and then you can cancel anytime you want. 


Join now, get these-or any other-4 for $1. 
Buy 4 more at ‘big discounts whenever you choose. 
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Pm A triangular 
( 200 $12 
B4200 $12.50 4 love affair, family style, 


: raphically detailed in R. V. Cassill’ 
The most important, revealing book ever ee Seay See au 


published on the Kennedy family, by the 
woman who 1s the center of it all. 
With never-before published photos. 
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Hi 


it 


j 
Mother of the bride 
My daughter is being married at 12:30 


p.M. Immediately after the wedding 
there will be a  champagne-hors 
d oeuvres reception at the club, then a 
buffet and evening party at our home. 
I would like to wear a long dress but 
have always thought it improper to do 
so at this hour. I know that many con- 
ventions are disappearing these days, 
and people do much as they please. 
Would it be inappropriate for me to 
wear a long dress? 


You have almost answered the ques- 
tion yourself. The custom is changing, 
and many women do wear long dresses 
to weddings as early as this, probably 
because long dresses seem more fes- 
tive. Young women are almost sure to 
do so. My own feeling, however, is that 
such dresses worn at such a time should 
not be glittery cocktail clothes, but 
relatively simple. 


“No-fuss” wedding 

My daughter is now going to marry the 
young man with whom she has been 
living for two years. They want to give 
their own wedding, inviting their par- 
ents but omitting other relatives, since 
many of them are critical ‘of the uncon- 
ventional union. My daughter will 
write her own invitations and refuses 
to let her father and me send out an- 
nouncements. I don’t mind the wed- 
ding as they plan it, but we would like 
to announce to our friends that the 


marriage has taken place. Can you 
help me persuade her? 
Marriage devoid of ceremony can 


leave a couple with the haunting feel- 
ing that they are not married at all. 
Many write to me asking if they may 
have a wedding with all the trimmings 
two or three years after the celebra- 
tion of a “no-fuss” union. You certainly 
can't force your daughter to have the 
kind of wedding she doesn’t want, but 
I do hope she will give you the 
ilege of sending dignified 
ments to your friends 
groom’s parents. 
Explain to her that from a practical 
standpoint she will receive very few if 
any wedding gifts if you don’t send 
announcements. She may not have 


priv- 
announce- 
and those of the 
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thought of that. The receipt of the an- 
nouncement will be comforting to rela- 
tives not able to accept the couple’s 
previous lifestyle with equanimity. 
Flexibility is needed on both sides. 


Maid or matron of honor? 
Is a divorced woman a maid of honor 
or a matron of honor in a wedding? 


She is a matron of honor. If she has 
resumed her maiden name and is ad- 
dressed as “Miss,” you would be justi- 
fied in describing her as a maid of 
honor. 


Gifts at a reception 

My husband and I took a card with a 
check enclosed to the wedding recep- 
tion of a very dear friend. The couple 
thanked us when we handed them the 
envelope, but they didn’t open any gifts 
at the reception. Is this the custom now? 


Only in very small communities are 
gifts taken to wedding receptions these 
days. When receptions take place at 
home, there is usually a display of gifts 
that have arrived before the wedding. 
But it is unrealistic to expect the bride 
to open any gifts actually brought to 
the reception, That can only cause con- 
fusion—losing cards and checks, possi- 
ble breakage and all kinds of problems. 
The usual custom is for wedding gifts 
to be sent to the bride at her home be- 
fore the wedding, or, if the gift is sent 
after the wedding, to the couple’s home 
—addressed to them both. 


No gifts wanted 

I want to invite to my wedding girls 
from school whom I haven't seen since 
graduation. I would like to send them a 
personal invitation so that perhaps they 
won't feel they should send gifts. Would 
this be proper? 


I think you should send them the regu- 
lar invitation you are sending to others. 
You could compose a little note to each, 
saying that you would like so much to 
see them after this passage of time and 
hope that they will come, but they must 
not feel that they are expected to give 
you a gift. Still, I am sure that they 
will want to give you something, how- 
ever modest. 


Choosing the best man 

Is it not entirely up to the gro 
choose the best man? My son’s fi 
thinks her sister (her maid of hy 
should have the final say. 


Yes, the groom chooses his best: 











Second marriages 
When a widow in her sixties m) 
a widower the same age, is an en} 
ment ring in order? Is it wom wit) 
first diamond? Are the wedding | 
worn with the first wedding b: 
Should the couple’s children be <fe 
dants in the wedding? 


The man may give the bride an en; 
ment ring. She should put aside he § 
diamond and perhaps have it madd 
some other piece of jewelry. The 

is true of her first wedding band 
his. Their children may be their ; 
nesses. 


Canceled wedding 
Our daughter was within three wl 
of being married in a large, fof 
church wedding when she cancelef, 
The invitations had been sent ancff 
had had two showers. The guests | 
all notified and the gifts were retur 
Now, over a year later, she and 
same young man have decided to m 
Can they have a large church wed 
with the same guest list? 


I feel that the wedding should be s 
—within the families—and that 

should not expect all the people 
sent gifts before to send them aj 
Some may wish to send gifts, b 
wouldn’t count on it. I suggest that 
send out announcements to as man 
you wish, I hope this couple has 
marriage counseling. 


Wedding at a distance 

My daughter and her fiancé live 
work 500 miles away and will be 1 
ried at a country club to which 
young man belongs. Should we in 
our friends and relatives to the wed 
and reception at such a distance, e| 
cially during this fuel shortage? If 
do decide to go, are we obliged to | 
vide transportation to the airport o 
entertain them other than at the re¢ 
tion? Our future (continued on page 





Miss Vanderbilt welcomes questi 
from readers and answers them in 
column as space permits. 

Now ready for JOURNAL readers: I 
Vanderbilt's new booklet, “Large 1} 
ties” (open houses, anniversaries, ha 
warmings, showers). Also “Letter W 


ing,” “Engagement and Wedding | 
quette,” and “Table Manners.” Send | 


in coin for each booklet to Miss A 
Vanderbilt, Box 1155, Weston, C 
06880. 





Sometimes you lose teeth because they get knocked 
out. Sometimes you lose teeth because they get pulled out. 
But, most of all, you lose teeth because youre seven. 


Kodak film. For the times of your life, 





Whose bac 


Do you have a back that likes 
super-firm support like Willis 
Reed? Or does your back 
prefer gentle-firm support 
like Rosemary Casals? 

Let your back 
decide at a Simmons 
dealer. If youve been 
used to sleeping on an 
ordinary mattress your 
back is going to feel a 
nice difference. On a 
Beautyrest® the coils are in 
separate pockets so they're 
free to push up instantly 
under the curve of your back. 

That way every inch of 
your curve is supported. 
Firmly. But at equal pressure 
ordinary mattress coils can't 
move up as readily. Because 
theyre all tied together. 

Match your back with one #F 
of the Beautyrest celebrities 
and then visit your Simmons 
dealer to see if your back 
agrees with their back. 
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Do you have a Willi 
Reed back? 
Willis Reed © 
“1S Dig. ONOe i 
and 240 pounds 
P big. And after 
bouncing around 
a basketball court 
all day long he doesn't want to 
bounce around on a mattress all | 
night. 

So Willis sleeps soundly 
on a Beautyrest Back Care 
IV, the firmest mattress in the 
Beautyrest lineup. King-size, of cd 
The super-firm support not only ¢ 
him a good night but gives his ba 
good morning. | 


Do you have a Vickie 
Lawrence back? 
Vickie often has to be 
wide awake and rehears- 
ing for television shows at 
» six a.m. Io make sure she , 
gets her full measure of & 
beauty sleep, Vickie 4 
sleeps on a Beautyrest 
Back Care I. The Back 
Care Il is a beautiful 
combination of extra- 
firm support and 
luxurious comfort. 
Beautyrest gives Vickie 
such a sound, restful sleep 
that it helps take the edge 
off of getting up at the 
crack of dawn. 


: 


o you have? 


=? Doyouhavea appreciates the extra-firm comfort 
f Rosemary Casals back? foundin the Back Care I. 

Rosie is small in Treat your back like a celebrity. 
stature (5'2") but bigin Get it together with the Beautyrest 
spirit. She feels that firmness and size just made to give you 
half the battle of the best night's sleep youve 
& feeling relaxed ever had. Your back can 

before a tennis choose from normal-firm to 
match is in her head hard in twin, double, 
and the other half is in extra-long, queen and 
king-size. 

















? back. 
| Tomake sure her 
‘Vhalf is completely 
ied, she relaxes 
gep on a 

est 

eme I. 

} he deep 

prt and gentle 
Bupport lets 

} and her back 
j up refreshed 
jaring to go. 
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sou have an Arthur Ashe back? 

¢Arthur has long been one of 
ica’s best tennis players. He's 

re a long-time Beautyrest 
br. 

Ap rthur is famous for his 

4 ing backhand, and what 
Djorts his back is a Beautyrest 

|Care I. 

Arthur's six-foot-plus frame 

Eciates the extra room found 

#} Queen-size, and his back 
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Back Care IV Supreme | 


Beautyrest 


by Simmons. 






See following page for dealer nearest you. 





Your Beautyrest Dealer will show you 
how your back and our mattress 


were made for each other. 


Delaware 
Wilmington: Miller’s Furniture — 
All Stores 
Wax Furniture 
Levitz Furniture 


Kentucky 
Covington: Ostro Furniture 
Modern Furniture 
Lexington: Burke Furniture 


New Jersey 
Atlantic City: 

Park National Furniture 
Berlin: Dougherty’s Furniture 
Cherry Hill: Levitz Furniture 

N.B. Liebman Furniture 
Fairfield: Levitz Furniture 
Lakewood: 

Kings Furniture of Lakewood 
Ocean City: H.S. Stainton & Co. 
Pt. Pleasant: 

Johnson's Furniture Mart 
Salem: Hitchner’s Furniture 
Ship Bottom: 

Whalon’s Furniture 
Vineland: Brody’s Wayside 
Woodbury: Pinsky’s Furniture 


New York 
Auburn: H.R. Wait Co. 
Binghamton: Olum Furniture — 

All Stores 

The Fair Store—All Stores 
Buffalo: 

Adam, Meldrum & Andersen 

—All Stores 

F. Sherer & Sons 

P.M. Berst 

Potts Furniture—All Stores 

William Hengerer Co.— 

All Stores 
Elmira: Kobacker Furniture— 

All Stores 
Endicott: A& S Furniture 
Greenwich: Flynn Brothers 
Ithaca: 

Lansing Home Furnishings 
Johnstown: Morris Feldman 
New Hartford: 

Stanley Furniture 
Niagara Falls: Beir Brothers 

Levy Brothers 
Norwich: Kehoe Furniture 
Ogdensburg: Sperlings— 

All Stores 
Oneida: Froass Furniture 
Oswego: 

Brown-Davis Furniture 
Rome: Selrite Furniture 
Schenectady: Breslaw Bros. — 

All Stores 

Knickerbocker 

Robinsons 
Syracuse: Dey Bros.—All Stores 

Dunk & Bright Furniture 

Fleischman Furniture 

Gene's Furniture 

National Sleep Center 

Modern Trend 

Roy Furniture 
Utica: E.Tudor Williams 

The Boston Store 


Ohio 

Akron: Co-op Furniture 
Polsky’s 
M. O. Neil Co.—All Stores 


Alliance: Cunningham, Inc 
Ashtabula: Brown’s Furniture 
Berea: Kay’s Furniture 
Bridgeport: H.H. Wilson 
Cambridge: Kaplan Furniture 
Canton: R. & J. Furniture 

Louis Thurin Inc. 

Robins Furniture 
Cincinnati: H. & S. Pogue Co 

All Stores 

Shillito’s —All Stores 

Swallens Inc—All Stores 

W.B. Meier Furniture 
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Circleville: Mason Furniture 
Cleveland: May Co.—All Stores 

King Furniture 

Valley Furniture 
Columbus: Lazarus—All Stores 

White’s Sleep Shops— 

All Stores 

Clintonville Furniture 

Currants 

Lombards Interiors 

Lombard Young Homemakers 

Love Furniture 
Conneaut: 

Cooper Furniture Co. 
Delaware: Rohr Furniture 
Dennison: Hicks Furniture 
Duncan Falls: 

Thompson Furniture 
Hudson: 

Tallmadge’s Hudson House 
Lorain: Reidy-Scanlan Co. 

T.N. Molas and Sons Furn. 
Loudonville: Hans & Vickers 
Louisville: 

Paquelet’s Furniture 
Lyndhurst: M.A.Weisman & Co. 
Monroe: Gracious Living 
Marysville: Rohr Furniture 
Medina: 

Lexington House Furniture 
Mt. Vernon: 

Rockwell Furniture 
Newark: The Furniture House 
New Philadelphia: 

Williams Furniture 
Painesville: Brown's Furn. 
Pickerinton: Byron’s 
Shardon: Brown’s Furniture 
Tallmadge: 

Tallmadge Furniture 
Washington Court House: 

Kirks 
Willoughby: 

Marino Bros. Furniture 
Wooster: Neil’s Il Furniture 
Zanesville: 

Henneberg Furniture 


Pennsylvania 
Allentown: Hess Brothers 

Levitz Furniture 

Zollinger-Harned Company 
Altoona: William F. Gable 

Wolf Furniture Company 
Ambridge: Economy Furniture 
Bainbridge: 

H.J. Hawthorn’s Furn. 
Barnesboro: Wolf Furniture Co. 
Bedford: Wolf Furniture Co. 
Bellefonte: Wolf Furniture Co. 
Berrysburg: Hoover Brothers 
Bridgeville: 

Gordon Furniture Co. 

Bryn Mawr: Hobson & Owens 
Camp Hill: 

Edwards House of Furniture 

N.B. Liebman 
Carbondale: Lustig’s Inc. 
Carlisle: Andrews Furniture 

Earley’s Furniture 
Chambersburg: Famous Furn. 

P. Nicklas & Sons 

Shires Furniture 
Chicora: Waltman Furniture Co. 
Clarion: Haskell Furniture 

Wolf Furniture Company 
Clearfield: Wolf Furniture Co. 
Conemaugh: 

_ Gearhart’s Furniture 
Connellsville: Aaron’s Furniture 
onshohocken: 

Light-Parker Furniture 

Nyngham: 
Thift Furniture Mart 
10polis: Gills Furniture Co. 
s0n: Wolf Furniture Co. 
e Andrews Furniture 
/eys Furniture 
Darby “M ‘Weiner & Company 


Dubois: ; 

Wolf Furniture Company 
East Stroudsburg: 

W.A. Meyer’s Furniture 
Elizabethtown: 

Roth Furn. Store 
Erie: John V. Schultz Company 

Reliable Home Furn. Co. 

The Boston Store 
Everett: Harry C. Sleighter 

Wolf Furniture Company 
Ford City: Greenbaum’s 
Franklin: Wolf Furniture Co. 
Frostburg: Wolf Furniture Co. 
Galeton: Lush Brothers 
Hanover: Andrews Furniture 

Leinhardt Brothers 

Waltersdorf 
Harrisburg: John Wanamaker 

Mathieson Furniture 

M. Lee Goldsmith 

N.B. Liebman 

Shenk’s Furniture 
Hatboro: Gamburg FurnitureCo. 
Hollidaysburg: 

Wolf Furniture Co: 
Honesdale: 

Warehouse Furniture Co. 
Horsham: N.B. Liebman 
Huntingdon: C.H. Miller Hdw. 

Wolf Furniture Company 
Jenkintown: Bloomingdale's 

W&J Sloane 
Johnstown: Penn Traffic Co. 

Wolf Furniture Company 
King of Prussia: 

Levitz Furniture 
Lancaster: Oblender'’s Inc. 
Langhorne: Levitz Furniture 
Latrobe: Weiss Furniture 
Lebanon: N.B. Liebman 
Leechburg: Favero’s Furniture 
Lewisburg: Reliable Furniture 
Lewistown: Andrews Furniture 

B.W. Kauffmann & Son 

Wolf Furniture Company 
Lock Haven: Shadle’s 

Wolf Furniture Company 
Mansfield: Van Noys Furniture 
Middletown: 

Roth Furniture Store 
Milton: Reliable Furniture 
Monaca: Batchelor Furniture 
Monroeville: 

Gordon Furniture Co. 

Mt. Union: J.S. Shapiro's 
Nanticoke: Gem Furniture 
Nanty Glo: Wolf Furniture Co. 
Northeast: 

Seifert’s House of Furniture 
Oil City: Wolf Furniture Co. 
Petersburg: Wolf Furniture Co. 
Philadelphia: Clymer Brothers 

Gimbel Brothers—All Stores 

John A. Moores 

John Wanamaker —All Stores 

Kleins Company 

Lit Brothers Dept. Store— 

All Stores 

M. Grass & Sons 

N. Horowitz & Sons 

Pennsylvania Furniture 

Rubins Fine Furniture— 

All Stores 

Strawbridge & Clothier— 

All Stores 
Sun Modern Furniture— 
All Stores 
Phillipsburg: 

Wolf Furniture Co. 
Phoenixville: 

McCarraher Furniture 
Pittsburgh: Gimbel’s Inc.— 

All Stores 

Gordon Furniture Co. 

Hahn Furniture—All Stores 

Kaufmann’s—All Stores 

Miller Bros. 


Pittston: Daniel Kurlancheck | 
Furniture 

Levin's Reliable Furniture 
Portage: Wolf Furniture Co. 
Pottsville: Pomeroy’s Inc. 
Punxsutawney: 

Wolf Furniture Co. 
Quakerstown: Furn. Unlimited 
Red Lion: 

Zarfos Furniture Store 
Renovo: Charles F. Maxwell 
Roaring Springs: Long’s Home 

Furnishings 
Rockwood: Henry's Of 

New Centerville 
Scranton: 

Scranton Dry Goods Co. 

The Globe Store 
Shamokin: Haupt Furniture 

& Rug Co. 
Shenandoah: L. J. Davison’s 

Furniture—All Stores 
Shickshinny: 

Edgar G. Scott Furn. 
Shippenburg: Brener Furnitur 
Springfield: 

Drexel Hill Furniture | 

Home Budget Center — 

All Stares | 
St. Mary’s: Wolf Furniture Co. | 
State College: 

O.W. Houts & Sons 

Penn Traffic Company 

Wolf Furniture Company 
Sunbury: Andrews Furniture 
Tyrone: Wolf Furniture Compar 
Uwchland,; Moore's Furniture | 
Washington: Sharp's Furniture 











Waynesboro: 

Andrews Furniture 

Brener’s Furniture 
West Chester: W. J. Kauffman | 
West Harleton: Klemon Furn. Ci 
Wilkes Barre: Fowler Dick& | 

-. Walker—All Stores | 

Pomeroy’s Inc. 

United Furniture Company) 
Wilkinsburg: Faller Furniture | 
Williamsport: Carl L.Stovers | 

L.L. Stearns & Sons | 

Reliable Furniture Compan 

Wolf Furniture Company | 
Windber: Wolf Furniture Co. 
Wyomessing: John Waremeue 
York: H. Westley Co. 

Leinhardt Bros. | 

Shives Furniture Co. 

York Springs: Ditzler’s Furnitu 

West Virginia 
Beckley: tenes’ Furnitured 

John W. Eye 
Bluefield: Larry Helms 

Furniture & Appliances | 

McQuails, Inc. 
Buckhannon: 

Appliance & Furniture Mart 
Clarksburg: Palace Furniture | 
Grafton: 

J. Lee Evans Furniture 
Keyser: Wolf Furniture Co. 
Martinsburg: 

Andrews Furniture 
Morgantown: 

Loving Furniture Co. 
Mullens: Tomchin Furniture Co 
North: Tomchin Furniture Co. 
Oak Hill: Lees Inc. 

Petersburg: Wolf Furniture Co) 
Princeton: 

Tomchin Furniture Co. 
Wheeling: Leeds 

Reichart’s—All Stores 

Stone & Thomas 
Williamson: B & L Furniture Ca 


Try something new and different 


r muscle aches. 


New Ben-Gay Gel. 


's different: It’s clear, orange and pleasantly 
‘-greasy. And it gives that same deep, 
‘etrating Ben-Gay warmth to soothe, 
afort and relieve muscle aches 
| Feel how smoothly and 








‘ly Ben-Gay Gel 

us on...rubs in and 
‘ishes in seconds. 
‘eel how quickly 
iscle aches fade 

zy for hours. 

ry pleasant-to-use 


)-Gay Gel. 
pn-Ga 




















‘VY VANDERBILT continued 


“(-in-law’s parents are divorced and 
§ cannot expect even a rehearsal din- 
‘a from them. 


‘yple are always flattered to receive a 
fdding invitation, even when they 
‘/t attend the wedding. You are not 
jiged to provide transportation or ac- 
»amodations for guests. Many people 
t using wedding invitations to act as 
t10uncements, too, in the British way, 
tl you might consider that. Even if 
yl are going to send announcements, 
iid the invitations to all close relatives 
il important friends. 

Che custom of the groom’s family 
dling the rehearsal dinner began in the 
Ndwest and is followed in the East by 
1e, but not all. Originally, it was the 
sponsibility of the bride’s family. 
ce the wedding will take place in 
East, it is possible that it would not 
ur to the groom’s family to offer to 
e the rehearsal dinner. You should 
cuss this with the bridal couple. 
2y may even offer to undertake this 
Ionsibility themselves, as many 


w 


rT 


— 








young people are doing today, either by 
choice or through necessity. 


Reception seating 

I've been to two weddings recently at 
which the bridal party and some of the 
family were seated at tables especiaily 
reserved for them. The other guests 
found tables or ate standing around the 
room. Is this proper? 


This is the customary thing to do. It is 
often not feasible to seat all of the 
guests. It is customary, however, to seat 
the wedding party, or at the very least 
the bride and groom. It is often best to 
seat the parents and grandparents as 
they may just be meeting for the first 
time, and this may be the only oppor- 
tunity they will have to be together. 


Xeader’s help 

You have said in your column that it 
is the bride’s responsibility to write 
thank-you notes. When I was married, 
my husband and I shared in all the ar- 
rangements, and since gifts were sent 
to us both, we sat down together and 
wrote our notes—signing both names to 
each one. Many activities are losing 
the label of “women’s work,” so why 
shouldn’t this be a situation in which 
the male helps—particularly when the 
trend is toward equality in marriage? 
The tradition of the parents’ giving the 























woman to the man is also not in keeping 
with the times. 


I think we are all working toward 
equality in marriage, and this is a good 
thing. I think you made no point, how- 
ever, in having your husband sign the 
thank-you notes with you unless he 
wrote one line and you another. I have 
no objection at all to having husbands 
write occasional thank-you notes when 
it is necessary, but then they should 
sign them alone. If a mother comes 
home from the hospital with a new 
baby and has no help, it is certainly 
better for the father to write the notes 
thanking people for gifts and flowers 
than to put the burden on the mother. 
I think young people particularly might 
not be offended if they received a 
thank-you note from a husband for a 
wedding gift, a note in which he ex- 
pressed his thanks and those of his wife. 
I do think that older, more conserva- 
tive people might feel, as I do, that this 
should be the responsibility of the 
wife. I also prefer to see the husband 
take out the garbage, move the furni- 
ture and wash the windows. Not all re- 
sponsibilities within a marriage are 
necessarily interchangeable. 

I have pointed out previously that 
it is merely custom that the bride is 
given to the man in the marriage cere- 
mony. Many couples omit this. END 
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Houses are made of a bo | 
brick and stone dir 
Homes are made of 


love alone _ : Bt | 


ee love Fe pe re 
imental statements | 
rf Pe UU Ce arly) a 
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meee erm 
PLN a Tae Ut ieom AC ee LL 
rose-on a rich black back-. , 
ground as the top fora 
MeO ne Cl mCi e 
ae PLC Item CMe ete TA 
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needlepoint topping. Simple- 
to-mount needlepoint cover 
is complete in kit with canvas, 





To lows and be lowed <4 


yarn, needle and full instruc- = ie is the greatest cen, , 
tions. Footstool measures le 43 Joy on ar th Ces: Sy Be, 
14%" x 914" and is 8%” high. ; e-L ie 





; Our cross-stitch samplers 
complete the message of love 
and wisdom from great- 
\. ‘grandma's day. “To Love and 
: Be:Loved"’ is 16” x 20”. 
“Homes Aré Made of Love”’ 
measures 11” x 14”. Both are 
Te ae BE} ALE) 
stamped cotton fabric, floss, 
needle and color-keyed 
Tie) cae Cm eli te Ty 
RSC ee See) te 
CMEC Maula ei y 
one or all of these charming ‘ 
PCE Tula yg me 
aE i Co Mee | oe 
TTT ee BELT) 
Abu years to come. 








Ladies’ Home Journal Check items desired: 
Dept. 5636 66783 Footstool Kit—Complete 
4500 N.W. 135th Street @ $17.98 ea. plus $2 post. & hdlg. 
Mi i. Florida 33059 66947 Love Sampler 
iami, Florida @ $ 5.98 ea. plus .55 post. & hdlg 
+66331 Frame for Love Sampler 
Fill out coupon and enclose @ $ 6.98 ea. plus .75 post. & hdlg. 
check or money order. Sorry, H 23 Stretcher for Love Sampler 
no C.O.D., Canadian, or foreign ® $ 1.98 ea. plus .35 post. & hdlg. 
orders 67058 Homes Sampler 
jo @ $ 3.98 ea. plus .45 post. & hdlg. 
You may use your charge card +61224 Frame for Homes Sampler 
for any purchase over $4.98 @ $ 2.98 ea. plus .50 post. & hdlg. 
SankAmanicard Hf Cea Catalog of other kits 
Acct. No Ladies’ Home Journal Needle and Craft $1.25 ea. 
Good thru 61820 New Spring '74 61692 Fall'73 $ 
Master Charge Sales Tax if applicable $ 


Acct. No Total enclosed $ 


Good thru 


. Interbank No ADDRESS 
Needlepoint an heir! his f CEC HaROY esYOUAO ATI) cit 


stool. A complete kit 
rder catalog #61014 (see coupon) 









ILET TRAIN YOUR 
BATHROOM BOWL 


—s 








Select-A-Bluer™ color control 
fully open for a darker blue 
and stronger cleaning action. 


Select-A-Blue color control 
halfway open for light blue 


and mild cleaning action. “VANS is 








New Solid Automatic VANiISH* 


The bowl! cleaner that lets you adjust the blue color | 
so you control the cleaning and deodorizing action. } 


Now, you don’t have to settle 
for a solid toilet bowl cleaner that 
you can’t control. Now, there’s 
new Solid Automatic VANISH. 

Only Solid Automatic 
VANISH has the new exclusive 
Select-a-Blue.. Color Control. A 
clever, simple-to-operate adjust- 
able top. Open it halfway for light 
blue and mild cleaning and de- 
odorizing action. Open it all the 
way for darker blue and stronger 
cleaning and deodorizing action. 
The color of the water is your 
©1973 THE DRACKETT COMPANY 


guide to the cleaning and deodor- 
izing you'll get. 

Like regular Liquid Auto- 
matic VANISH, Solid Automatic 
VANISH works 24 hours a day. 
Brightening. Whitening. Clean- 
ing. Deodorizing. And no other 
bowl cleaner has its fresh, clean 
scent. 

So keep your bathroom bowl 
under control. Get the new one! 
Solid Automatic VANISH. It makes 
your bathroom bow! do what you 
want it to. 





LIQUID. SOLID. 
Now there are two. 


IT’S 3:10 IN THE 
AFTERNOON 
BUT YOU FEEL LIKE 
IT’S 10:30 AT NIGHT 


There you are. 

It’s the middle of a 
beautiful afternoon. But 
you feel as though the 
day is dragging’. It’s one 
of those days when 

you just can’t seem to 
get anything done. What 
you need is something: 

to pick you up. 

What you need is 
Vivarin. 

Vivarin is a gentle 
pick-me-up. The active 
ingredient that makes 
Vivarin effective is 
the caffeine of two cups 
of coffee squeezed into 
one easy to take tablet. 

Vivarin...because 
the best part of the day 
is still ahead of you. 






VARIN 


PAtarer taaiets 





FA BARS 
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) 6 MEDICINE 


“ TODAY 


i BY DAVID R. ZIMMERMAN 





Medical researchers are finding un- 
suspected links between such diverse 
subjects as applejack and cancer; 
vasectomy and sexual potency; anes- 
thetics and allergy. 


cologists remind us that all parts of 
E- nature are interrelated. This is 

nowhere truer than in matters 
that concern our health. Some connec- 
tions contribute to growth and health; 
others are destructive. Since the destruc- 
tive connections also may be unseen, 
doctors try to find them and replace 
them with safer ones. Here are a few 
surprising connections. 


Anesthesia and allergy: Babies given 
general anesthesia before undergoing 
surgery run a greatly increased risk of 
developing asthma and hay fever later 
in childhood. Allergists at the University 
of Rochester, who recently made this 
discovery, are trying to find out why. 


Abortions and pregnancy: In Czecho- 
slovakia and Japan, where abortion has 
long been legal, some women repeatedly 
resort to it as a substitute for contracep- 
tion. Now two obstetrical experts—Dr. 
Jan Zidowsky of Prague and Dr. T. S. 
Ueno of Tokyo—are finding that re- 
peated abortions damage a woman’s 
ability to carry a later pregnancy safely 
to term, They say that sterility, miscar- 
riage, premature birth, infant death and 
disability (including mental impair- 
ment) are the tragic consequences of 
too great a reliance on abortion. 


Applejack and cancer: The U.N. Inter- 
national Agency for Research on Cancer 
(IARC) estimates that 80 percent of 
cancers are in theory preventable, be- 
cause researchers are identifying more 
environmental factors that cause cancer 
or predispose people to cancer. 

Beverages are one such factor. The 
IARC says there is evidence that heavy 
consumption of home-brewed applejack 
in the French provinces of Brittany and 
Normandy is responsible for unusually 
high levels of throat cancer found there. 
And in parts of Iran and Singapore, high 
levels of throat cancer have been linked 
to too-heavy consumption of scalding 
tea and other fluids. 


Iron in bread: A long debate b 
nutritionists and physicians may 
to a head this year when the Fo 
Drug Administration must finally 
on a proposal to increase the ami 
iron that can be added to brea 
purpose of adding iron: to cou 
anemia in the many menstruating 
en and low-income children and 
whose iron supplies are low. An 
objection was that iron would jeojf} 
several hundred American men \ 
insidious iron-overload discs 
hemochromatosis. 

Other doctors now warn that 
creasing dietary iron could incre: 
incidence and severity of Park 
disease. The FDA must decide wif 
iron supplements that may benefi 
people can be justified in view 
harm they may do to an unknow 


Vasectomy and sexual potency: | 
tomy, a simple operation in whi 
sperm-carrying tubes are cut, effe 
—and permanently—renders a mé 
ile. But, says the husband-wife re 
team of David and Helen Wolfer 
an epidemiologist, she’s a psychol 
vasectomy invariably seems t 
emotional feelings—“vasectomania 
lead men to seek it for reasons oth 
not wanting any more childre 
creased libido, better health, ; 
marital stability and_ rejuvenatit 
false hopes, the Wolfers say, an 
warn that a man who undergoes 
sectomy to attain any one of thei 
end up bitterly disappointed. 


Viruses and mental retardation: / 


- nant woman who develops G 


measles in her first trimester has | 
chance of bearing a deaf baby, 
more insidious, say London micri 
gists S. D. Elek and H. Stern, is ; 
called CMV that attacks 1 percen| 
pregnant women. CMV _ produg¢ 
symptoms in the expectant mothe’ 
it does cause severe mental retat 
in some of their babies. Because, 
great cost and suffering that men 
tardation entails, Drs. Elek and 
call it “the most important chia 
ease affecting mankind.” A CM 
cine is highly feasible, they saj 
they urge that one be developed. 














Guess who’ got more liver? 


Purina Variety Menu. It’s 95% liver. No gravy-no cereal fillers! Just 95% liver plus 5% 
Jitamins, minerals, and other nutrients. Now which has more of the liver your cat loves, 


nd more of the liver you’re paying for? 


2urina.Variety Menu... 20 varieties. All 95%. a 
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BISITISISIyyyy 
Here, at last, is a quiz from the 
noted psychiatrist that will help you 


determine if your feelings about sex 
are emotionally healthy or “normal.” 


very month I receive letters from 
EL women asking whether their sex- 
ual feelings and attitudes are 
healthy or “normal” from a mental or 
emotional point of view. Sexual attitudes 
never exist in isolation; they are invyari- 
ably connected to how we feel about 
ourselves, other people and life in gen- 
eral. I firmly believe that sexual attitudes 
result from how we relate to ourselves 
and others rather than from how others 
relate to us. This means that if your sex- 
ual attitudes create problems, you may 
have other problems—apart from sexual 
ones. For example, a man or woman who 
feels guilty about being joyously happy 
will have difficulty enjoying sex to the 
same degree that he or she experiences 
difficulty with pleasure in any area. 

Sex can be the closest kind of man- 
woman relating, and as such is of great 
importance and will invariably reflect 
both the joys and woes inherent in close 
relationships. It should be remembered 
that while sex is an extremely important 
area of human existence (it is the way 
we continue the existence of the spe- 
cies), and while resolving sexual prob- 
lems can be helpful, unless the underly- 
ing problems are resolved, too, the solu- 
tions will not be complete. 

Human sexuality varies from person 
to person. No one sexual lifestyle has 
proved to be superior to any other. While 
all of us have much in common, we are 
also highly individualistic in terms of at- 
traction, intensity of feelings, prefer- 
ences and frequency. The most-asked 
question is: how frequently it is normal 
to have sexual intercourse? Yet it is a 
question that cannot be answered. No 


“norm” has really ever been established. 
What may be considered frequent and 
satisfying to one person (or couple) may 
seem paltry and teasingly frustrating to 
others. The same is true of! ition of 
foreplay, kinds of foreplay, ‘ent po- 
sitions, duration of intercours: ethods 
used to achieve orgasm, frequency of 
orgasm, etc. Yes, sex is certainly very 


individualistic. 
To help you ascertain your o el- 
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HOW HEALTHY 
ARE YOUR 
SEX ATTITUDES?2 


4 BY THEODORE I. RUBIN, M.D. 
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ings about sex, I have developed a series 
of questions that, if you respond honestly 
—and then read my answers—should give 
you a clearer picture of your own atti- 
tudes toward sex. 


1. Do you recall a good deal of sexual 
curiosity, exploration and experimenta- 
tion as a child? 

I hope your answer is yes. Early sexual 
interest is usually evidence of a healthy 
development and shows a potential for 
an adult sexual drive of satisfying pro- 
portions. Never look back on your early 
interest in sex with guilt or recrimina- 
tions. The childhood game of playing 
doctor is an indication of a good imagi- 
nation that can be put to constructive, 
creative sexual use later in life. Playing 
doctor with members of both sexes, with 
brothers and sisters, is exceedingly com- 
mon. It must be remembered that we are 
not born with a knowledge of our cul- 
tural mores or taboos. This knowledge or 
acculturation is learned as we grow up. 
If you are unable to recall childhood 
sexual experiences it is probably due to 
guilt, strong inhibitions and a prudish 
attitude toward sexual feelings. 


2. Are you aware of sexual feelings, 
urges, desires and preferences? 

You should be! And don’t take these 
for granted. Asexuality is a serious con- 
dition and extremely difficult to treat. 
There are a number of people whose sex- 
ual feelings are almost totally repressed, 
deadened and obliterated. These people 
are deprived of the pleasures sex can 
bring, and always suffer from serious 
emotional problems in other areas, too. 

Having and knowing one’s sexual 
preferences is a valuable sign of being in 
touch with one’s feelings and _prefer- 
ences in other areas of one’s life. 


3. Do you have any history of adult 
sexual contact and satisfaction? 

I hope so—and don’t take this for 
granted, either! Many women have never 
had any sexual satisfaction at all, while 
still others have not had any sexual ex- 
perience on any adult level whatsoever. 
Most of these women suffer from poor 
self-esteem and confused ideas about 
femininity and purity. Even today, some 
women suffer from paralyzing inhibitions 


and deep-seated emotional conflict a 
guilt about sexual function and potent 
satisfaction. Pleasurable sexual nF 
ence—at any time in one’s life—would | 
dicate a better prognosis in terms of so) 
ing any sexual problems that may exi 

4. Do you have heterosexual feelin 
—that is, feelings and desires for t 
opposite sex? 

Your heterosexual feelings indicate 
fair degree of sexual development a 
evolvement, and are directly linked 
healthy sexual identification and sé 
acceptance. This means you are hap 
you were born a woman. A strong ser 
of sexual identification—being a wom 
and being attracted to men—is crucial 
a satisfying heterosexual relationsh 
Problems in this area could stem from | 
tense self-rejection, contempt for fer 
ninity by either parent or both paren 
and inadequate emotional growth in t 
area of sexual development. 


5. Do you have a variety of sexual fc 
tasies and dreams, and do you accé 
having them? 

Don't be afraid to admit it. It is be 
healthy and universal to have sex 
fantasies and dreams. Not having fan’ 
sies or feeling guilt about having the 
may be an indication of excessive repri 
sion, inhibitions and confused notic 
about sexual feelings. Studies have ini 
cated that most people have a gre 
many sexual daydreams as well as nig 
dreams—many of a highly creative a 
exotic nature. The sexual daydreams ¢ 
often used as stimulating devices tl 
precede actual lovemaking. 


6. How do you feel about menstru 
tion? How do you feel about your bod 

Good, I trust. Abhorrence for the ba: 
physiological function of menstruation 
to some degree a rejection of one’s fei 
ininity. Healthy acceptance in this ar 
offers a good prognosis for self-accey 
ance as a woman. I feel this is partic 
larly applicable to becoming, and to 
ing, a mother. Good feelings about on; 
body and its functions offer the possib 
ity of good feelings sexually and go’ 
results for conceiving, developing ai 
giving birth to a baby. Abhorrence 
one’s body and its functions creates 1 
percussions in (continued on page 4 


As a regular feature, Dr. Rubin answeé 
questions on your personal, marriag 
family, and emotional problems. T. 
doctor is a well-known psychoanalt 
who practices in New York. He is al 
the author of Dr. Rubin, Please Ma 
Me Happy (Arbor House). If you ha 
questions for Dr. Rubin to answer in 

column, please address them to him 

care of Ladies’ Home Journal, 641 Le 
ington Ave., New York, N.Y. 10022. V 
regret that only letters selected for u 
in the column can be answered. 
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ning: The Surgeon General Has Determined 
Cigarette Smoking Is Dangerous to Your Health. 
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GiftAmerica can deliver these 
thoughtful gifts practically anywh 
you Say, ina very few hours. 


GiftAmerica is a totally original, almost may order direct from your nearest Gift 
unbelievably quick gift-giving service. dealer. He's listed on the page following { 
By linking a network of over 5,000 neighbor- advertisement. There you can see the gif 
hood dealers to a central telephone system order what you like, take one home if ya 
we are able to hand-deliver any gift you Think of the times when youve had to 
select, to nearly anybody in the country, settle for just sending the same old thing 
within a very few hours. Mother's Day, anniversaries, ‘thank you’ 
If you have a charge with American presents, wedding presents, birthdays. V 
Express, BankAmericard, Master Charge, that’s why GiftAmerica was invented. So 
Diners Club, Carte Blanche or ARCO (Atlantic | can send something really thoughtful—r 
Richfield) you just call 800-325-5000 (a atyg- “In Missouri call: 800-342-5777. 
toll-free number); make your selection, tell = BS 
us where and when to deliver, and pick the AMERI AS 
greeting you want on the gift card. | 


If you do not have these credit cards you Subsiieiy of Western Ute Corporation 


For the gracious party giver. fe For someone who Dichnoniched nail 

Give a Regal Ware'Party Time electric Pap likes to get up sing- Ca RCRA aiinoea dail 
fondue set. $22.50 ing, this magnificent Magnavox 

AM/FM digital clock radio. $44.95 By Baribocraft of Canada, 


> <p> 4 
y ay ~For someone who likes Tier 


To grace the de ‘a Jy f a good time...this sleek (> 2 
table elegantly, mt Bh Ne General Electric mantel 


GiftAmerica's 4 f alarm clock. $21.95 a y 
ee Sy) 


exciusive 
sterling silver 255 
candlesticks. $25.85 
Uniroyal “252” long- (ii | To grace the most 
distance long-playing # table, Baribocr| 
golf balls will please X Canada solid-w 
duffer or pro. iy seven-piece Sé 


One dozen, : or snack set. $2 
with tees. $15.00 , 





She'll go far with this Airway 


: ‘ ~ ; adjustable over- the-shoulder 
ot) ee eo totebag in luxurious saddletan vinyl. $19.95 
‘ ‘ te . ; 






, at * A treat 
J. P. Stevens color- bright for a qourmet? | 
blanket IS Warm, \ verse loover blender ; Chis Magnavox AM/FM 
oft and big (72”x 90") has 6-speed push-button This Sheaffer 12K gold-filled pen and pencil radio comes with 


ying case. $16.95 solid-state controls. $33.35 set will make the point, beautifully. $25.00 and earphone. .§ 


If she loves lovely things, 
‘ny ideas? How about this Give caviar, pate de foie and other she'll love an International 
| utomatic pop 'n serve gourmet goodies, imported by Silver silverplate center hand 
» atic corn popper? $16.90 Houston Foods. $19.75 bowl. $19.85 with n 





FASTEST GIFTS 





OHIO 
AKRON 


Archwood Phcy. Inc. 

738 E. Archwood Ave., 724-9301 
Eastwood Drug Co. #1 

1410 Eastwood Ave., 733-1717 
Firestone Park Phcy. 

1501 Aster Ave., 773-5128 
Maple Valley Drug 

1318 Copley Rd., 867-1195 
Raley Phcy. 

282 E. Exchange, 376-0123 
Temple Square Phcy. 

767 N. Main St., 434-5129 


Alliance Raricks Gift Shop 

464 E. Main, 823-4656 

Amherst Higgins Phcy. Inc. 

395 Park Ave., 988-4366 
Ashland Glasgos Drugs Inc. 

17 E. Main, 322-4001 

Ashtabula Kirklands Florist-Gifts 
3316 State Rd., 992-5706 
Athens Full Walgreen Drugs 

21 S. Court, 593-3308 

Aurora Aurora Phcy. 

330 Garfield Rd., 562-8484 

Avon Lhommedieus Chemist 
36475 Detroit Rd., 934-6155 
Avon Lake Avon Lake Drug Inc. 
33471 Lake Rd., 933-3210 
Barnesville Cheffy Drugs 

148 E. Main, 425-1582 

Bellaire Dankworths Phcy. 

3294 Belmont, 676-0924 
Bellefontaine Fn Davidson Jeweler 
109 W. Columbus Ave., 592-1757 
Brunswick Brunswick Drug Inc. 
Brunswick Plaza, 225-3126 
Cambridge The Gift Shop 

822 Wheeling Ave., 432-6081 
Canfield Brown Drug Store 

114 S. Broad, 533-5131 

Carey Mapes Rexall Drug 

106 E. Findlay, 396-4611 
Carrollton Buds Flowers & Gifts 
69 N. Lisbon St., 627-5114 
Chagrin Falls Speices Drug Store 
31 .N. Main St., 247-5111 
Chillicothe Central Gift Shop Inc. 
605 Central Center, 774-1212 
Circleville Bingman Phcy. 

140 W. Main, 474-3671 


CLEVELAND 


Artale Florist 

11330 Euclid, 795-2155 
Cermak Lukes Drug 

5432 Pearl Rd., 884-4420 
Hoefer Drug Co. Inc. 

10155 Lorain Ave., 961-3200 
Mars Leader Drug 

800 Prospect Ave., 861-1397 
Nelson Jones Gifts 

1309 W. 117th, 521-5408 
Perry Drug Inc. 

706 E. 185th, 531-7777 
Puritas-Homeway Drug 
14701 Puritas, 941-5140 
Stonebraker Drug 

2156 Noble Rd., 451-7410 


Cleveland Hgts Shamrock Delivery 
3872 Monticello Blvd., 382-8885 


COLUMBUS 


Bexley Phar. Inc. 

2710 E. Main, 231-3681 
Mayo Phcy. 

935 S. James, 235-2426 
New Grant Med. Phcy. 

53 S. Grant, 228-6713 
Pill Box Phcy. 

3614 Indianola, 263-0122 
Riverside Phcy Inc. 

3584 Riverside, 457-252 
University Phcy. 

2147 N. High St., 294-3581 


Conneaut Gerdes Phcy. Inc. 
245 Main St., 593-2578 





The GiftAmerica gifts 
shown on the previous 
page may be ordered by ~ 
calling 800-325-5000, 

or direct from any dealer 
listed below. 


Copley Copley Phcy. 

1374 S. Cleve Mass, 666-4101 
Cortland Hurls Cortland Phcy. 
145 S. High St., 637-7015 
Coshocton The Pickwick Shoppe 
110 South Fourth St., 622-4358 
Crestline Theiss Phcy. 

Main & Seltzer, 683-3180 
Cuyahoga Falls Hanna Phcy. 
2146 E. Baily Rd., 923-4611 
Delaware Georgetowne Phcy. 

4 Troy Rd., 369-4308 

Dover Marlowes Drug Store 

130 W. 3rd St., 343-2721 
Doylestown Purdy Phcy. 

105 N. Portage, 658-2711 

East Liverpool Bloors Phcy. Inc. 
104 E. 5th St., 385-0825 

Elyria Abbe Phcy. Inc. 

475 N. Abbe Rd., 365-4011 
Euclid Florama Flowers 

22383 Lake Shore Blvd., 731-0200 
Fairview Park Ohliger Drug Co. 
21720 Lorain Rd., 777-6200 
Gallipolis Lockharts & Sibles 
700 Second, 446-1001 
Garrettsville Pelsue Drug Co. 
8003 State St., 527-2828 
Geneva Colonial Phcy. 

677 E. Main, 466-1555 

Grove City Drustar Phcy. 

3309 Hoover Rd., 875-2141 
Grove Port Grove Port Phcy. 
645 Main St., 836-3720 
Hartville Wagners Phcy. 

110 S. Prospect, 877-9329 
Hilliard Hilliard Rexall Phcy. 
254 W. Main 876-5942 

Hubbard Haymans Drug Store 
15 N. Main, 534-3511 

Hudson Rauschkolb-Dyke Drug 
Hudson Plaza, 653-6608 
Ironton Lockharts Bibles & Books 
215 S. Third, 532-3364 

Jackson Elliott Phcy. 

South St. Medical Bldg., 286-3822 
Jefferson Jefferson Phcy. 

44 N. Chestnut, 576-3921 

Kent Richards Flower Shop 
1312 N. Mantua St., 673-2044 
Kirtland Kirtland Phcy. 

9187 Chillicothe Rd., 256-3222 
Lake Milton Zimmermans Phcy. 
17674 Mahoning Ave., 743-0455 
Lakewood Winton Drug Co. 
17001 Madison Ave., 521-5685 
Lancaster Full House of Cards 
132 W. Main, 654-1890 

London London Phcy. 

15 S. Main St., 852-0222 
Lorain Middendorf Phcy. Inc. 
2051 Broadway, 245-5249 
Louisville Nees Phcy. 

128 E. Main St., 875-1436 
Lyndhurst Lyndhurst Drug Inc. 
5092 Mayfield, 449-1414 
Mansfield Hilltop Phcy. 

848 Ashland Rd., 589-5474 
Mansfield Shaw & Ott Drugs Inc. 
173 Cline Ave., 522-8411 
Maple Heights Groner Drug Co. 
5156 Warrensvle Ct., 662-8520 
Marietta Beagle Drug 

313 Second St., 373-1553 
Marysville McCarthy Phcy. 

112 S. Main St., 642-4826 
Massillon Briners Drugs Inc. 
1419 Amherst Rd. N., 833-2654 
Mayfield Heights Fox Drugs Inc. 
1509 Golden Gate B, 461-4242 


Medina Flower Towne 
North Court, 723-2571 
Mentor Mannino Phcy. 


3 ke Shore, 942-4882 
Middleburg Heights 
»outhland Drug Inc. 

irl Rd., 843-6363 
Middlefield Roose Drug Store 
15! High St., 632-7921 


Middletown Lewis Drugs 

2213 Central Ave., 423-9296 
Millersburg Village Floral Inc. 
106 E. Jackson St., 674-5066 
Minerva Dillon Drug Co. 

104 N. Market, 868-5555 
Mogadore Eastwood Drug Co. #2 


41 S. Cleveland Ave., 628-1717 


Mt. Vernon Heckler Drug Inc. 

122 S. Main St., 397-5515 
Nelsonville Stoltz Drug 

23 Public Square, 753-2484 

New Middletown Village Phcy. 
10395 Main St., 542-3555 

New Philadelphia Marlowes Phcy. 
161 N. Broadway, 364-5011 
Newark Arcade Drug Inc. 

5 N. 3rd St., 345-2349 

Niles Troutman Drug Co. 

501 Robbins Ave., 652-1435 

North Canton Gold Coast Gift Shop 
225 N. Main, 494-9771 

North Lima North Lima Phcy. 
11681 South Ave., 549-2620 

North Madison Aruta Drug & Variety 
6720 N. Ridge, 428-1128 


North Royalton Rauschkolb-Dyke Drug 


6424 Royalton Rd., 237-8888 
Norton Norton Phcy. 

4219 S. Cleve Mass, 825-7676 
Norwalk Kaiser & Wells Inc. 

1 W. Main St., 663-2482 

Oak Hill Jenkins Phcy. Inc. 
101 E. Main, 682-6480 
Olmsted Falls Columbia Leader Drug 
7072 Columbia Rd., 235-4802 
Painesville Ben Franklin Store 
1511 Mentor Ave.,354-4650 
Parma Fox Drugs Inc. 

7389 State Rd., 842-2848 
Petersburg Schiller Drug 
14149 S. Market St., 542-3334 
Plain City Plain City Phcy. 
150 W. Main, 873-8011 
Portsmouth Kegley Drugs 
1865 Coles Blvd., 353-1147" 
Ravena Triangle Phcy., Inc. 
219 W. Main St., 296-8508 
Reynoldsburg Sainato Phcy. 
7175 E. Main, 866-2273 


Richmond Heights Leader Rexall Drug 


5114 Wilson Mills, 442-2550 
Rittman Colonial House 
14 S. Main St., 925-6986 


Salem Endres Gross Flowers 
603 E. State, 337-3477 


ar 


Sandusky Fisher Drug 

633 Hancock, 626-5257 

St. Clairsville The Gift Shop 

134 W. Main St., 695-3187 
Steubinville Leicys Inc. 

1531 W. Market, 282-5393 
Strongsville De Paul Phcy. 

14692 Pearl Rd., 238-3164 

Tiffin Meyer Drug Store Inc. 

131 S. Washington St., 447-7535 
Tiltonsville Pata Rx Phcy. 

128 Third St., 859-2066 
Uhrichsville H & A Drugs 

204 E. 3rd, 922-1402 

Uniontown Eastwood Drug Co. #3 
13375 Cleveland Ave., 699-9131 
Upper Sandusky Upper Drug Inc. 
100 S. Sandusky, 294-1546 
Urbana Hatton & Enright Inc. 
103-112 N. Main, 653-5253 
Vermillion Hawkins Firs & Gifts 
5487 Liberty, 967-3769 

Warren Drexel-Park Phcy. 

1560 Parkman Rd. N.W., 393-1508 
Warren Franklin Phcy. Inc. 

1732 Youngstown Rd., 369-4567 
Wash. Court Hse. Down Town Drug 
211 E. Court, 335-4440 


Washingtonville Washingtonville PhowE 


900 W. Main, 427-2222 
Waverly Kegley Drugs 

611 W. Emmitt, 947-5018 
Wellington Kimmels Phcy. 

127 Herrick Ave., 647-2140 
West Union Blake Phcy. 

206 N. Market St., 544-2451 
Westerville Jensens Jewelers Inc. 
50 N. State, 882-2959 
Willowick Highland Phcy., Inc. 
30509 Euclid, 943-5432 
Woodsfield Webers Community Drg. 
148 S. Main, 472-1113 
Wooster The Gift Corner 
Public Square, 264-6117 
Yorkville Pata Rx Phcy. 

111 Williams, 859-2449 
Youngstown Benita Drug Co. 
2002 Elm St., 744-3205 
Youngstown Brown Drug Inc. 
1841 Oak St.,. 744-5418 
Youngstown Cornersburg Phcy. 
3525 Canfield Rd., 792-7654 
Youngstown Jones Drugs Inc. 
2700 Market St., 782-8113 
Zanesville Full House of Cards 
516 Main, 454-0921 


‘| 





Subsidiary of Western Union Corporation 


BBY Be Be Be Be By ae ay 
%. RUBIN continued from page 38 


xual life; it also deprives a woman of 

od feelings about motherhood—and 

metimes she unconsciously passes 
_jese feelings on to her daughters by her 
'|itudes and words. 


7. Do you find men other than your 
isband sexually attractive? Do you feel 
wt if your husband looks at other 
ymen? 

Answering “yes” to both these ques- 
ms is perfectly normal. It is character- 
»4i¢ of being a woman—or, in your hus- 
nd’s case, of being a man. Finding 
aer men attractive is evidence of your 
1g-standing interest (from early child- 
od on) in the opposite sex. A hus- 
nd’s looking at another woman indi- 
tes the same for him. Such feelings in 
| way indicate a lack of love or sexual 
*|raction for one’s mate. Never looking 
| anyone else is no evidence of love or 
jerwhelming passion. More often it in- 
sates inhibition, prudery and lack of 
}man curiosity and interest. 























8. Do you enjoy a fairly active (to your 
tisfaction), guilt-free sex life that in- 
\ides some degree of pleasure for you 
id the man you love? 
You are fortunate, indeed, if you do. 
Hany people have little or no sexual 
mtact or satisfaction—and the pleasure 
my manage to achieve is, unfortunate- 
§ mixed with feelings of guilt and un- 
ppiness. I cannot stress too strongly 
at no sexual relationship is ever ideal 
perfect. Even a good sexual relation- 
mp will have relative degrees of satis- 
fetion and contentment at different 
es. Quests for impossible sexual goals, 
ad bi PNP Se 
exorbitant demands, invariably lead 
. 






confusion, frustration, mutual anger 
wd misery. 










19. Are you aware that people are 
whythmic for the most part, and that 
ijustments and accommodation to each 
wher’s needs are necessary for a mutu- 
iy Satisfying relationship? 
il hope you realize this. Regardless of 
jw-much in love or how sexually at- 
hcted and attuned to each other a 
Yjuple are, each will have different sex- 
i appetites at different times. Expect- 
& two people to synchronize their de- 
Jes is expecting the impossible. Insist- 
Z on equal desire, responses, satisfac- 
‘ens—and the same orgasms—is a sure 
hy to destroy a potentially good sexual 
ationship. 


ic 


10. Are you aware that sexual bore- 

‘m often has little or nothing to do with 

cat all? 

Answering “yes” is evidence of a ma- 

tity and sophistication that can have 
continued on page 154 








Wella Care Do holds your set 
longer while it adds cay and shine. 


Wella Care Do is the first hairset with ‘memory.’ 
It actually holds your hairstyle until the next time you shampoo 
And at the same time, it gives body and sheen to your hair, 
because it contains Wella’s famous texturizing and conditioning 
ingredients. No flaking or dusting. Try Wella Care Do fora 
shiny, bouncy, long-lasting set The n more you brush and comb, 


the better your set looks. g==== 
WELLA’ 


HAIR SET AND CONDITIONER 





\ Love your hair 
with Wella. 


Makes your hair remember the set 








43 





| 


a 


GUILT-FREE 
MOTHERHOOD: 





To become a better parent, you must 
learn some important things about the 
way you react to the many large and 
smail crises of bringing up children. 
By Helen A. De Rosis, M.D. 


here are all kinds of parents, and 
one kind can be as good or as 
bad as another—although, theo- 
retically, one kind is supposed to be 
better than another, If you know that 
you are that better kind, then give this 
article to someone who isn’t so lucky. 
But if you're like the majority of parents, 
then you probably won't think your kind 
is the best. 

I can name three general categories 
of parents: the authoritarian, the per- 
missive, and the in-between. But each 
category runs a full range of possibili- 
ties, including everything from the rigid- 
inflexible-authoritarian to the excessive- 
ly permissive parent. The in-between 
may be a little of this and a little of that, 
depending upon circumstances. 

It’s a terrible drag to be trying to be 
one kind of parent with your head, while 
your feelings, attitudes and upbringing 
make you comfortable being another 
kind of parent. If you happen to de- 
spise the way your parents reared you, 
you may want to get as far from that as 
possible. Yet you may find yourself us- 
ing the same outputs and inputs (pa- 
rental messages) they did. That’s only 
natural. Your being aware of it is the 
first step in dealing with it, because if it 
really bothers you, you'll make the effort 
to change. 

However, you don’t have to go to 
another extreme to be “just the oppo- 
site” of your parents. That might not 
be realistic, for you may not be com- 
fortable with such an extreme. Find 
your own level. It might resemble what 


your parents did with you in terms of 
procedures, expectations and demands. 
But don’t be concerned about that, for 
it will differ markedly if the accompany- 
ing inputs and outputs are your own. 
The important thing is not so much 
what kind of parent you are, because 
youll be some kind, rest assured. The 
Copyright © 1974 by Helen A. De Rosis, M.D. From her 


new book, ‘‘Parent Power/Child Power: A New and Tested 
Method for Successful Parenting Without Guilt,’’ to be 
published by The Bobbs-Merrill Company, Inc. 
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important thing is to know what kind 
you are. 


What kind of parent are you? 


The tremendous advantage of know- 
ing what kind of parent you are is that 
you can go ahead and be it without all 
kinds of unnecessary guilt. First of all, 
you don’t have to keep wondering. 
Then you don't have to try to be some- 
one that you're not. Also, if you aren’t 
confused about what kind of parent 
you are, your child won't be. 

When you try to be permissive, and 
find that you can do so only with 
gritted teeth, both you and your child 
will suffer. The child will suffer because 
you seem permissive, although you're 
really not, and he or she must deal with 
a message that has a double meaning. 
You suffer because your so-called per- 
missiveness isn’t working and you're 
angry, which you “shouldn't be,” and 
therefore you feel that you're a poor 
parent. Knowing when you are feel- 
ing permissive and when authoritarian 
will give the child a firmer feeling about 
you, and about himself in relation to 
you. He or she doesn’t care too much 
which kind of parent you are—but only 
one kind at any one moment. 

This leads to the matter of con- 
sistency. When I say that it’s useful to 
know what kind of parent you are, I’m 
not saying that you will always be the 
same kind, Consistency is fine if you 
can attain it, but insisting upon it can 
often be unrealistic as well as irrelevant. 


Nature of the message 


The kind of messages you send out to 
your children through your outputs and 
inputs will depend upon the kind of 
parent you are and what you expect 
of yourself. I once saw a young woman 
walking along the street, with her four- 
year-old son tagging along behind her. 
When she turned around and saw that 
he had picked up a colorful candy 
wrapper from the sidewalk, she ad- 
vanced toward him, with an expression 
of utter disgust on her face. “Where did 
you get that!” she snarled. 

That. was no question, you can be 
sure. Her manner and tone left no doubt 
that he was a “bad” boy who had picked 










































up a dirty (disgusting and reeking 
terrible, fatal germs) piece of garb 
that was going to do him inestim 
harm. Do you see the “mommy t 
here? Ostensibly, she is concerned 
her son’s health. But why all the 
ness? She knows that the likelihood 
his coming down with some serious 
ness is slim. He will probably get 
usual colds and infections, regard) 
of how many pieces of dirty paper 
picks up. [I'm not denying moth 
right to forbid her child to pick up 
carded candy wrappers. That’s not | 
point. The point is how she does i 
Youngsters tend to view adults’ ev 
ation of their behavior as either goo¢ 
bad, liked or disliked. Yet if you a 
mother about any one piece of al 
hood behavior, such as, “How do 
feel about it? Good or bad?” she 
equivocate, generalize, and go int 
series of “ifs”: “If I feel tired,” or “ 
feel rushed.” Children don’t underst 
“ifs” and equivocations: they will m 
ly cut through all these embel 
ments to the good or bad part of 
evaluation. In our candy-wrapper 
ample, the mother is sending out 
clear message that her child is “bi 
Bad to pick up a piece of paper on 
sidewalk? How can that be bad? W 
is good, then? Not picking it up? W 
does mother become so angry? | 


Why does mommy get so angry? 


There are various reasons why m 
my gets angry when her child ¢ 
something that she considers wr¢ 
First, mommy believes she has 
trained her child properly. He shoul 
go around picking up garbage from 
street? Then, there’s the making-m 
work thing. If the paper is sticky, 
hands will get sticky. Then he ml 
wipe his hands on his jacket. The st 
ness will pick up more dirt and s| 
have to wash out the jacket. If they 
going anyplace, he'll arrive dirty. 

So when her child does sometl 
that might start such a chain of eve 
mommy gets angry because of this— 
not because the éhild has done s¢ 
thing terribly wrong. In mommy’s m 
she has done something wrong. She 
lieves that a really “good moth 
child would never do anything wr 
That he does, she feels, reflects her 
shortcomings for the world to see. 
sadly, it’s the little one who “gets it. 





Choices 
Are you the kind of mommy 


sweetly asks her bright-eyed 
daughter, “What do you want 
breakfast, honey?” 

“Cold cereal.” (contin 


$tittts 


Pattie Eakin paints. Not on canvas, but on her 
clothes. Ajungle on her skirt. A fierce charging bull 
on her jacket. Pattie makes blue denim into her 
own personal art form. She seems to do the same 
with her own personal fragrance, Cachet 


Leslie Brooks is six feet tall and she wouldn't give 

up aninch of her Funny, how with this attitude. there always seem 

to be men around who are taller. Could be her own special 4 
fragrance is part of her charm 


Judy Haas has too many curves to be a fashion model. But she'd never 
trade her skin for bones She laughs when someone says womanly 
figures are coming back. She knows they never went out 





Cachet. 
} the fragrance 
as individual 


as you are. | 


CACHET ALSO COMES IN THINGS 
TO BATHE WITH, TOSHOWER WITH, TO 
SPLASH WITH, TO MOISTURIZE V 


We know you dont want to look like 

the next girl. Or wear a fragrance like the 
next girl's either. 

That's why we created a new kind of 
fragrance called Cachet. 

Every girl on this page can wear it and 
it'll be something a little different on every 
single one. 

Because, besides being fresh and 
fascinating, Cachet was designed to pick 
up and play up every girlS Own special 
chemistry. 

In perfume. Cologne. Bath things. 
Everything. 

Maybe it isn't you. But then again, maybe 
it's the first fragrance that really is. 


Cachet by Prince Matchabelli. 

























MOTHERHOOD continued 


you like nice scram- 
you reply, thinking that she 
to have a more substantial 


“Wouldn’ some 
bled eggs : 
really ought 
breakfast 

“No,” she says stubbornly, and from 
here, you can imagine for yourself what 
happens. 

All I can say is that if you don’t want 
to respect her choice, don’t ask her to 
make one. Because eating is a very 
primitive, necessary activity, no big deal 
has to be made of it. There is a whole 
lifetime learn to be discriminating, 
so that in a child’s early years, a parent 
need not be concerned with these issues. 
If you want to teach your child how to 
make decisions, let her practice on 
1,298 other things. Does she want the 
blue or the yellow dish? Will she go out 
now or in 15 minutes? Does she want to 
play with Jane or John? Will she wear 
the brown or black shoes? 

Often in families, mommy will ask 
what everyone wants for lunch or din- 
ner. But I have yet to talk with a woman 
who did not feel that her family was 
taking advantage of her good nature by 
asking for different things. So if you 
don’t like running a restaurant, don’t 
ask your family what each one wants. 
Just give. This does not preclude taking 
a vote, upon occasion, when you feel 
like it. But then the majority decides 


which one main dish shall be prepared. 

Besides food, other primitive essen- 
tials of life are sleep, elimination, cloth- 
ing and shelter. Shelter shouldn't cause 
any problems, and with clothing, par- 
ents usually judge their child’s tastes or 
requirements by their own. An amusing 
illustration of this might be the three- 
year-old who asked her mother, “Mom- 
my, can I take off my sweater when you 
feel warm?” 

Going to sleep and going to the bath- 
room are with us always, and we have 
a lifetime in which to complicate them 
if we must. Thus, if parents can simpli- 
fy these activities and keep them free of 
tension, children will learn handle 
these functions without fuss. 


Eyes, ears and mind 

There is one kind of parent who is 
overly concerned with children’s needs 
and who emits great quantities of 
“anxiety vibes” regarding the simple 
necessities of life. Unaware of their own 
feelings, these parents usually justify 
their actions on the basis of their child’s 


needs (that is, sensitivity, illness, weak- 
ness). 
Their alertness resembles the all- 


consuming alertness of the parent of a 
newborn. But in the overprotective 
parent, this alertness is continued 
throughout childhood. Wearing a per- 
petually worried look, overprotective 



























mommy seems to be continually ex; 
ing danger. As the child of such a pj 
grows, he is watched almost minu 
Every piece of food ingested is 1 
tered, every bowel movement che¢ 
every item of clothing hand selé 
and delivered. This is reasonable it 
early years, but as children grow, 
minute attentiveness becomes unn\ 
sary. 

Some parents gradually relinc 
such watchfulness, but others cont 
to exercise vigilance over everyt 
their child does, thinks, says, wants, 
They recognize intellectually that 
parenting is not conducive to a gradi 
and spontaneously developing inde 
dence, but they find all manner of “g 
reasons to continue their protective 
proaches. 

Such behavior is destructive to 
parent and child. Can you ima 
yourself working and having a si 
visor watch you and listen to your e 
word all day long? Even if that st 
visor were kind and helpful, in iff 
cases it would be too much, too inhi 
ing, too crowding. And imagine if 
supervisor were critical. You’d prob 
last about two days. Furthermor 
you worked in an office, you coulc 
ways go home at the end of a day. | 
where can your child go at the en 
the day? 

The child 


I 





raised under such ec 









The electric 
y-percolator. 


If you knew what went on inside of it, you'd 
realize you should have a different breed of 





? 
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coffee to get the best taste out of it. . 

Not just a different grind — all electric 
percolator coffees do that. 

Instead, you need a different blend of 
coffee — one that’s made of moré high-quality 
beans to give you a great taste coming out. 








| 
oagh benevolent, surveillance does 
have the opportunity to develop in- 
idual resourcefulness. In addition, 
th a child may develop a completely 
se notion of his or her own im- 
elgtance. 
itt is difficult to rebel actively against 
h an overprotective parent, because 
i’ care may often be so reasonable, so 
it and gentle, some children become 
\jmobilized. They are neither incapa- 
i} nor unintelligent. But they remain 
yi)motivated, for their sense of explora- 
sja, adventure and excitement has 
j2m somehow quelled. 


your child obnoxious? 


Parental overattentiveness may also 
vd to a form of ego-centricity—com- 
inly known as obnoxiousness. This is 
0 hecially true when children are highly 
njelligent. Such children become ob- 
<ious because their parents make 
em think they are superior to other 
Idren, These parents also believe that 
y themselves must be special for 
ir special child, This special-parent- 
special-child syndrome creates ten- 
n. And tension and spontaneity are 
sompatible. 

ijA parent’s spontaneity is the most 
y}olesome gift that can be offered to a 
i{ld. In later life, most people are spon- 
ieous in direct proportion to their 
(rents ability to be spontaneous. A 





tense mother who tries to “enrich” o1 
“teach” everything imaginable to her 
child may produce a well-informed but 
unspontaneous and tense child. 

If you can enjoy your child’s natural 
gifts and be lighthearted about them. 
that child will learn easily and not feel 


compelled to inform others about how 
much he knows, nor congratulate him- 
self on his own prowess. 


The 12-word rule 


Many parents talk to their children 
(continued on page 64) 


“Why,isn’t that the final resting 
place of Ralph Morris, our late postman?” 

















‘Introducing the new 
breed of colfee 


New Max-Pax’ Electra-Perk’ blend. Not just a different 
grind. Instead, a brand new blend, with more rich 
Colombian beans than even the leading electric perk coffee. 

And it doesn’t stop there. It’s the first and only electric _ 
perk coffee that’s packed in a filter to trap grounds, 
sediment and oils that can cause bitterness. 

New Max-Pax Electra-Perk blend. Different going in 
to give you a great taste coming out. 
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MACRAME 


PLANT HANGERS 
by Susan Purdy 


Do you feel all thumbs at the very 
mention of macramé? No need, for 
you already have all the skill re- 
quired to make the attractive planter 
hangers shown: the ability to tie a 
simple overhand knot (fig. A). That 
is all you need. 


Loops 
FlGS.r% 
KNOT KNoT 
*1 #1 
PULES 
TaAuT- 


Once you get into it and feel con- 
fident, you will want to experiment 
with materials. The ones listed are 
scaled to an ordinary terra-cotta 
flowerpot about 5 to 514 inches 
high. This hanger, with pot in- 
side, measures roughly 28 inches 
from top loop to base fringe; how- 
ever, you will find that your hanger 
will conform to the contours of 
nearly any planter, no matter how 
exotic in shape. To begin, you will 
need four 8-foot long strands of 


“cord” (see note below), which 
could be 2-ply sisal 
twine, #48 nylon 
macramé braid or 

AG.B cord, 4-ply jute 

KNOT. wrap, +30 cotton 

#2 cord, leather thong, 

Beas or whatever else ap- 

— peals to you; a nail 


in a wooden board 
re or a C-clamp or oth- 
er protruding de- 
vice to hook the 
cords on while working; a ruler; 
scissors or utility knife; and, if de- 
sired, 16 decorative beads with holes 
large enough for two strands of cord 
to pass through. Beads illustrated 
are 14 inch long and have a 14-inch 
hole. All materials are available in 
hobby and hardware shops. 


1. Fold each of the four cords in 


half. Gather all center loops and 
hold them in one hand while the 
other hand straightens all hanging 
strands. Tie strands into neat 
overhand knot (knot #1) about 2 
or 3 inches below loops (fig. A 

2. Hook looped ends onto nail or 
C-clamp. Take two side-by-sid 


strands of cord, measure along them 
4 inches below knot #1 and tie them 
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together into overhand knot #2. Re- 
peat with each pair of side-by-side 
strands, 4 knots in all. Below each 
knot, string one bead onto each pair 
of strands, pushing bead up tight 
against knot before securing it by 
tying another knot, #3 (fig. B). 

3. Four inches below each knot #8, 
repeat step 2, tying knots (#4 and 
+5) above and below a bead on 
each pair of strands. 

4. To make the webbing that will 
hold the flowerpot, take one strand 





from each side-by-side pair and tie 
them together into an overhand knot 





(#6). String a bead onto this pair 
of strands, then tie overhand knot 
+7 just below bead to secure it. Re- 
peat this three more times, using 
one strand from 
each side-by-side 
pair to tie knots 
with a bead in be- 
tween (fig. C). 

5. Four inches 
below knot +7, 
repeat step 4, 
knotting together 
one strand from 
each side-by-side 
pair (knot #8), 
adding a _ bead, 
and tying another 
knot (#9). 

6. To complete, 
gather all loose 
strands together 2 
to 4 inches below 
the last knot (#9) 
and tie them 
into one single 
overhand_ knot, 
+10. Remaining 
strands all hang 





loose 


down in 
fringe (fig. D). Trim ends so fringe 


is uniform length. END 


Photograph by Charles Gold 


YOUR OWN RACER TO GET AWAY FROM ITALL. 
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viece Buffet place setting of china is $18.95 to $49.00. A 5-piece Complete place setting is $28.50 to $73.50. A 3-piece place setting of 
al is $17.25 to $48.00. Send for our free color brochure. Lenox, Inc., Dept. 2. Trenton, N.J. 08605. The prices shown tog Ele Lenox 
trade prices in those jurisdictions where fair trade is permitted by local law and in all others are suggested retail prices only. 
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Is your pet safe in a plane? Not as safe as he should be. 
But a lot of people, including members of Congress, are 


determined to change that. By Cleveland Amory 


traveled, if not in the lap of luxury, at least in a com- 
partment that was as carefully pressurized and tempera- 
ture-controlled as the passenger cabin. 

But, all of a sudden, disturbing stories began to appear. 
The first of these was a news report that 73 of 80 greyhounds 
en route from Shannon, Ireland, to a dog track in Seville, 
Spain, had been found during a refueling stop at Bilbao to 
have died of suffocation. The temperature in the plane com- 
partment where the dogs had been was reported at 131° F. 

At this a lot of people began to worry, particularly those 
who have experienced a long wait on the runway—during 
which the aircraft often becomes unbearably hot. 

As President of The Fund for Animals, I was more than 
personally concerned, I immediately alerted our animal work- 
ers, both paid and volunteer, to investigate airline travel. 
And all too soon, I learned that those greyhounds on that for- 
eign airline were not the only victims. There was trouble at 
home in domestic air travel, too—and not just in the air, but 
on the ground. One Washington, D.C., animal worker, for 
example, documented case after case of cruelty involving, 
ironically, the case itself—puppies shipped, for instance, in 
shoeboxes, or in flimsy vegetable crates; of animals not 
picked up; of animals neglected for days, without food. 
David Steinhart, a lawyer in San Francisco representing a 
family whose St. Bernard had suffocated, was told: “Yes, the 
airline will pay for the dog”; the price: 50¢ a pound. 

One day during the course of my investigation, a pretty 
young stewardess came into my office. Even before the grey- 
hound story, she told me, she had been worried about animals 
in the air. It all started, she explained, when one day she had 
begun to wonder why her suitcase, which had been placed 
in the compartment where the animals are kept, was so cold. 
“Until then,” she said, “I assumed the cargo compartment 
was heated, which I have since learned is not the case.” 


fh: a long time it was assumed that pets in the air 


“From zero to 104°” 


The stewardess’ next step was to buy a maximum- and 
minimum-registering thermometer. On her next trips, she 
placed the thermometer not in a suitcase but just in her 
ordinary flight bag. She did this seven separate times. 

“The temperatures,” she told me quietly, “went from be- 
low zero to 104°.” 

We discussed this at length. It was the stewardess’ firm 
opinion that the incredibly high temperatures occurred be- 
fore takeoff, after the cargo doors had been closed, when the 
plane was standing on the ground or taxiing down the run- 
way. The stewardess had other complaints: In the baggage 
compartment itself, she discovered, there is a limited oxygen 


supply for the animals because such compartments have to 
be virtually airtight to reduce fire hazards. Outside, she 
pointed out, the animals were often left on the loading ramp 


at the mercy of the weather, with their sensitive ears exposed 
to the deafening noise of the jet engines, She told me that 
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some animals escaped their cages, became lost and w 
never recovered. She repeated the charges that the ca 
were often too small or had insufficient air holes, and ad 
that some had sharp chicken wire, which cut the anim 
Just as I had learned that the greyhounds had not been 
isolated instance, I soon learned that the stewardess was 
alone in her complaints. In January last year, an arti 
appeared in—of all publications—Air Line Pilot, the magaz] 
of the Airline Pilots Association. This magazine told the st 
of a woman in a plane taxiing down the runway at the 
Francisco airport and recognizing, deep down in the bagg 
compartment, the barking of her dog, Penny. Then she bel 
Penny stop barking. She summoned a stewardess and bu 
into tears. Penny, she said, was dead. The stewardess 
sured her that that was impossible, that the cargo hi 
was “perfectly safe.” However, when the plane arrived 
New York, the woman was right. Penny was indeed de 


Just nervous and excited 


Then came another story, this time from the Associat 
Press, and this time it was not only a horror story—of an Ir 
wolfhound named Lost River who had died on a flight fri 
Dallas to Miami—but also a story of revenge. Lost Rive 
owner, a carpenter named Thomas William Brown, had su 
Eastern Airlines, claiming that the shipping hold had 1 
contained enough oxygen for his dog and that there was. 
temperature control, Eastern replied that it was not ne 
gent, that Lost River was a highly nervous dog and that “t 
nervousness and excitement was probably the cause of the 
eventual state of prostration to which the dog succumbe 

Whatever Lost River's nervousness and excitement, 
was as nothing to owner Brown’s. For $6.60 he bought h 
self an ax and, walking up to an Eastern jet as it was | 
loading passengers, he started hacking away. 

Troubles in pet air travel have now become a lot of pi 
ple’s business. And incredible contradictions keep comin 
light from all sides. One Northwest Airlines pamph 
entitled “Good Advice for Shipping Pets on Northwest / 
lines’—one designed, apparently, for passengers—declar 
“Cargo compartments are heated and pressurized so yi 
pet will have a comfortable journey.” On the other ha 
another Northwest Airlines pamphlet—one designed, 
parently, for baggage personnel—declared, “There is a f 
tern of mortality (for some dogs) during summer month 
As if the words “pattern of mortality” weren’t red flag enou 
this pamphlet then added the curious note, “Short-nosed di 
seem to have difficulty breathing when it’s hot and humi 

Another contradiction from American Airlines: their cc 
mercials call a new, wide-bodied aircraft “an inspiration 
planes yet to be built.” Yet an American Airlines offi 
testifying on freight rates had called the hold of this sa 
plane “a frying pan.” In-flight temperatures, he add 
went up to 115°. “Right adjacent to 'that same area,” 
pointed out, “we are freezing things.” 

And United Airlines: “Pets,” says United’s “Guide to | 
Travel,” “travel in heated, pressurized comfort, just | 
you.” And, the pamphlet goes on, “in air-conditioned ; 
craft.” This is simply not true. No airline has air-cor 
tioned baggage compartments. Nor are they, at least fr 
the animals’ point of view, properly pressurized. Consur 
Reports summed up the matter: “The airlines are quick 
point out in their literature that baggage compartments 
pressurized. What they don’t tell you, however, is that th 
compartments are also virtually airtight. That’s so if a 
should break out in the air, it would hopefully die fr 
lack of oxygen. Thus, animals traveling in luggage cc 
partments must, for the most part, endure for the en‘ 
flight on the ozygen in the compartment at the beginning 
the flight. The freight aboard displaces and reduces 
oxygen available for breathing. So a pet unlucky enot 
to wind up in a jammed luggage compartment may hi 
a deadly problem.” (continu 
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An egg is one of nature’s 
wonders. It’s the best natural 
source of complete protein. 
DAT Seluney MO KoRi ome mans) 
love them. Dogs love them. 

Until now it wasn’t easy for 
PRM ORome those Bites Cae 
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love. Plus a quarter ofa 
real cooked egg in a burger. 
So give your dog a taste . 
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Extension phones add convenience to your life. 
Call your Bell business office for Trimline”® phones. 
+ Also check for availability of 

handy Touch-Tone’ service. 





PETS continued 


There is still one way, of course, that 
airplane travel for pets can be made safe. 
And this is, ironically, the way things 
were in the old days—take your pet right 
with you in the passenger compart- 
ment. Unknown to a surprising number 
of people, seven airlines still permit 
this—American, United, Eastern, TWA, 
Northwest, Frontier and Hawaiian. But 
there’s a small catch: you can carry on 
your pet only if the container in which 
you must put him fits under your seat— 
i.e., eight inches. And, as if this were not 
enough, five of the seven (all but Ameri- 
can and Frontier) limit carry-on pets to 
one per first-class cabin, and one per 
coach. 

Such an option, it is clear, does not 
satisfy an enormous number of people. 
In the past year, no less than nine bills 
about airplane travel for pets have been 
introduced in Congress. Despite the 
number of bills, it is clear that legislation 
is virtually impossible to pass until (a), 
the problem is defined and (b) someone 
is held responsible for pet safety. 


One passenger in five 


First, the problem. How many ani- 
mals do the airlines carry? At first, in 
the absence of industrywide statistics, 
no one really knew. But it soon became 
evident that your pet and other people’s 
pets are only a miniscule part of the 
whole picture. The animal breeders— 
and there are over 3,000 in the state of 
Kansas alone—ship what are called “pre- 
pets” by the thousands. The ill-famed 
“puppy mills” ship not just by the thou- 
sands, but by the hundreds of thousands. 
The Doktor Pet Centers (“Instant Cred- 
it—Pay as You Love”) is a huge shipper. 
Then there’s the infamous exotic pet 
trade, and zoo animals, farm animals, 
animals for laboratories—monkeys by 
the thousand, mice by the million. In 
short order, an amazing statistic was 
available: One out of every five airline 
passengers is not a human being, it is an 
animal. 

The second question, the question of 
responsibility, is a thorny one indeed. 
According to statistics proudly compiled 
by the Air Transport Association, less 
than 1 percent of all animals shipped 
died “while in the care of the airlines.” 
Yet 1 percent of millions is still a horri- 
fying figure. 

The airlines specifically claimed that 
once on the ground, the 
not in their care. In the | 


animals were 
rminals, appar- 


ently, no one wanted responsibility, “To 
an airline cargo handler,” said Air Line 
Pilot, “a boxful of mi i cage of 
monkeys is just anothe: hat must 
be lifted and placed som: ‘Ise for 


movement out of his juris: 
few so-called “animal port 
terminals are not the answer, Run 
by private animal welfare socictices or 


The 


major 
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private companies, these shelters per- 
form good works but they are in no posi- 
tion to take on any major responsibilities. 

Who, then, if not the airlines? The 
shippers, perhaps; most especially, Rail- 
way Express Agency, the largest, which 
earned $6 million in 1971 for what it 
calls “forwarding” animals. How about 
the purchasers? The most obvious an- 
swer seemed the Civil Aeronautics 
Board, but the CAB, it soon appeared, 
wanted none of it. Neither did the Na- 
tional Council on Animal Transporta- 
tion, whose meetings on the subject last 
summer turned out to be a calculated 
mixture of buck-passing, rug-sweeping 
and whitewashing. 

Finally, Congress acted and_ full- 
fledged hearings were begun by the 
House Government Operations Special 
Studies Subcommittee. “Each year mil- 
lions of animals are shipped by air,” said 
Chairman Floyd V. Hicks (Dem., 
Wash.), opening the hearings. “Yet all 
too often the Subcommittee has received 
reports of animals being treated as just 
another piece of baggage—no more val- 
uable than a suitcase or mail sack.” 
Among the first facts the committee un- 
earthed was that carriers are excluded 
from U.S. Department of Agriculture 
scrutiny under the Animal Welfare Act 
of 1970, as are breeders who raise dogs 
and sell them directly to an individual— 
even though Hicks’ staff found “the 
highest per capita of abuse” had oc- 
curred in just such shipments. 

Here are highlights from the lengthy 
testimony given at committee hearings. 

e Dr. David Bromwell, staff veter- 
inarian of the Illinois Department of Ag- 
riculture, testified to faulty health certi- 
fication given by veterinarians certifying 
a particular animal as healthy enough to 
be shipped. “I am ashamed,” he said, 
“that there are members of my profes- 
sion who have prostituted themselves 
for a few lousy dollars.” 

@ Fay Brisk, of the Washington, 


D.C., Animalport: “It was the “" 
of hungry, thirsty animals, packe 
toys in wooden boxes, that forced 1 
take action. As far as animals are 
cerned, flying is really for the b 
and sometimes not even for them. 

© John Hoyt recalled that CA] 
aminer Louis Sornson had once 
“When the aircraft is on the gr¢ 
with the cargo doors closed, the | 
partments are as airtight as a car 
the doors and windows closed.” 

¢ To this writer the most intere 
testimony of all was that of a 
Duane E. Best, special represent 
for animal transportation for the A 
Pilots Association. Of his many { 
stories, this was the most dramati 
pilot in Maine taxied out on the run 
experienced mechanical failure, ti 
back and taxied out again, for a tot 
two hours. During this time, seven 
German shepherds in the baggage | 
partment died. Said Best: “There) 
terrible double standard that exist 
tween what the airlines accept thr 
their checked baggage and what 
accept from forwarders for air exj 
shipments.” 


Conditions must change 


Whatever the final outcome of 
hearings, it seems certain that at. 
last Congress will take a hand in 
grave matter. It is a situation that 
for too long outraged only “animal 
ple”; now that a wider public is ay 
of the seriousness of the situation, if 
be hoped that conditions will chan 

One thing that has long made it 
to take remedial action is the lac 
careful documentation of animal a 
by the airlines. If you know of | 
cases and can document them, p! 
tell me about them in a letter addre 
to me at the JournaL, 641 Lexin| 
Avenue, New York City 10022. Wor 
together is the only way to make 
animals safe in the air. | 
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,)| Hotpoint's 18-pound tub has 
| aspecial perforated design 

“| that helps provide complete 
| washing and rinsing results. 
,, And it’s made with a tough 

| porcelain-enamel finish that 
_|_ resists chipping and rusting. 
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You get 5 température and 
5S speed settings, including 
1 Handwash, and an infinite 
_water level selector. 
There's also an extended 
soak cycle that soaks up to 
10 hours, then automat- 

|, ically goes into the wash 
cycle of your choice. 








Hotpoint’s Handwash™ 
agitator washes things like 
lingerie and delicate knits 
as gently as you do them 
by hand. And it’s conven- 


iently stored under the Fo 
standard agitator dung os 
normal washing cycles. i 





laundry. 





And that's a promise. 


Our Lady Executive™ washer has 
an energy-saving ‘Rapid Wash” 
setting for a complete wash-rinse- 
spin cycle in only 10 minutes. 

It also has an extra automatic 
second wash cycle that’s ideal for 
heavily soiled loads. 


Self-cleaning filter ring 
has almost 5 feet of 
filter surface that auto- 
matically strains the 
wash and rinse water 
throughout every 
cycle. No more messy 
filter cleaning. 


Matching permanent 
press dryers—gas or 
electric—are available 
in the same white, 
avocado and harvest 
colors as our Lady 
Executive washer. 





Model WLW 5900P 


The Hotpoint hand 





Every Hotpoint appliance is backed by a 
nationwide service organization. We call 

it Customer Care... Everywhere™. It means 
fast, dependable service coast to coast. 
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Safety features—worth the cost? 

Is there any estimate of the dollars-and- 
cents value of the improvements made 
in new 1974 model cars, such as the ig- 
nition interlock system, which forces you 
to fasten seatbelts in order to start your 
car? One of the running debates in our 
house is over the question: Is today’s big 
safety campaign really worth the price 
we pay for it? 


According to the Bureau of Labor Sta- 
tistics in Washington, which keeps track 
of consumer prices (including the price 
we pay for quality improvements of 
many kinds in the products we buy), the 
retail value of all quality improvements 
in 1974 domestic passenger cars was 
$117.90 (or $91.30 at wholesale). The 
total breaks down this way: 

e $107.60 was for changes required un- 
der 1974 federal auto safety standards 
(better bumpers, the ignition interlock 
system, etc.) 

e $1.40 was for improvements in the ex- 
haust system to comply with federal an- 
ti-pollution laws. 

¢ $8.90 was for other improvements in 
quality in 1974 car engines, chassis and 
bodies. 


Door-to-door sales 

I’m sure I read some time ago about a 
federal law giving a person who buys 
something from a door-to-door salesman 
a few days during which he can change 
his mind, and even cancel the sale if he 
decides it’s not a good buy after all. 
What happened to it? 


What happened is that the Federal 
Trade Commission’s Trade Regulation 
Rules Concerning a Cooling-off Period 
for Door-to-Door Sales are just now go- 
ing into effect. The actual effective date 
is June 7. Under the new rules, you have 


three days in which you may cancel a 
purchase you've made from a door-to- 
door salesman, without any penalty or 
fee. The goods or services you’ve bought 


tag of at least $25 in 
the coc ling-off 


must have a price 
order to be covered bi 


period, and the seller must be “engaged 
in interstate commerce.” Also, your 
cancellation must be in writing. The 
simplest way to cancel is to fill out and 
return the cancellation form, which the 
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seller must attach to your copy of the 


contract. 


Ongoing education 

I teach art in a high school, but I’m very 
good in math; I’ve always loved it and 
would like to take courses to qualify as 
a math teacher. Can I deduct the cost of 
the courses? Also, my husband expects to 
take courses in the future that will qual- 
ify him to become a principal. Will he 
be able to deduct costs of training to 
qualify as a principal? 


Yes to both questions, On your income 
tax you can deduct expenses for educa- 
tion if incurred primarily either (1) to 
maintain or improve the skills required 
in your trade or business or in perform- 
ing the duties of your present employ- 
ment, or (2) to meet the specific re- 
quirements of your employer or require- 
ments of law or regulations for keeping 
your present salary, status or employ- 
ment. 


Are separate accounts insured? 

My wife and I each have separate bank 
savings accounts at our local bank. In 
addition, we have a joint account and a 
revocable trust for each of our children. 
We keep approximately $20,000 in each 
of these accounts—a total of $100,000. 
I just want to make sure that all of these 
accounts (all in the same bank) are cov- 
ered by deposit insurance. I know the 
prospect of a bank failure is very re- 
mote; still, I get jittery. 


Assuming your bank is insured by the 
Federal Deposit Insurance Corporation 
(most banks are, but look for the FDIC 
sign, which should be prominently dis- 
played at tellers’ windows in the bank), 
all of the accounts you mention are cov- 
ered by federal bank deposit insurance— 
up to a maximum of $20,000 for each 
account. 

You may be interested to know that 
the maximum for FDIC insurance may 
be raised to $50,000 in the near future. 


What are we eating? 

Isn’t there a federal regulation requiring 
the makers of our food to give a nutri- 
tional rundown on the label? I don’t 
know what good it is to know ingredi- 


ents if you don’t know the vitamins 
minerals they contain. 

















I agree with you, but compulsory n 
tion labeling is still to come so 
as most products are concerned, F 
processors and sellers do such label 
on a strictly voluntary basis and 
probably continue to do so until fed 
rules are issued on this important s 
ject. 

There is, however, one key area 
which the Food and Drug Adminis 
tion does require food makers to g 
you nutritional information. That 
where the food maker publicizes a 
ticular nutritional claim, such as that 
food is “enriched.” If this claim is ma 
the following information must app 
on the label: the contents, the prot 
content, and the percentage of offi 
recommended daily allowances (RD 
of protein and key vitamins and mine 
the product contains. 


Outlook for today’s graduates 
What’s the outlook for this year’s coll 
graduates? Will pay scales for major 
scientific and technical fields be as h 
as ever? My husband has been slav 
away toward his B.S. in chemistry 
four years now and we're curious 
know how chemists are faring these d 
in their first jobs. 


College graduates*in these fields are ( 
pected to command record starting § 
aries when they graduate in May ai 
June—on the average, 2-4 percent abd 
1973 starting salaries, in most fiel 
But subtract inflation’s horrible t 
last year—the amount of buying pow 
that price increases erased from the pé 
checks—and you come up with sev 
declines in 1974 “real” starting salar 
from 1973. Here are the details, x 


= 


on a survey by Frank S. Endicott 
Northwestern University, of hiring pl 
of nearly 200 large corporations: 





1974 | 

starting Rise “Re 

salary from _ loss’! 

Field (monthly )1973(%) pay(é 
Engineering $963 2.99 5.3 
Accounting « -920 3.84 4.5 
Sales/Marketing S220en ele 6.0 
Business administration 756 3.14 onl 
Liberal arts 741 95 7.2) 
Production management 850 1.43 6.8 
Chemistry 890 3.61 4.7 
Math/Statistics 848 1.56 6.7 

Economics /Finance 806 .50 ve 
Other 862 6.68 1.9) 

Cleanup detail 


When you undertake a big home ij 
provement project, such as building, 
new wing on the house (which we pi 
pose to do as soon as warm weather sé 
in), who bears the responsibility at 
the cost of the Big Cleanup after the ji 
has been completed? A contractor w] 
put a new garage on a neighbor’s hou 
last year left a nightmarish mess, a 
nothing succeeded in getting that of 
back to pick it up and take it away. 
(continue 





All these unscenteds 
are unscented. 


Try new Right Guard" | 
'nscented Anti-Perspirant. It’s a lot 
ore than just unscented. 

It’s also anti-stain. It helps pre- 
2nt embarrassing stains on your 
othes. And because it’s Right 
uard Anti-Perspirant, it helps keep 
ou dry, too...fights wetness and 
ains. 
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New Right Guard 
Unscented 
is also anti-stain. 


FREESAMPLE' @ 


Just mail to: 
Unscented, P.O. Box 9357 
St. Paul, Minn. 55193 


Your name 
Address 

City 

State 

Previous brand 


Zip 





*2.0 ounce. Limit one per customer 
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©The Gillette Company. 
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You wont get peaches and cream from soap and water, 









Soap and wat: 
soap leaves a film tl 
So every tim 
cotton pad. Sea Bree 
Clean skin. Sea B 


= 


» Inevitably, it also will be part of 
A the total price you pay the con- 





tractor, since cleaning up takes time, 
manpower and equipment. But the key 
thing is to get this point clearly spelled 
out, in writing, in your home-improve- 
ment contract before you sign the con- 
tract and before work even begins. 


Rating the raters 

We have a small amount of money in 
stocks, and it’s my job to keep track of 
the market. I do this by following the 
Dow Jones averages, but my husband 
says this is not representative, and I 
should use another index. It’s hard to 
get others, though, in our area. What 
are the other major indexes and how do 
they compare with each other? 


There are three top stock-market 

dexes. Here’s the 1973 re 

© Dow Jones Industrial: 
down 16.6 percent. 

e N.Y. Stock Exchange Composite: 
down 19.6 percent 

@ Standard & Poor’s Indus! 
down 17.4 percent. 

What this says is that the market as a 


in- 
ord for each: 


58 


Gh 
ee 


ve 
sec eae 


/ 


whole performed worse than the 30 
blue-chip companies in the Dow Jones 
average of industrial stocks. 


Contract’s fine print 

I was appalled to hear the following 
story recently about an elderly neighbor 
who is trying to scrape by on a very 
meager income. She bought a new 
kitchen range from an appliance dealer 
for $250. In the process, she signed an 
installment contract covering the pur- 
chase plus the finance charges, with the 
whole amount payable in monthly in- 
stallments over a two-year period. But 
after a couple of months, the lady broke 
her hip and had to go to the hospital, 
and this catastrophe involved consider- 
able extra expenses for her. She fell be- 
hind in the stove payments and the 
dealer suddenly demanded the full bal- 
ance she owed on the stove—still well 
over $200. Of course, she couldn’t pay 
it all at once—and the store repossessed 
the stove. Could this possibly be legal? 


I’m afraid it could be. Very possibly, 
there was an “acceleration clause,” writ- 
ten in the usual fine print, in her sales 
contract under which the dealer was 
permitted to do this. 

Such clauses are viciously wrong and 
immoral, it seems to me. There are less 
destructive ways to protect lenders. 


Joint ownership—joint benefits? 
Are we correct in assuming that 


husband-wife ownership of prope 
bank accounts, stocks and bonds alr 


always saves on taxes? 


No! As the Research Institute of Ar 
ica emphasized in a _ recent rey 
“Joint ownership can wind up no 


one tax but three—income, gift 
estate.” 
As a joint owner, you not only 


your right to will your property to wh 


ever you wish, but even while alive 


have lost legal control in the folloy 


circumstances: 

e If your wife survives you, she w 
probably be better off from the tax a 
if you make her your beneficiary, ins 
of a co-owner. 


e If you survive her, joint owner! 


can entangle your stocks and bonds 
legal mess. 


However, the report notes, someti 


joint ownership is advantageous. So 
sult a qualified tax accountant on 
pros and cons in your own case. 


Down on the farm 


Well, they sure seem to have it m 
“down on the farm’—at the consum 
expense. But enough is enough. Isn 


about time we called a halt to t 
multi-billion-dollar farm subsidies 
keep badly needed acres idle, and 
the taxpayer a break for a change? 


Look again. Those idle-acres subsi: 


vanished as a result of the passage 
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year of the Agriculture and Consu) 
Protection Act, and other types of f. 
subsidies will now be paid out onl 


farm food prices drop below certain 


els—which they are unlikely to do in 


near future. 


Moreover, it’s not the small far; 
who has been profiting on a major s¢ 


from the food price spiral. The big 


V 


ners have been the “agribusinessm 


who run the vast corporate farms. 
A few facts to back this up: 


e The number of farms in the Uni 
States has been cut in half since 194 
to 2,800,000. Of these, more than 1,0 


000 are considered marginal and 
probably doomed to fold up during 
decade. 


e Nearly one half of U.S. farm fami 
have incomes below the poverty line. 
@ The U:S. farmer enjoys only a fract 
of the social welfare benefits—such 


housing subsidies—that low-income 
dwellers enjoy. 


e Two thirds of the farmers in our co 


try are now depending on non-fé 


sources for more than half of their 


come: factory jobs, road constructi 


school-bus_ driving, investments. 


7 


full-time farmer is disappearing from 


landscape. 
e The farmer today gets only 44¢ 
of every food dollar you spend. 
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Skim Dews You need its protection 
because life steals moistufe from your skin. 


Everyday life steals 
moisture from your skin. 
Central heating parches | 
Air conditioning dries it. 

No matter how young 
you are, you must protect 
against moisture loss— 
and a simple moisturizer 
is not always enough. 

So we made Skin Dew, 
opening the discovery 
*~ “Ferments Lactiques’, 
that works 
biologically to 

maintain your skin’s 
natural moistness. 
Use Skin Dewevery 
day and your youthful 
skin will stay younger 
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[BEAUTY JOURNA 


| OUR BEAUTY DEPARTMENT ANSWERS QUESTIONS FROM READERS 
| 








Q. My skin is sallow and dark cir- 
cles under my eyes don’t help! What 
can I do? V.R., Wyckoff, N.Y. 


A. To rev up a sallow looking skin 
you might try using a facial mask. 
The “tingling” type of mask will not 
only help tone your skin but will give 
it a pretty, healthy glow as well. Try 
changing your foundation color, too. 
Try one with a pink or peach tone. 
Ahd stay away from any type of eye 
or face makeup that has a yellow cast. 
To help hide dark circles, pat (never 
rub) a pink-toned ‘concealer’ under 
your eyes. Start at the bridge of the 
nose and pat on lightly with the tip 
of a finger; then, using a sponge, dab 
your foundation gently over the con- 
cealer. 


Q. My hair is very thick and coarse, 
and as if this isn’t enough of a prob- 
lem, my hair is dry .. . but my scalp 
is oily! P.K., Victoria, Tex. 


A. We’ve found that thick, coarse 
hair looks best when kept as short as 
possible. A short cut keeps your hair 
from looking bushy and unkempt. 
It’s not that uncommon for the scalp 
to be oily and the hair shaft dry. Try 
massaging your scalp to stimulate 
circulation. Follow up with a good 
brushing to work the scalp’s natural 
oils through your hair. Next, use a 
mild shampoo, then a conditioner 
formulated especially for dry hair. 





Q. I don’t feel that my figure is bad 
—I’m 54” and weigh 115 pounds. 
However, I feel that my thighs weigh 
10 pounds each! How can I trim 
NN.B., Clemson, S.D. 


them? 










Q. I’m sure you’ve heard this cry 
before, but I’m tired of my long, 
straight hair. 'm 34, look younger 
than I am, and my husband prefers 
my hair long. I feel silly at my age 
with my hair this length, but what do 
I do? J.C., East Moriches, N.Y. 


A. In our opinion your hair needs 
cutting; it will be healthier and easy 
to manage if it’s shorter. In order to 
please both you and your husband, 
we've suggested two medium length 
styles (see below). Decide which 
length you prefer and which type of 
part is better for your face, and then 
get a good blunt cut. Your hair length 
should skim or be slightly above your 
collar for today’s fashions; maintain 
that length by cutting it every 6 to 8 
weeks. You can manage both these 
styles yourself with electric rollers ora 
curling iron for a straight but slightly 
turned-under look. If you like to wear 
your hair pulled back some times—es- 
pecially when it’s hot—then the illus- 
tration on the right is a better length. 
















A. Your thighs can be the easiest 
part of your body to firm up if you'll 
take the time. Try these relatively 
simple exercises for 10 days and 
you'll notice your muscles begin to 
tighten or “tone” up. If your thighs 
are also too fat, then a proper diet 
should go along with these exercises. 
1. Puta piece of waist-high furniture 
in front of a mirror. Grasp, stand as 
high on your toes aS you can... 
stretch high .. . higher. 









Q. Please help me select a new pair 
of glasses. I think my face is an av- 
erage shape, but right now I’m wear- 
ing harlequin glasses. P.R., San Diego 





A. From looking at your picture, 
we think the suggestions sketched 
here for frame shapes might be right 
for you. Spend a lot of time trying on 
glasses before you make your final 
selection. 


Q. I'd like my hair to be a grayish 
blond, but my complexion is olive- 
colored. Would blond hair look well 
on me? S.C., Shalimar, Fla. | 


A. Chances are... no! Blond hair 
is most becoming on people with fair 
skin. 

Another criteria is the color of 
your eyes. Blue- or green-eyed wom- 
en look best with blond hair. And 
grayish-blond is a no-no! Soft honey 
blond hair is the most natural look- 
ing and fashionable color today. 


2. Now, slowly bend your knees to- 
ward the floor. The key is to keep your 
back absolutely straight while keeping 
on your toes. 


3. Nowraise your body very slowly 
to a midway point and remain for a 
slow count of 5. Then stand erect and 
relax. (When you first start you may 
not be able to manage a count of 5, | 
so use your own judgment. As you 
progress, you should work up to a 
count of at Jeast 10 by the 10th day.) 



































Drawing by Margaret & Brown 
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“If a woman feels a man is 
taking her for granted, she 
should take action. Some men 
respond only to drastic ac- 
tion.” The First Lady of San 
Francisco explains what she 
hoped to accomplish by 
disappearing for 17 days. 
By Rena Dictor LeBlanc 


| was that kind of scene: 
at any moment you ex- 
pected to hear a movie direc- 
tor call out to the cameraman, 
“Roll °em!” Through the early 
morning blackness in a posh 
residential district of San 
Francisco, a car rolled up to 
the curb and the door opened. 
Instantly the small, mani- 
cured front lawn of the stately mansion exploded with light 
as television cameramen and photographers took aim at the 
small woman who scurried up the walk while reporters 
swarmed around her. 

Angelina Alioto, 58, wife of San Francisco’s Mayor 
Joseph Alioto, also 58, was returning home last February 
after a mysterious, 17-day disappearance that touched off a 
five-state police search for her. 

Had she been kidnapped? Had she wandered off dazed, 
the victim of amnesia? The unspoken fear was that some- 
thing terrible had happened. Why else would the wife of one 
of California’s leading contenders in the governor's race dis- 
appear in mid-campaign? 

The answer was staggeringly simple. Said Angelina Alioto: 
“I was angry with Joe. Mad! I was fed up with being ignored 
since the gubernatorial race began. I wanted to punish my 
husband, so I just took off.” 

This is what Angelina would tell newspaper, radio and 
television reporters in the days to come. But when she hur- 
ried upstairs to the bedroom where her husband waited, he 
had already received a brief explanation of his wife’s dis- 
appearance over the phone from San Francisco’s chief of 
police, whom Mrs. Alioto contacted first on her return to the 
city her husband governs. 

The mayor's first words were to his daughter, Angela, 25, 
as she and her brother, Joseph, 31, accompanied Mrs. Alioto 
into the room. “Turn on the light, I want to see your mother,” 
Alioto said. Taking in the sight of his tanned, platinum- 
blonde wife, he told her, “You look well.” Then, referring to 
an old joke they'd both laughed about—the one in which a 
man goes out for cigarettes one night and returns 20 years 
later—he quipped, “Did you get the cigarettes?” 

And so, in that dramatically flippant manner, ended a 
vigil that had Mayor Alioto close to tears at times, the 
abundant Alioto clan in anguish, and people everywhere 
wondering if San Francisco’s First Lady might have become 
yet another victim of the violence shaking American life 
today, a violence that during the same time period saw the 
kidnapping of San Francisco heiress Patricia Hearst. 

In reality, Angelina’s decision to run away from her hus- 
band of 33 years symbolizes another kind of shake-up in 
American life, one that finds wives and mothers more and 
more asking themselves, “What am I getting out of all this?” 
—and often taking off when they don’t like the answer. 

Mrs. Alioto explained, “For me it was the last straw 
when my husband was being honored at an Italian-American 
dinner in Palm Springs, and Joe completely ignored his 
family when he got up to speak. My son Lawrence had 


return. 
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Mayor and Mrs. Alioto meet the press together after her 
“['d had as much as I could take,” 






































played in a golf tourna 
sponsored by the aroun 
he was there with my dau 
ter-in-law as well. It was 
pecially embarrassing for 
this time when Joe didn't: 
troduce us because th 
were many people I k 
among the crowd of ab 
750. I thought we were 
asset to Joe, but I felt he 
trying to hide us. He ; 
spieled off some canned | 
marks and that was it. 

“This wasn’t anything né 
I'd been repeatedly shoy 
into the background si 
the gubernatorial cari 
began. When it was time 
my husband to go to the ¢ 
port on another trip after the Palm Springs dinner, I ask 
him to let us drive him there. He refused. The least 
could have done was to tell the people who were going 
drive him, ‘I want to drive to the airport with my family 
I will meet you there.’ But, no, he refused to do that. I 
hurt and said to him, ‘Get in this car, man, I want to t 
to you!’ I was anguished. But he just went off with th 
people. 

“My son tried to make me feel better. He said, ‘Di 
doesn’t mean any harm. He cares about you.’ I said, ‘i kn 
that. Do you think I’d go through all this if I thought 
didn’t love me?” 

“As a wife I always felt needed. Toe and I have alwé 
had a very happy, wonderful married life and tremende 
rapport. He has always been absolutely. devoted to my w 
fare and well-being, the children have been well taken ca 
of and I’ve never been depr ived of any material possessi 
within his means. 

“But since Joe entered politics six years ago, he has ma 
me feel I was not needed as a political helpmate. I was 
consulted when he ran for mayor or governor. He “a 
asked me to help him by making speeches. Sometimes h 
even get credit for quotes that were mine. I'd find at maj 
political affairs that while Joe was being showered with lo 
and attention, I’d just be elbowed to the back of the grou 
And at five feet I’m the right size to get elbowed in the hea 
she said, demonstrating with her own arms. 

“I don’t expect anything more than respect for my we 
being. At such times he could at least have reached out 
take my hand and lead me to stand beside him. 

“At parties he would often walk off and leave me, aa 
Ww ouldn't see him for the rest of the evening. With the gov 
nor’s campaign under way he’s gone to one function or a| 
other about twenty-five evenings out of the month. We usé 
to enjoy quiet games of Scrabble or chess together, but no 
there’s rarely time for that. Before the gubernatorial car 
paign, Joe used to always be home at six. All that hy 
changed. 

“My husband has had to take a lot of unjust accusatior 
since he started his political career, and, naturally, I hay 
to take it right along with him, But when you have to tah 
it from the person you've been taking it for, it gets to be té 
much, Joe is one of the most beautifully educated peop, 
anyone could know. He has an intellect that is a gift fro 
God. Also, he has been blessed with very good, sound jud 
ment. But he has not used that good judgment with h 
family. 

“That night in Palm Springs, I’d had (continued on page 6t 


she explained. 
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Sears presents 
— Colorburst Towels. 
ing size. Queen size. Regular. 


Now you can choose any of three generous 
yes in Sears Colorburst bath towels. From 
ular to queen to our super big king-size 

vel that’s nearly six feet long. Each made of 
ck, absorbent 100% cotton. 

You can mix sizes, and still match the 
ors. Because all three sizes come in all 
teen brilliant Colorburst colors. Vibrant colors 
at hold up well wash after wash. 

And to make your bath even more beauti- 
|, you can coordinate your Colorburst towels 
th our shower curtains, bath rugs —a whole 
ith Shop full of accessories. At most larger 
ars, Roebuck and Co. stores and by catalog. 


Only at Sears 





MOTHERHOOD 


continued from page 47 


too much without saying enough. Too 
often, their words are neither thought- 
ful nor relevant to the matter at hand. 
But I’m not just singling out parents. 
So many people seem to talk too much 
without saying much. 

In parent groups, I often propose a 
kind of facetious guide called “the 12- 
I say: “Try to keep your 
sentences to 12 words or under—es- 
pecially your answers to questions.” 
Most questions can be answered with 
two to four words. Try it. If you haven't 
said enough to satisfy your youngsters, 
don’t worry, they'll keep asking. Mean- 
while, you won't be flooding them with 


word rule.” 








AaMataey PROTEC HON Wome mctomenar 


Reneebee when 


‘Tampax’ was the 


last word in tampons? 


advice, guidance-and parenting just be- 
cause they asked a question. 


Is mommy happy? 


Are you the kind of mother who is 
generally optimistic and responsive? Be- 
ing a relatively contented parent is basic 
to your family’s well-being, for there is 
a direct relationship between the state 
of a mother’s physical and mental 
health and the well-being of her chil- 
dren. Father’s well-being also depends 
on mother’s attitude, but not nearly as 
much as the children’s, One example of 
this relationship might be the case of an 
addictive parent (drugs, alcohol, gam- 
bling, etc.). When mother is the addict, 
there is often chaos in the home. But 


when father is the addict, if he keeps 
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Playtes 
ees 


Today o Playtex’ 
Kady only Play to 
absorbency. 





Chances are your first tampon was Tampax. Sure, they offered 


absorbency. But today only Playtex Tampons add deodorant to absorbency. 


Their fresh delicate scent helps reduce doubt about intimate odor. 
Playtex Tampons are highly absorbent. They self-adjust internally. 

And respond to your inner contours to help meet your absorbency needs. 
And tests show that more women 


prefer the Playtex applicator. Its smooth 
plastic makes it more comfortable to 


—— 
{Also available 


without deodorant 


insert than Tampax’s. | 

Deodorancy. | 
Absorbency. Plus easier 
insertion. 


i aa ge 


Playtex protection means more complete protection. 


©1974 INTERNATIONAL PLAYTEX CORP. PLAYTEX IS THE REGISTERED TRADEMARK OF INTERNATIONAL PLAYTEX CORP., DOVER, DEL. 
TAMPAX IS THE REGISTERED TRADEMARK OF TAMPAX, INCORPORATED. 

































































himself detached from daily row} 
and if mother still maintains opting 
and stability, the children have a b 
chance for healthy development. 


Overwork is out 


But it’s not necessary to take suc 
extreme example to make the p 
Sometimes a more mundane one 
do. Take the case of the overwo 
mother. She is more likely to be 
and drained of energy than an un 
worked parent, Children require 
tience and genuine interest. O 
worked mothers sometimes look goc 
an observer, and even to chem 
But do they look very good to the el 

By the term underworked, 1 do 
mean inactive, lazy or indifferent. 
using it only in contrast to overwori 
a state that is not healthy for any¢ 
parent, child or beast of burden. 


The mommy trap 


Parents who train their childrey 
expect every glass of milk to be p 
for them, every piece of puzzle a 
put where it belongs, every bit of cl 
ing to be laid out, every home 
assignment gone over, have child 
who will continue to expect such 
vices indefinitely. In raising childi 
mothers and fathers need not neces 
ily neglect themselves to care for tl 
child’s every need. 

Mothers are often caught in 
dilemma. I call it the “mommy tré 
Mommies find themselves abus 
neglected and put-upon because of i 
own actions—or, should I say, o 
actions. So look to yourselves, moth 
The welfare of your family is dire¢ 
proportional to your well- being. 

But remember that the most 
portant factors in any way of par 
ing are comfort and a sense of com 
ibility with the method. A relaxed m¢ 
er or father is far more conducive} 
family harmony than any partic 
method of raising children. Seek y 
level, mommy, and don’t let anyone) 
timidate you when you find it! E 
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CADENCE FOR CAUTION 


By Gladys McKee 


Let none tell you this or that 

Is final landscape, definition 

For Love, that in its own good time 
Will fashion and make acquisition 

Of storm and sun and hurricane, 

Of quicks pilled milk and sudden tears, 
Of hills and meadows, peace and pain 
And in deep brushstrokes tell its years. 
Let none in staid analysis 

Dissect its source of silken quiet, 

Nor yet prescribe, soothsay or ease 
When in a tempest, all is riot. 

But hold to heart's own steadfast bliss 
To say that Love... is that... or this!) 








Being more of | 
a woman | 
used to mean. 

acting hard to get. 
Today, it means | 
not acting at all. | 


jing more of aman 
d to mean 
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Want him to be more of a man? | Pom | Emeraude 





y being more of a woman. ' by Coty. 


WHY i REALLY RAN AWAY continued 


as much as I could take. A woman who’s hurt will go to her 
room and cry. I’d been hurt so many times I wasn’t feeling 
hurt any more; I was beyond that. I was feeling rage. It was 
the breaking point for me. I thought, what’s in it for me as 
a person? As I tried to combat this anger, it was like being 
in a state of semi-shock. I just packed and left. I didn’t know 
where I was going, but I couldn't have cared less.” 

Mrs. Alioto looks back on her 17-day odyssey, which 
began on Jan. 18, with no regrets. She recalled her runaway 
while seated in the den of her 15-room mansion in the 
elegant Presidio Terrace section of San Francisco, an area in 
which she and her family have lived for 22 years. She had 
swept into the room moments before, primped and polished, 
like a peacock proudly fanning her feathers, and apologized 
profusely for being more than a half hour late. 

Mrs. Alioto obviously takes pains with her appearance. 
Her long blonde hair was swept high, her large brown eyes 
set off by blue shadow, her cheeks rouged and her lips a 
vivid pink. A strong face, still pretty despite the pull of time. 
She glittered with dangling earrings, a cluster of pins, brace- 
lets and rings. Even her silky, bright-pink floral dress, which 
hugged her trim, well-rounded figure, tabbed her a lusty, 
center-stage woman with a flair for the flamboyant. 

Her home is furnished largely with antiques she has 
chosen, antiques that span the centuries, such as the 15th- 
century French pieces in the living room, the intricately 
carved 17th-century wood credenza in the living room, and 
what must be the ultimate in froufrou—a white chandelier in 
the breakfast room, giddy with pastel flowers in pink, blue 
and yellow, hanging over a mirrored dining table. 

Mrs. Alioto’s “Italian-mamma” leanings are apparent 
from the many pictures of her five sons and a daughter and 
their families (11 grandchildren) displayed throughout 
the home. Snuggled in with all the finery in the breakfast 
room and kitchen are high chairs waiting in readiness for 
visits from her grandchildren. 

In sharp contrast, the den is a male sanctuary, with a wall 
of books on dark wood shelves, sturdy brown leather chairs 
and carpeting that looks like imitation zebra skin. Mrs. Alioto 
perched on the smaller of the leather chairs, like some 
exotic bird out of her element. 

“Td never done anything like this runaway before,” she 
recalled, “I didn’t have much gas when I left the hotel in 
Palm Springs, so I stopped at a place called Indian Wells. 
But it was packed, so I kept driving until I found a hotel that 
had just one room available. I didn’t want people who might 
recognize me to see me going to my room with a bellboy 
carrying my luggage, so I told the man at the desk to give 
me the keys to my room and I’d meet the bellhop there.” 


The pilgrimage begins 

“T was so exhausted by that time that I took a shower and 
dropped right off to sleep. The next morning I knew 
there’d be a problem getting enough gas.” In what seems a 
typical Angelina way of charging at a problem head-on, she 
said, “I asked the man at the desk to call a nearby gas sta- 
tion to tell them one of his guests was coming for gas. When 
I got to the station the man told me he was sold out. I re- 
plied that the desk man at the hotel had phoned to tell him 
I was coming for gas and then the man filled my tank. I 
figured I could go 150 miles on it.” 

Although Mrs. Alioto’s disappearance was widely de- 
scribed in the press as a “17-day pilgrimage to California’s 
missions,” it was primarily a full self-abandonment to her 
need of the moment, an attempt to purge herself of the rage 
she felt. In addition to the spiritual comfort she found in the 
14 missions she visited, and an opportunity to meditate on 
her problem, there was the experience of following her 
whims through museums, book stores and antique shops. 
And it was a time to think things out. 
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Her travels took her through the desert and past cha 
ing seaside towns along the old E] Camino Real high 
“T used my grandmother's name, Mrs. Angelina di P 
she said, “and tried to avoid hotel lobbies and other pla 
where I might be recognized. When I stopped at Indio, 
the desert, it wasn’t like the times before when I’d al 
there with Joe and he’d say, “Hurry, hurry,’ as I shopped 
dates and things. This time I could shop and browse 
leisurely as I liked wherever I went. 

“At one point I even slept in a stateroom in the hotel tl) 
have aboard the Queen Mary, which is docked in L 
Beach. I reminisced about the time Joe and I crossed j{ 
ocean on the ship, But I was still angry with him. 

“I gave a great deal of thought to what I was day 
and I felt no guilt about it. After all, my children are gro 
and doing their own thing, and Joe is doing his own thij 
What about me? Frustration is a peculiar thing. A wo 
must stop and consider her well-being first and every: 
else after that. After all, if you are unhappy you can’t 
much for your children.” 


“Some men respond to drastic action” 


“I wanted to call my daughter, but I didn’t because tif 
emotion, this anger, was still with me. I was afraid that 


I called her she’d give me away. And I wasn’t ready y 

“Women with my background are taken for grant 
[both Mrs. Alioto and her husband are of Sicilian descen 
I believe in meditation and I had a great deal of time 
more easily with honey than with vinegar, but don’t t 
yourself into honey only to be eaten by flies! 

“If a woman feels a man is taking her for granted, 
should take action. Some men respond only to drastic 
each one Id pray, “Please let this anger pass.’ But I could 
bring myself to pray for Joe.” Mrs. Alioto smiled and 
a mischievous air added, “Except at the holy fount | 
bless myself and sometimes say, “Well, dear Lord, thr 
quandary. I was striking a blow at this self-sufficiency 
has, as though to depend on someone would be an inst 
to his ego. 

“T visited places like Brawley, Escondido, Mexicali, 17 
juana, Santa Barbara, Long Beach, Santa Cruz. During t 
five-day period I stayed in the Santa Barbara Inn, I'd 

“I didn’t know anything about the search that was und 
way for me until late one afternoon while I was staying 
the Dream Inn in Santa Cruz. I was horrified to hear on tl 
radio that police were looking for me.” 

“When I heard about the search I checked out of the ij 
and drove straight to the St. Francis Hotel in San Francis¢ 
I couldn’t call home because we have had to change 0} 
private number so many times I couldn’t remember wh! 
he couldn’t stop the search until he saw me. I was hesita 
to tell him where I was, but I did. He said he was comi 
right over, but first he stopped to pick up my daugmy 
Angela and my second son Joseph. (continue 





think during the time I was away. I believe a woman my 
think of herself first, though she still must have a respo 
bility to other people. It’s true you can attract sme 
tion. But a woman must be prepared for whatever 
consequences may be. a 

“When I stopped in the missions during my travels, 
him in, too.’ 

“T felt I was punishing Joe and that’s what I wanted 
was destroying his peace of mind. I felt ’'d put him ini 
out on day-long trips to different missions and come ba 
at night. I enjoyed stopping off at art myseums, book storé 
antique stores and whatever shops struck my fancy. 

News of Mrs. Alioto’s disappearance was not releasé 
until she had been missing several days. Until that tin 
Mayor Alioto had private investigators on the case. 
the new listing was. 

“When I got to my room at the hotel, I called the chief 
police so he could cancel the search for me. But he told m 
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12, rising star Mary Ashcroft attempted to smoke a cigarette during a break in filming “The Sheik Comes Home,” 
Unfortunately, the Sheik came home. | 


You've come a long way, baby. 
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WHY | RAN AWAY continued 


“My family told me just how much my 
disappearance had affected Joe and how 
there were times when he was talking 
with the police when his eyes would fill 
with tears. The chief called Joe and ar- 
ranged to have the front door left open 
so we could hurry past the reporters 


waiting outside my 


I really want to, and not have a guilty 
conscience. I feel I have worked out my 
anger and I find Joe is more thoughtful 
now. He introduces me a lot more. But 
sometimes I get the feeling he is doing 
it facetiously. 

“And, in spite of everything, I feel I 
mean more to Joe than running the state. 
If I thought the governorship meant 





home. 

“When we got 
home we rushed in- 
to the house, up the 
stairs and to the bed- 
room where Joe was 
waiting. One of the 
things he said to me 
soon after that was, 
“You know how much 
I love you.’ Then he 
wanted to see a map 
so I could show him 
all the places I had 
been.” 

For her first press 
conference after her 
return, Angelina 
dressed in black. She 
explained witha glint 
of humor in her eyes, 
“Td read a story 
about me that sound- 
ed like an obituary, 
so I just played 
along.” 

What started out 
to be a press confer- 
ence on one of the 
hottest stories of the 
day ended up like a 
zany scene from a 
Woody Allen movie. 
When all the report- 
ers were gathered 
around the ornate 
fountain in the Ali- 
otos’ solarium, some- 
turned on the 
water dousing some 
members of the press. 


one 


“From all the reac- 
tion and mail we've 
received,” Mrs. Alio- 
to pointed out, “Joe 
that Tm not 
ilone in this sort of 


SEES 


complaint. He real 


izes that my com 


plaint must be justified because so many 





women have written that they have the 
same sort of problems with their hus- 
bands. 

“Some men listen only to action. My 
running away | changed things be- 
tween Joe and me to an extent. His word 
always has been la in our relation hip. 
If he were to tell me to jump off a bridge, 
I'd do it out of love and re spect. Of 
course, I know he’d never ask me to do 
something that wasn’t good for me to do 
But now I find I can say no to him when 
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Some anti-perspirants promise to help 
keep you dry. Some tell you they feel nice 
when they go on. Others say they are anti- 
stain. Now Dial Very Dry does it all. An 
anti-stain, anti-wetness, anti-sticky, anti- 
perspirant. 


New Dial Very Dry. 


Right Guard calls itself anti-stain. 
Sure promises to keep you drier. 
Arrid says it isn’t sticky. 


- 


An anti-stain, © 
anti-wetness, 
anti-sticky, 
anti-perspirant. 


more to Joe than I do I wouldn’t plan a 
dissolution [divorce], I'd plan a murder!” 

Mayor Alioto claims he learned a les- 
son from what he refers to as his wife’s 
pilgrimage. He said, “My wife’s experi 
ence has dramatized to me—and, judging 
from the mail I have been receiving, to 
thousands of others—that the liberation 
of women must also include the libera- 
ea lit 
is clear that wives no longer want to be 


tion of women in all stages of life. 


envisioned aS mere appendages to their 
husband’s careers. .. . 


This one | 
does it all. 
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“I believe my wife showed a repr¢ 
tative valor, a representative courag 
her act. She made her pilgrimage 
herself—but also she made it (per 
unknowingly, but just as dramatics 
in the name of countless other wa 
similarly situated... .” 

Letter-writers bless Mrs. Alioto, v 
others consider her disappearance a 

grace. At a $1( 
,| plate Demoey 
Party dinner to 
funds for Mayor 
oto’s gubernat¢ 
campaign there 





general applé 
when he was it 
duced. But w 


Mrs. Alioto wag 
troduced she 

cheers, whistles 
a standing ovat 
The beaming m: 
held his wife’s h 
aloft in the tradit 
al presentation ( 





champion. 
Of course tk 
| 
have been ace 


tions that Angeli 
disappearance | 
just a publicity si 
to draw attentior 
Alioto’s race for 
emor. His feisty 
brushes off this 
picion. “You mus 
kidding,” she si 
“If there was 
man better sui 
than my husband 
run for governor, 
vote for him mysé 
In an age wher 
air of plastic per 
tion is the norm) 
politicians’ wiy 
Angelina Alioto | 
crashed the polit 
sound barrier. | 
“I was at the 
“port,” Mayor Ali 
"says, “when a yot 
-|- woman pushed 
per and pen into 
hand and aske 
“Could you get 
your wife’s au) 
graph, please?” &| 
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DEFINITION 

Sara Van Alstyne Allen 

Love is a tangle of seaweed 

Holding a few perfect shells, 

Love is the world seen at twilight, 

Everything heightened in color and 
meaning. 

Love is the pause before the singing begl| 

And the silence after the singing. 
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) & brings back memories? 
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What cheers your travels, warms your welcome 
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| Not because she pontificates. 


Vivian Tom, Hawaii-born teacher of social studies at Lin- 
coln High in Yonkers, N.Y., since 1959, is a teacher for 
today thoughtful, provocative, determined to make 
her students think through the critical subjects of their 
time. Sit through ten minutes of one of her courses—Asian 
Studies for freshmen, Sociology and Social Problems for 
seniors—and you know you're in the presence of a presence. 
But because she is so con- 


} vincing and so thorough in marshaling facts for any posi- 


tion that you sense that she could swing any group of 
students toward any political line she chose. But she doesn’t 


| choose to do so. And invariably, she pyramids the facts on 


all sides of a position. She explains it this way: “When I 
work with attitudes, I have to try not to impose my view. 
Sooner or later 


one of their peers will say what I wanted 


to say, and that’s so much more effective than if I said it. 
Vivian Tom, who is 45 but could pass for 25 (“an Ori- 

| ental blessing,” sh says gratefully), has taught for 21 
years—she has 90 credits in education beyond her B.A. plus 
un M.A. id earns $18,600 a year. A screening committee 
; of eminent educators and citizens selected her 1974 Na- 
| tional Teacher of the Year in an awards program spon- 
sored by Encyclopaedia Britannica Companies, the Council 
of Chief State School Officers and LADIES’ HOME JOURNAL. 


Now in its twent 
Award is the « 


the Teacher of the Year 
ides ongoing national awards program hon- 
oring classroom teachers who symbolize excellence in teach- 
to participation by teachers in the 50 
states and six territories. Vivian Tom accepted the award 
1 White House ceremony in April. 
{ [om’s 


tLe llow ship, 


y-third year, 


ing—and is open 


honors are many; they include a Ford Foun- 
a Fulbright scholarship, a Haile Selassie 
and membership in Delta Kappa 


honorary educational society. But 


ellowship 


national 


Vivian Tom of Lincoln High in Yonkers, New York, 1s 
this year’s first-place winner. To be truly free,” she be- 
lieves, “a student must possess the tools—the knowledge 
that gives him the power to act. This comes from learning 
and a teacher must give direction. She must know when to 
lead and when to follow; when to act and when to listen.” 





The 1974 first-place winner, Vivian Tom, brings to Lincoln High School in Yonkers, N.Y., perhaps the most 
valuable gift her students can share: the ability to make their own judgments. 


By Evan Frances 


brains alone do not a teacher make. If they did, Einstein 
would have been the greatest, and he was a dud. What 
does make a great teacher is the ability to use that brain to 
light learning fires in the heads of others—-especially the 
young. We watched Miss Tom with ill-concealed admira- 
tion as she led a twelfth-year class of boys and girls 
through an inductive reasoning process applied to such 
enigmatic social problems as capital punishment, amnesty 
for draft-dodgers, alternatives to the nuclear family, group 
marriage, self-discipline and the generation gap. 

Using “role-playing,” which she has honed to a fine tool, 
she managed to extract every side of each one of these 
problems. We were particularly impressed by the handling 
of the following problem she posed: 

“A 28-year- -old female teacher who is an active member 
of the Presbyterian Church lives alone in an attractive, two- 
apartment, and has a family in town—which in- 
cludes two married brothers. Now the teacher wants to 
adopt a two-year-old child. Should she be allowed to do so?” 

An adoptive agency set-up was structured by the class, 
with some students playing the roles of concerned parties to 
the adoption and the rest of the class playing the jury. Ques- 
tions flew: “Could the teacher afford to send the child to a 
good nursery school and/or day-care center?” ‘Would she 
have time for the child after school?” “Would she resent 
giving up evening dates?” “Would her brothers suffice as 
surrogate father figures?’’ On and on. The consensus? “Yes. 
Let her have the child.” 


bedroom 


Lincoln High used to be an affluent suburban school. Lo- | 


cated near the Yonkers race track, in a lovely wooded area 
dotted with $65,000 to $100,000 homes, it still draws a ma- 


jority of mostly white children from substantial, non-profes- | 


sional blue-collar families—contractors, car-franchise own- 
ers, successful salesmen. The majority are of (continued) 
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MRS. THAIS WALDRON OF READ- 
ING JUNIOR H.S. IS MASSACHU- 
SETTS’ TEACHER OF THE YEAR. 


i 
| This bubbly teacher of English 
_ and French is the best exemplar 
| of her own maxim, “Regardless 
| of what you try to teach, the one 
| inevitable thing you do teach is 
| whatever you yourself - 
| | “Scolding”’ an inattentive boy in 
| rapid-fire French, she translates 


are. 
i 
i 
' 
| 
}the “threat,” “Turn around, 
John, before I’m forced to twist 
! 


your head off and throw it away,” 
| to a delighted and instantly en- 
lightened class. It’s difficult to 
believe, but this effervescent 






| KEITH ROGERS OF LAKE ELEMEN- 


| TARY SCHOOL Is 
| TEACHER OF THE YEAR. “Success, 

believes Keith Rogers, “is the one 
| catalyst that every student needs 


COLORADO’S 


” 


| goals.” Constructive criticism is 
| what he invites and gives. His 
mini-courses in human psychol- 
ogy and behavior for sixth- 
graders are often jaced with 
humor and personal anecdotes. 
Asked by one 
comes to school so dressed up, 
Mr. Rogers replied: “You peo- 
ple are worth dressing up for, 


boy why 


is in Gunnison, Colo. 
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teacher is actually a new grandma. | 


to achieve greater educational | 


he 


| | saying, ‘This, too, shall pass.’ 





(continued) Italian descent; the next- 
largest ethnic group is Jewish. Inevitably, 
Lincoln is becoming a more urban school 
with urban problems: vandalism, drug 
abuse, racial tension. It’s not bad but it’s 
there—and a teacher like Vivian Tom, 
with her ability to make people listen, 
learn, laugh and love is, says her prin- 
cipal, Arthur Natella, “a godsend.” 
Miss Tom notes that Lincoln High is 
changing—it has to—in preparing students 
for the future. “In the past we stressed the 
need for a good general education to pre- 
pare our students for entering college and 
the world. Now we're placing more em- 
phasis on preparation for careers because 
many of our students are not going on to 


; college. Maybe it’s a good thing. Maybe 


college is not for everybody. But that puts 
an even greater responsibility on teachers 
of juniors and seniors. While they’re still 
in high school, and because they won't get 
it in college if they never go there, we have 
to make kids aware of social forces, cul- 
tural opportunities—so they can become ac- 
tive, thinking participants in our society.” 

Vivian Tom’s reorganization of Lincoln 
High’s Sociology and Social Studies cur- 
riculum is becoming a model for the whole 
city of Yonkers. The heart of this curric- 
ulum is the focus on independent studies. 
For example, three of her students inter- 
viewed gas-station owners on the fuel cri- 
sis; one student did an exhaustive study on 
the prison system, working with an ex- 
convict; one pupil worked with a child who 
had a learning disability; still another took 
a job in a hospital and reported on costs, 
administration, malpractice, etc. 

“We must not silence critical voices... 
in the community and among our stu- 
dents,” maintains Miss Tom. “But we 
must also exert leadership and direct 
needed change. If I can develop in my 
students the realization of their potential 
... the feeling of self-worth ... then I will 
be fulfilling the promise of education.” 

“What will you do when you get to the 
White House?” asked one Lincoln High 
senior. “You mean /f, not when,” replied 


| his modest teacher. “Jf I’m lucky enough to 
| win, I'll shake the hand of the President 
{ and I'll turn the other cheek to hide the 


| shingles”’ 


(she’s had that painful condi- 
tion for six months, but goes on working). 
The class. reminded her that she and 


, Golda Meir had shingles at the same 
| time. “Oh, yes,’ smiled Vivian Tom, “I 


that’s why.” Mr. Rogers’ school | | 


need to send that wonderful lady a note 
END 








































EDWARD C. HELWICK, JR., OF 
CULVER HIGH IS CALIFORNIA’S 
TEACHER OF THE YEAR. Politi- 
cians come from all over to ad- 
dress the Urban Seminars class 
of Fulbright scholar Ed Helwick, 
successful radio and TV writer 
before he turned to teaching 22 
years ago. He insists that students 
(two are shown here with him) 
bone up on all sides of controver- 
sial subjects. For example, be- 
fore hearing three militant Mexi- 
can-Americans, Ed pointed out 
to his class that many landown- 
ers who now denigrate “Chi- 
canos’’ were themselves once- 
despised migrant “Okies.” 




























MRS. YASUKO MATSUNAGA OF 
HILO UNION SCHOOL _IS HAWAII'S 
TEACHER OF THE YEAR. Kinder- 
garteners in Hilo Union School 
are of Japanese, Caucasian, Por- 
tuguese, part-Hawaiian, Filipino 
or Chinese lineage, and teacher 
Yasuko Matsunaga takes pride in 
this rich cultural heritage, a pride 
that rubs off on her pupils. 
Gifted youngsters tutor slower 
learners—and each group bene- 
fits. Thanks to her innovations 
her math curriculum is con- 
sidered outstanding; youngsters 
happily learn math using knobs, 
clothespins, jigsaw puzzles and 
number stacks. 
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anything. 
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your tapering on and 
tapering off days. an 
Or for extra security 1 
with a tampon on heavy | 
flow days. And best of all, | 
it holds itself securely in |] 
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and high flow days. No 

pins, no belts, no doubts. 


For peace of mind and body. 
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you can forget it. 
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It’s hard to imagine anyone in 
these United States who hasn’t eat- 
en under the golden hoops of a Mc- 
Donald’s or under the beatific gaze 
of Colonel Sanders at Kentucky 
Fried Chicken—or at any one of the 
other thousands of so-called fast- 
food restaurants that cover the coun- 
tryside. Maybe an Alaska Eskimo or 
two have missed out; and maybe a 
‘ew newborn babies are still on the 

le; but beyond that, people 
caught up in this 
latest sat What’s the rea- 


son? ¢ that we've al- 
ways bee a hurry—if 
only to rus hrough the 
next activity. ite ex- 
planation may be out has 
always been a fay ’ pas- 


time, and with “slow 
rant prices being what 
day, fast-food restaurants or- 
mously attractive to pare: 

and kids. Whatever the reas: 

food has most certainly capi 
the American fancy and has 


stau- 





The Journa.’s Managing Bator 


starts on burger #164 in ts 


analysis and rating of fast-food 
restaurants all over the country. 
By John R. Stevens 


come part of our national lifestyle. 

Much has been written about the 
technology and financial ups and 
downs of the fast-food industry, but 
surprisingly little has been written 
about how the food actually tastes, 
and we've found nothing of conse- 
quence comparing the various 
chains. Here, to fill that void, are 
the results of a recent three-month 
survey that took me to 23 cities 
across the country and 153 fast- 
food restaurants. 

Only a few of the fast-food 
chains have outlets coast-to-coast, 
and some of these are much bigger 
than others. The ones I selected are 
Kentucky Fried Chicken, McDon- 
ald’s, Dairy Queen, A&W, Burger 
King, Burger Chef, Red Bam, Jack- 
in-the-Box, Arthur Treacher Fish 
and Chips, and H. Salt Esquire. For 
the final judging, I’ve lumped the 
last two together (rivals though 
they be); neither is strictly nation- 
wide, but between the two they do 
cover the land, and they do repre- 











sent something new and significant 
in fast food. : 

Except for chicken and fish, I 
generally chose foods that are com- 
mon to all: burgers, french fries, 
strawberry shakes, hot dogs, turn- 
overs, root beer. Dairy Queen and 
A&W, particularly, thave much 
larger menus, but I made no serious 
effort to test them. Among the oth- 
er chains, menus are fairly limited, 
with only slight variations: iced tea 
and hot chocolate come and go, as 
do roast beef and ham and cheese; 
and all chains test foods from time 
to time—McDonald’s in Atlantic 
City, for example, was trying out 
the “McHoagie” hero sandwich. 

Food is the big factor, of course, 
in such a survey; but often of equal 
importance in this fiercely competi- 
tive field are the surroundings and 
the service, as everyone vies for the 
family dining crowd—up with eat- 
in, down with take-out. 

And so here we go, coast-to-coast 
through 23 cities and (continued) 
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| It starts with confidence. We're so sure of the quality 
_ built into AMC cars, we can afford to back them with 
a Buyer Protection Plan™ that really works. See for 
yourself which car you'd feel most secure with. 





THE FOLLOWING PARTSAND SERVICES ARE GUARANTEED 
AGAINST FACTORY DEFECTS AND REPLACEMENT DUE TO 
WEAR FOR 12 MONTHS OR 12,000 MILES 






PARTS FIXED OR REPLACED FREE 
AMC GM FORD CHRYSLER 




































Engine/Drive train MESi= ES: VES YES 
Spark plugs MES2c=.NO NO NO 
Points & Condenser MESn .NO NO NO 
Shock Absorbers WES=NO NO NO 
Brake linings VES=<-NO NO NO 
Clutch linings VES) NO NO NO 
Wiper blades YES NO NO NO 
Light bulbs VESE. NO NO NO 
Hoses & Belts WES-2=YES NO NO 
SERVICES PROVIDED FREE 

Wheel alignment YES “NO NO NO 
Wheel balancing VES 2N© NO NO 
Align headlights YES NO NO NO 
Adjust carburetor MES: NO NO NO 
Adjust distributor YES ~ NO NO NO 
Adjust brakes VES=-= NO NO NO 
Adjust clutch WES. NO NO NO 
Adjust transmission 

bands YES NO NO NO 
Adjust & tighten belts YES NO NO NO 
Tighten nuts & bolts VES NO NO YES 
Free loaner car MES. .NO NO NO 
Trip Interruption 

Protection YESe NO NO NO 

eee 





BLEM-FREE 
TYONSHIP. 





the smoothed any” Nae 

Take the gass.4) little Gremlin, for instance. 
You don't have to be’s..echanic to own one. And 
you don't have to be a lawyer to understand our 
guarantee. 

Plain and simply: we fix or replace, free, any 
part that’s defective or wears out under normal 
use or service for a whole year or 12,000 miles, 
whichever comes first. (Tires excepted) 

Part of the plan is lending you a free car if these 
repairs take overnight. And paying your extra room 
and board, up to $150, if these repairs have to be 
done more than 100 miles from home. 

You've always believed a car should give you 
more fun, more freedom...not more problems. And 
American Motors introduced the car-care plan 
that finally does it. 

Read the whole story of how easy your Car- 
life can be. Send for your free booklet, “| have a 
Problem-Free Relationship,’ PO Box 295, Detroit, 
Mich. 48231. 


Vi AMC 


We back them better 
because we build them better. 


.». Buyer Protection Plan is a Trade Mark of American Motors Corporation. 











I'm organized. 


Few people are ready for a move. 
But you'll be, with an Atlas Moving 
Day Organizer. Ask your Atlas agent 

for one. He wants to do everything he 
can to make your move easier and 
help you avoid last minute panic by 
careful planning, It's a great 
feeling when you Say, ‘I’m organized.” 


Atlas Van Lines’, 






We're makipg moving better 
4 


~ World headquarters, serving 109 countries: 
Box 509, Evansville. 





HELPS PREVENT 
THE PROBLEMS THAT 
PREVENT YOUR NAILS 

FROM GROWING 

LONG. 


_ Protect against 
splitting, chipping 
problem nails. 

_ With Sally Hansen 
Hard As Nails 
with nylon. 

The shield of 
” strength 
that lets nails 


Be Ao y grow strong, 
AT long and lovely. 


Seis In clear and 
Be 22 beautiful 
colors. 
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Hart's Nails’ 


America’s Number One Nail Protection 
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163 hamburgers, 146 batches of french fries, 98 milk 
shakes, 76 turnovers, 57 hot dogs, 79 fish, 48 orders of 
chicken, and an uncounted miscellany of pizza, chili things, 
tacos, all washed down with—again uncounted—glasses of 
root beer. 


HAMBURGERS. Condiments and the diameter of fast-food 
burgers may change, but not the thinness. That remains 
fairly constant, for only through thinness can we achieve 
quickness. They are never any competition for the true 
hamburger—that thick, juicy, hand-shaped patty we all 
broil at home. In fact, a better name for a fast-food burger 
would probably be the compound word “hamburger-sand- 
wich,” reflecting what the fast-food folks themselves recog- 
nize: because the meat is so thin, it’s usually dry, so they 
compensate with an overwhelming array of condiments and 
a fat, puffy roll, It’s a sandwich or—to take the top-of-the- 
line names of seven of the principal fast-food chains—it’s a: 

Papa Burger (A&W) 

Jumbo Jack (Jack-in-the-Box) 

Barnbuster (Red Barn) 

Super Shef (Burger Chef ) 

Whopper (Burger King) 

Brazier Deluxe (Dairy Queen) 

Big Mac (McDonald's) 

There are two small patties for the Big Mac and sometimes 
the Papa Burger; all the others are one large patty, often 
weighing a quarter of a pound. (I chose McDonald’s Big 
Mac over their Quarter Pounder because the latter is often 
dry, tasteless and cold—it seems to sit around more than 
the Big Mac.) Go-withs vary, but they generally are lettuce, 
tomato, some kind of dressing, onion and pickle or relish— 
all sandwiched within rolls that most often have sesame 
seeds on top, but again, that varies. And in one instance, ‘ 
there seemed to be some indecision—a Portland, Maine, 
A&W burger had just 14 sesame seeds huddled defensively 
in one corner. 

How do the hamburger-sandwiches rate? The Red Barn 
Barnbusters made a poor record. In Omaha and Des Moines 
they looked as though they'd been sat on or otherwise 
squashed before being served; in Dayton and Cincinnati 
they were little more than mayonnaise sandwiches; and in 
many cases (Denver best remembered) they were cold. 
Only in San Francisco did the Barnbuster please. A&W 
also fares none too well. The Papa Burger rarely has enough 
dressing to make it palatable. In Albuquerque the dryness 
was parching; in St. Louis there was a curious aftertaste; 
San Diego was not bad. 

The Dairy Queen Brazier Deluxe (variously named 
around the country) can be delicious. In Omaha, at a small 
place that had just been invaded by a ravenous construction — 
gang, burgers were cooked to order, and I got—after too 
long a wait—one of the best sandwiches of the trip. Good 
ones, too, in Manchester, N.H., and excellent in San Fran- 
cisco. But the others were undependable and lackluster. 

The Jumbo Jack from Jack-in-the-Box is capable of fine 
things. I remember a delicious overstuffed combination in 
Boston—fresh roll, good dressing . . . a good experience. 
San Francisco, again, was a delight, as was St. Louis. 

The Super Shef from Burger Chef (why do they spell it 
with an “s” for the burger and a “c” for the place?) is a 
sandwich in limbo. In Providence, R.I., it was probably 
the best of the entire survey—fresh, juicy, enormous. In 
Dayton, Ohio, one of the worst—stale, leathery, shrunken. 
Going into a Burger Chef is an adventure. But BC is trying 
something new in the Midwest—I found it in St. Louis and 
Cincinnati: giving customers the option of “with” or “with- 
out” condiments. If you order “with,” you get the usual 
package assembly. If you order “without,” you (continued) 
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take your burger to a separate, good- 
sized condiment bar and make your own 
sandwich, any way you want it. More 
onion? Pile it on. No onion? Pass it by .. . 
I like the idea and I made good use of 
it in both places, though in St. Louis it 
didn’t help, because the roll was stale 
and the burger cold. One thing’s for 
certain: If this succeeds for Burger Chef, 
the imitative fast-food industry is bound 
to follow along. 

This leaves Burger King’s Whopper 
and McDonald’s Big Mac. For each I 
had two bad experiences: Big Macs in 
Dallas and Ithaca, N.Y., were cold and 
dry; Whoppers in Denver and Pitts- 
burgh the same. (In Pittsburgh it was 
sad, for more than testing, I was hun- 
gry, having just extricated myself from 
what seemed an hours-long_ strangle- 
hold in that city’s curious traffic pat- 
terns.) On the other hand, each can be 
very good. In Dayton, I even got a 
Whopper that showed a trace of rare. 
On careful consideration, however, the 
scales seem to tip ever so slightly in 
favor of Big Mac. In the final analysis, 
it's the roll that does it. The Whopper 
roll is enormous: when less than oven- 
fresh, it’s a disaster. The Big Mac roll, 
on the other hand, being in three parts, 
seems less bulky and is not as critical to 
sandwich success if not absolutely oven- 
fresh. But it’s a close decision. 


FRENCH FRIES. French fried pota- 
toes, like hot soufflés, must be eaten at 
once for best flavor and texture. There 
is absolutely no way—though many fast- 
fooders try—to hold them for more than 
a couple of minutes and expect any- 
thing but ho-hum results. Fries are too 
often cool; they are far too often under- 
done—no doubt caused by the constant 
pressure to serve more people quickly. 
An effort is frequently made to cover 
both derelictions by using a heavy hand 
on the salt cellar, and I confess to often 
liking the result. On balance, it’s the 
lucky customer who puts in his order 
just as a fresh batch of fries is being 
served up, as I once did in a Pittsburgh 
McDonald’s, Service was uncharacter- 
istically chaotic, and it didn’t take long 
to discover that the cause was an over- 
50 (horrors!) grandmotherly type at the 
french frier. She had obviously fouled 
up badly and was the object of consid- 
erable nervous attention from a boyish 
assistant manager. Whatever the prob- 
lem, when she finally lurched out from 
under the frier hood—eyes wild, fry bas- 
ket held high—she produced 
fries of almost delirious worth. 

Almost, but not quite, a top prize- 
winner. Top rating goes to only one 
place: a modest H. Salt Esquire in San 
Diego—thick-cut, thoroughly cooked 
and crisp, lightly salted. Other near- 
misses, like the Pittsburgh McDonald’s, 
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were in an A&W in Des Moines and a 
Burger Chef in Boston. The worst came 
in a Red Barn in Cincinnati, where they 
were virtually raw, and at several Ken- 
tucky Fried Chicken places in the South 
and Southwest where they were greasy 
and cold. Arthur Treacher serves good 
potatoes, but they're really more like 
plain fried potatoes. Most curious of 
all was an experience in Dayton, where 
five places in a row served cold fries. 
Does Dayton really prefer cold french 
fries? 

On balance there is no way to pick a 
winner. All have the same occasional 
disasters and triumphs; and all seem to 
have the same general record of .. . 
well, pretty good. 


HOT DOGS. Fast-fooders have never 
taken to the hot dog: some carry it 
(A&W), some dont (McDonald’s), 
some can't decide (Burger King). I 
found only one really good hot dog—at 
a regional chain called Lum’s—once in 
Atlanta and once in Providence. Other- 
wise, the hot dog experience ranged 
from execrable to terrible to fair. The 


worst, without question, was at a Day-: 


ton A&W where I was served odd-look- 
ing pink matter that seemed to have 
been hacked from an endless rope of 
canned Vienna sausage. Twice I was 
served stone-cold raw dogs—at a Las 
Vegas Burger King and at another A&W 
in Albuquerque. The Southern Dairy 
Queen dogs I ordered were such a vile 
pink color that it took great strength of 
purpose to take the merest nibble. Stale 
rolls twice ruined otherwise acceptable 
dogs—at Burger King and Chef. Burger 
King in Birmingham, Ala., came close 
to euphoria, but blew it by drowning 
the dog in both mustard and ketchup. 
Arthur Treacher does an interesting bat- 
ter-dipped dog that’s delicious. 
On balance, a bitter experience. 


STRAWBERRY SHAKES. Dairy Queen 
is far and away the most reliable stop 
for a shake with natural flavor and thick 
texture. Dallas was the best, with Day- 
ton and San Diego runners-up, Only 
one bad DQ experience, in Memphis. 
Other fast-food chains all serve up much 
the same chemical goo—there’s no other 
word for it—and it is hard to believe 
that anything resembling a real straw- 
berry ever came near these shakes. I’m 
not generally fond of them because they 
usually leave a nagging aftertaste; but 
because I like the texture if good and 
thick, I've found that the solution is to 
wash it all down with root beer... . 


ROOT BEER. Nobody makes a_ big 
deal out of root beer except A&W, and 
it’s just as well. All versions are virtu- 
ally interchangeable to my palate. Some- 
times it seems thinner or richer, but 
just as often it turns out to be a matter 
of how long you've been sitting, letting 






















































the ice melt. Only in San Diego di 
find dramatic differences betw 
chains: at McDonald’s the machine h 
obviously broken and all I got was te 
fizz water with slight coloration; at 
Dairy Queen I was sharing the da 
duties with a perceptive four-year-o 
and we fought over who was to fin 
the best root beer we’d ever tasted. 
for A&W? Well, if it comes in a frost 
glass, 'm yours; otherwise, I think 
no better or worse than the others. 


TURNOVERS. McDonald’s is t 
hands-down winner. I love them. 
the outside, flaky to the point of p 
pastry; on the inside, a piping-hot stu 
ing of beautifully seasoned apples. | 
triumph. Only one bad experience: I 
aca, N.Y.—cold. Most of the ot 
chains have turnovers—they just are 
as good as McD. I especially liked t 
Jack-in-the-Box turnover in Dallas, 
turned thumbs down in Boston. H. $ 
was terrific in San Diego. Most Ke 
tucky Fried turnovers were bad. 


CHICKEN. It’s easy to get blasé abo 
Colonel Sanders—he seems to be on e 
ery third street comer across America 
but I am in awe of the fact that he cé 
maintain such consistently high stan 
ards. Kentucky Fried Chicken is tora 
and I don’t care who knows. I cann 
resist the stuff. Only once—in Dayto 
did I get chicken that wasn’t good; a 
only a few times was it something le 
than great: Portland, Providence, D 
las and San Francisco. I like both t 
“original recipe” and the “extra crisp 
I only wish the seasoning were alwa 
as spicy as it is in the deeper South 
Birmingham and Atlanta. My one su 
gestion: forget those tacky rolls. The 
are many competitors to the Colonel, 
course, but few are national, Red Bal 
sometimes serves up good fried chickei 
though not as good as you know whé 
Fascinatingly, McDonald’s is tryin 
chicken in at least one place—Dayto 
It was a poor second to KFC—blang 
crunchy coating that was mostly air 
but a battle of giants will be joined 
they persist. . 
FISH. Some of the best news and som 
of the worst in fast food concerns fish 
The good news first. One of the newé 
chains, slowly going nationwide, i 
Arthur Treacher Fish and Chips. It 
the lucky city that has one, for I fount 
this to be the only unqualified succes 
in fast food. The fish is just plain terrific 
First, the Treacher people cook fis] 
that tastes of the sea (they say it’s “fron 
the icy waters of Iceland”); next, the} 
deep-fry it in a batter so light and air 
that the finished product looks like ¢ 
fantasy creation of an Italian confee 
tionery. Taste is sublime—crunch 
outside, sweet, firm whitefish insid 

(continue 



























_ The textured weave 
in sun-drenched colors. 


Sears Aquarius Draperies. 


What a wonderful surprise! Ready-made 
draperies with the weight and fullness you thought you 
could find only in custom-made draperies. Aquarius 
draperies from Sears. 

You'll fall in love with the many faces of 
Aquarius. With its luxurious fullness — as it drapes your 
windows with deep, rich folds. With its heavily woven 
texture. With its subtly blended colors —a mixture of 
both delicate and brilliant hues. All sun-resistant 
and colorfast. In many sizes, many colors. 

Perfect for patio windows, for casement 
windows or sliding glass doors. Made of 
27% cotton, 73% rayon that’s easily 
dry-cleaned. 

Discover Aquarius at most 
larger Sears, Roebuck and Co. 
stores and in the catalog. And 
nowhere else. 


Pree Ch ‘ 2 in vs. 
Se SS CEN eee st 
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Served with good fries, slaw, and vine- 
gar, it’s a meal for every palate, for any 
occasion. Every place I tried rated tops, 
though Atlanta rates super-tops, be- 
cause it was first. Running a close sec- 
ond, but definitely second, is H. Salt 
Esquire. They serve much the same sort 
of thing as Treacher, but with somewhat 
less inspiration; even so, it is remarkably 
good, and the quality control is remark- 
ably high. Both Salt (owned, incidental- 
ly, by Kentucky Fried Chicken) and 
Treacher abhor geometric fish—they nev- 
er serve the cookie-cutter square, rectan- 
gular or triangular slabs that are more 
common. 

And so, inevitably, the bad news. Call 
it Fishwich, Filet o’ Fish, Moby Jack, 
Skippers Treat, Whaler or Bosun’s 
Mate, other fast-food fish is deplorable. 
The fish may once have had flavor, but 
it’s hard to know in the face of (1) bat- 
ter that’s usually badly seasoned and too 
thick, (2) a frying medium that often 
approaches rancidity and (3) an over- 
whelming squirt of tartar sauce. 


AMBIENCE AND SERVICE 
McDonald’s. Not ali McD’s are able to 
provide the expensive outdoor facility 
that Birmingham does, with its Ronald 
McDonald park, complete with artificial 
stream, picnic tables and kiddy rides. 
But most have a spiffy bucolic atmo- 
sphere. Inside, decor ranges widely, but 
dining areas are usually spacious and 
clean. Service is almost always good at 
McDonald’s. In fact, it’s darned impres- 
sive. Incredibly, everyone seems to know 
just what they're doing. I was most im- 
pressed at an older place in Denver—it 
was jammed, but the help (and there 
must have been 20) worked like clock- 
work, almost as though they'd been 
choreographed. Of course there were 
passing failures here and there, but only 
once did I feel Big Mac was in real trou- 
ble—in Portland, where the crowds kept 
pouring in and the staff was completely 
out of synch, resulting in one of the long- 
est waits of my trip, and certainly my 
longest wait ina McD. (One thing really 
bothers me about McD: those “billions” 
they claim to sell—it varies all over the 
lot, from 9 billion in Pittsburgh, to 13 
billion in Las Vegas. Who counts?) 


Dairy Queen. These folks are earnestly 
trying to update their image from road- 
side stand to family-dining facility. I 
experienced both images. The old one 
is very old indeed and really can’t com- 
pete. In Atlanta one poor clerk was do- 
ing everything—taking orders, cooking 
food, making change. In Dallas—the new 
image—things were cool, clean and mod- 
ern, right down (or up) to the only 
color TV I saw on the trip. And Dayton 
and Manchester couldn't have 
pleasanter. San Diego, on the other 
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hand, was as unpleasant outside as in. 
Although parking is usually adequate, 
there is rarely any other outside interest 
at a Dairy Queen. Service is almost uni- 
formly earnest but slow. Many give you 
a number, which is called when food is 
ready; many also (even in the new 
places) issue food through a sliding 
screen door . . . sanitary, perhaps, but 
somehow unfriendly, 


Burger King. Perhaps the most uniform 
of all the chains, Burger Kings all have 
the same cheerful look, and the service 
is uniformly good. The only place I felt 
was negligently unclean was in Las Ve- 
gas; and though the one outside Boston 
was a mess, they were just in the process 
of dismissing a large kids’ birthday par- 
ty. 'm very much impressed with what 
is an obvious effort at landscaping, how- 
ever simple. Service is unique to BK: 
One person takes the order and calls it 
in; another (depending on how busy 
they are) takes your money; still another 
collates and delivers the food. The sup- 
port army works behind the scenes pre- 
paring food. Customers all wait in the 
same line, and I confess I prefer this 
system to the others, mainly because it 
keeps me from forever choosing the 
slowest line—as at the bank or the super- 
market checkout. Only twice did this 
not all work right: In Dallas there may 
have been a rattler behind the counter, 
for everyone was hopping around doing 
nothing, except the manager; in Omaha, 
it was off hours, and one person was 
doing it all. 


Burger Chef. White and orange, mostly, 
well lit and often empty . . . that’s the 
litany for Burger Chef. In Brick Town- 
ship on the Jersey Shore the place and 
the personnel were squeaky clean; oth- 
ers often left me uneasy that maybe 
they weren't as clean as they should be. 
The lighting often seems too bright. 
Service rarely shows any assurance, 












though this is often of little consequ 
because there are no other custo 
around , . . in Des Moines and Pr 
dence at the height of the dinner ru 
was virtually alone. In Boston, i 
place that was undergoing alterat 
and was perhaps the busiest BC I v 
ed, the service was appalling—diso 
nized and quarrelsome. In Cincinna 
a brand-spanking-new-image mo 
service was chaotic, seemingly bec 
no one understood a new “with” 
“without” condiment system. 


Red Barn. The Barns all look pré 
much alike with their assorted A 
trappings; I feel they are all too brig 
lit with cold neon. Service is usué 
satisfactory and can be excellent, as 
was in Omaha and Dayton. And it ¢ 
be terrible, as it was in San Franci 
and Memphis. Cleanliness often se@ 
to be a problem with Red Barn. 


Jack-in-the-Box. This is one of the m 
cheerful of all the fast food chail 
ranging from small stores with a lai 
drive-in-window business (as in 
Louis) to larger and more elaborat 
decorated places such as the one in 
Jolla. Somehow (and it’s probably 
clever color psychologist) I never le 
Jack without whistling. Service is 

formly good and cheerful. The one ti 
it broke down was in Denver where thi 
were using the cafeteria-line systen 
pass through and: pick up what yt 
want. Trouble was, they were out 
everything I wanted. Places are all i 





erally clean, including the remarka 
spotless branch on incredibly squ 
Massachusetts Avenue in Boston, 


A&W. Still basically a car-hop enteé 
prise, A&W shows signs that family di 
ing inside is a long-range goal. Portlar 
had the classiest place—brand new wit 
a large inside dining room, the usual ¢ 

(continued on page 15: 





“Are you speaking of Prince our 
son, or Prince our dog?” 





®A Trademark 


This fantastic buttonholer 
is only one way the 
Futura Sewing Machine 
makes things easier for you. 





= ae, i 
_ Imagine being able to sew 
a whole row of perfect, 
perfectly matched buttonholes. 
In minutes. Without having to 


anything to wind the bobbin. 
The 
Futura 


go through all that measuring machine has 
and marking. our exclu- 
That’s what the Futura* sive push- 


button 
bobbin that 
* rewinds 
~ right 
in the machine — with 
the thread in the needle. 
There’s no bobbin case to 
fiddle with, either. And 
the bobbin is where you 
can see it. On top. 
Right in front of the 
needle. 

We made all the 
built-in stitches on the 
Futura machine easy to 
get with just a flick of a 


SINGER 


At Singer, you get what you pay for 
..and a little bit more. 


machine can do for you. Its 
amazing buttonholer actually 
makes buttonholes to fit the 
size of the button you want 
to use. 

But that’s only one 
way Singer has made 
the Futura machine easier 
for you. 

In fact, threading this 
machine is so easy, it’s fun to 
do. From spool to needle, you 
simply “lay in” the thread. 
There are no eyelets to poke 
through. You do it all in one 
easy motion. 





of THE SINGER COMPANY. 








And you don’t have to undo 


dial. You can go from straight 
stitch to basting stitch; from 
stretch stitches to the 
buttonhole stitch. The dial 
controls are at eye level, too. 
With an illuminated stitch 
indicator to show you've got the 
stitch you want. 


And you never have to oil 
the Futura machine. It’s 
completely self-lubricating. 
You won't believe how much 
easier sewing is, until you sew 
with the Futura machine. It’s 








at all Singer Sewing Centers 
and Approved Dealers. 








Shortchanged by male co-workers, 
unions, government, even by some 
feminists, let’s say a few words for so- 
called “blue-collar” working women. 


emember “Rosie the Riveter,” the 
well-publicized symbol of thou- 
sands of patriotic women who 
toiled in defense plants? During World 
War II she was a national heroine. But 
when returning servicemen needed jobs, 
thousands of “Rosies” were shooed back 
to their kitchens. Since then the blue- 
collar woman_has not just been ignored, 
she’s been misunderstood or even 
maligned. 

Male workers resent her as a com- 
petitor in the hiring process or on senior- 
ity rosters. Her interests are frequently 
overlooked when male union leaders sit 
down at the bargaining table. Middle- 
class women don’t seem to empathize 
with her problems. The feminist move- 
ment often neglects her in its fight for 
executive jobs or professional equity. 
The government runs inept welfare pro- 
grams for the poor woman, but pays no 
serious attention to the working-class 
woman who is struggling to make ends 
meet. 

Although there are about four and a 
half million blue-collar women in the 
work force, it seems that no one speaks 
to her or for her. Like it or not, the men 
have their Archie Bunker. But his “ding- 
bat” wife Edith doesn’t even come close 
as women’s representation. In 
reality America’s working-class women 
are more like the following examples: 

© Jessica Lowery, a “hard hat” who 
works on construction of the Washing- 
ton, D.C., Metro subway. 

@ Mary Lewis, mother of five, who 
rides a helicopter to service and repair 
Xerox equipment aboard oil rigs in the 
Gulf of Mexico. 

@ Suzanne Wirtz, a garbage collec- 
tor who drives a 10-wheeled, 50,000- 
pound truck, calling it “a lot easier than 
the farm work I did out in Oklahoma.” 

® Katie Alderson of Cleveland, Va., 
who sought work as a coal miner be- 
cause $40 a day earned in a union mine 
buys more groceries than $2.10 an hour 
in a non-union garment factory. 

@ Ida Phillips, a Florida assembly- 


comic 


82 


line worker who took a huge corpora- 
tion to the U.S. Supreme Court because 
she was denied work on the grounds 
that she had preschool children—and 
won her case! 

e Anita Baird, a San Francisco 
plumber’s apprentice who, with support 
from male co-workers, is fighting the 
union for her right to work. 

® Mary Joe Hamlin, the first woman 
truck driver in the Michigan Bell Tele- 
phone organization; or Debbie Vase, a 
flatbed truck driver (and Teamster 
member) from Rock Springs, Wyo. 

@ Gloria Dossett, a 27-year-old 
mother of four, who works five days a 
week, 9 to 4, pumping gas at the Turn- 
pike Texaco Station in Orlando, Fla. 

@ Paula Andrews, former model and 


medical secretary, who is the first 
woman admitted to a construction union 
in Los Angeles. 


Today’s unsung “Rosie the Riveter” is 
more likely to be one of these women, 
or any number of factory workers, ma- 
chine operators, cashiers, waitresses, 
saleswomen, assemblers, etc, For lack 
of a rigid definition, let’s say she’s some- 
one who uses her strength, works with 
her hands or stands on her feet in a far 
different world than that of the office 
worker. 

She primarily works for hard cash, 
not for “fulfillment” or other less tangi- 
ble needs. Perhaps the most money- 
motivated women are those who make 
up the 43 percent of low-income fam- 
ilies that are headed by working fe- 
males. Next in order of economic 
urgency are those working women 
whose wages are vital supplements to 
their husbands’ inadequate incomes; 
and after them come single women who 
have no one else’s income to depend 
upon. For these women, work is not a 
“pin money” proposition. It’s not the 
difference between hamburger and 
steak; it’s the difference between dry 
cereal and tuna casserole. 

Blue-collar wages vary widely de- 
pending on geography, industry and 
unionization. You can earn barely above 
the federal minimum wage of $1.60 if 
youre a dental lab worker in the South. 
As a skilled worker in a union shop, you 
might average $4 an hour in the East 




















or in other urban centers. The 1 
census reported more than half a 
lion women in skilled trades, inclu 
such traditionally male vocations 
carpenters, machinists, mechanics 
electricians. There are even increa 
female enrollments in apprentice p 
grams for welders, pipe fitters, cr 
operators and glass blowers. Before 
of us protest that these jobs are uns 
able for a woman, we should keep 
mind the fact that these “unladyli 
blue-collar specialties pay up to $ 
000 a year! At those rates, overalls 
feel pretty elegant. 

Despite occasional breakthrou 
into more lucrative trades, most bl 
collar women are unskilled operati 
working where there are still frequ 
pockets of resistance. For example, 
Equal Employment Opportunity Co 
mission has charged General Mot 
Ford, General Electric and Sears w 
job discrimination “on a national scal 
including sex and race bias in wag 
benefits, promotion, training, layo 
testing, seniority and union oe 
tion. Last year General Motors agre 
to hire women for at least 20 percent 
all assembly-line openings at its 
Louis plant after the EEOC found t 
GM’s unnecessary height and wei 
requirements for line workers tend 
automatically to eliminate most wom 
(Ford and Sears have denied the EE 
charges. ) 

Womanpower, ‘a monthly report ¢ 
Fair Employment Practices for Wome} 
describes the following complaints a 
General Electric plant in New Englan 
“A woman group leader who trains ai 
works with 20 to”30 people gets tl 
same pay as a janitor . . . male proce 
control inspectors earn $3.90 per ho 

. most females in the same job a 
paid at seven steps below that... 
percent of female employees work at 
below the wages paid to a sweeper.” 

These companies are not isolated 
fenders; theyre sadly typical. Add 
this workplace frustration all the pre 
sures from her personal life and we g 
a clearer picture tof the blue-colli 
woman's raw deal, After a boring, dizz} 
ing day of drilling, capping, solderin 
inserting, punching or wrapping, sh 
may come home to a husband wh 
deeply resents her working and wh 
feels ashamed that his own salary isn 
enough for the family. She herself we 
probably raised to be a wife an 
mother. Her education was relative] 
limited; she never learned to seek pe’ 
sonal gratification outside the hom 
Although her job puts her in touch wit 
new friends, the work she must do ca 
hardly be called liberating. More thal 
likely, this woman would considé 
liberation to be the freedom to be a ful 
time housewife. | 

It’s important for the larger comm 
nity of working women to (continue 





Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health 


King: 17mg. “tar,” 1.2mg. nicotine. Extra Long: 18 mg 
nicotine av. per cigarette, FIC Repart (Aug. /3.) 





Break open the filter of a smoked and 
nsmoked Lark. Smell the difference. This easy 
iff test proves Lark's famous filter really works. 
© outer portions of the filter help reduce “Tar” 
and Nicotine. Specially treated charcoal 
anules in the inner chamber smooth the taste 
to give you rich, mellow tobacco flavor 

ina way no other filfer can. 


iat’s why you can taste Larks smoothness, 
pack after pack. 
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WORKING WOMAN 

ontinued 

what we have in 
another, but what 


] 
understand not only 


vith one 


common 

makes us different. In the case of the 
blue-collar woman, her needs are per- 
haps more basic and the discontent more 


desperate because she has fewer choices. 

In her excellent report, Absent from 
the Majority: Working-Class Women in 
America, Nancy Seifer of the National 
Project on Ethnic America offers the 
following common-sense recommenda- 
tions for social change that would bene- 
fit our blue-collar sisters: 

(1) Subsidized day-care facilities in 
the community and at work; (2) more 
generous tax deductions for child care; 
(3) more flexible work schedules; (4) 





neighborhood job banks and referral 
services; (5) psychological counseling 
to overcome insecurities; (6) mid- 
career Or new-career training centers 
and leadership training programs to 
help women union members to become 
officers; (7) legal assistance both for 
work- and family-related problems; (8) 
an end to separate (male and female) 
seniority lists; (9) fringe benefits for 
temporary and part-time workers; (10) 
consciousness-raising for male employ- 
ees and bosses to change workplace atti- 
tudes and general treatment of women. 

This may sound like a monumental 
undertaking, but in most areas the 
groundwork has already been _ laid. 
There are prototype programs to serve 
as example and inspiration. There are 


A Coty Woman. Her day 
doesnt end at 5PM. 


Neither should her makeup. 


That’s why there’s Coty’s 


Great Coverage. 


hydrolyzed protein, for a 
moisture-rich, velvet finish 


that stays lovely all day. 
Whatever the weather. 


Concentrate, the cream 
blusher that also contains 


skin-conditioning protein. 


your cheeks, mM yrning 


through evening. 


blusher and Great Cover- 
age makeup. 


shouldn’t take time off 
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Fresh, glow ing color for 
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support systems within the w 
movement and women’s cacti 
in most trade unions. Women ij 
union plants can organize thei 
pressure force. Working wom 
seek support from veighboa 
gious, civic and ethnic groups t 
in coalition for new solutions. ( 
the best antidotes to the blue 
blues is a red-hot organizer with 
bright ideas and a lot of help frd 
friends. | 
THE BULLETIN BOARD} 
e Nancy Seifer’s pamphlet Absa 
the Majority is a bargain at $1.2! 
Institute of Human Relations, 16} 
56 Street, New York, N.Y. 10022.) 
85 pages of clearheaded analysis | 
white, ethnic working-class womd¢ 
her problems and expectations 
more sense than all the socio) 
tracts. 
© Wives of blue-collar men sa 
they would not choose Homeni 
a career if they could be 15 yea 
today. This and other provocative 
ings may be read in a compreh) 
study released by Social Res 
Inc., 10 South Riverside Plaza, Ch 
Ill. 60606. The blue-collar man’s 
(more than 40 million of them) m 
the blue-collar woman of tomorré 
this survey is an accurate indi¢ 
this woman wants fewer childre 
much more independence. 
¢ Women’s Work Is Never Dé 
script for a dramatic reading by 
women, recounts the history of 
ing women in America. 50 cents) 
Cambridge-Goddard School of | 
Change, 5 Upland Rd., Camb 
Mass. 02140. 
e Wear an ERA bracelet to pr¢ 
support for ratification of the | 
Rights Amendment to make all w 
equal citizens under the U.S. Cor 
tion. $3 for nickel-silver bracelet} 
League of Women Voters, 11313 
erick Ave, Beltsville, Md. 20705. 





Postscript to last month’s column 
women doctors 
© Six fellowships of over $5,000) 
will be available in September to 
en physicians who want to set up 
in ambulatory care. Apply t 
Jeannette Haase, Director, Rac 
Program in Health Care, 77 Brattl 
Cambridge, Mass. 02138. 
e This July, eight flexible resic 
positions will be vacant in medicint 
diatrics, obstetrics and gynecology 
esthesiology and radiology. App! 
Ethel Weinberg, M.D., Associate I] 
Part-Time Residencies for Women, 
Medical College of Pennsylvania, 
Henry Ave., Philadelphia, Pa. 1914 
e The American Medical Women) 
sociation (1740 Broadway, New | 
N.Y. 10019) provides statistics, lé 
(continued on page| 


nial 












~ go. Pattern #8798 


You can aa eliminate puckered seams 
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Our Chic zipper is 
designed to outlast 
your dress! The care- 
fully constructed, tough 
polyester cord stuffer 
lets you bend and 
Stretch safely. The 
Stuffer is wrapped in a 

lightweight, flexible 
nylon coil that can 
Survive untold 

F washings and 

ironings. And it 
comes in a great 
range of color-fast 
colors. 





low e help you sew w better: 


All our zippers and tapes are color coordinated 
by number to our Dual Duty Plus thread. 

That means in a matter of seconds you can 
pick out a perfect color match for a perfectly 
matched garment. 





The set-in sleeve is a cinch if you turn to page 162 
in the Coats & Clark Sewing Book and follow the 
Simple, illustrated directions. Fact is, everything 
you ever need to know about sewing anything Is all 
in The Coats & Clark Sewing Book. 






Meee Polyweb, the all- 
purpose fusible for hems, 
interfacings and appliques 
makes it all—especially hems 
—simple to do. Quickly and 
Securely. 





th a steam iron. In 


C. Press wi 


A. Prepare fabric. Place 
Magic Polyweb between the minutes ll have asmo ooth, 
fabric layers even her nt that won't come out 
B. Cover with a wet press cloth. when it’s washed or Ses nee 
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CO CONS & CLARK 


The leader in sewing notions for over 160 years. 


We help you sew better. 





More than eight million Americans suf- 
fer some kind of hearing impairment. 
But many are sold hearing aids by sales- 
men who lack the necessary expertise. 
Here’s what can be done so that we 
can all stop “paying through the ear.” 


woman in her early forties hears a 
as ringing in her ears and notices 
that some sounds frequently 
through blurred. After several 
months, convinced that she has a hear- 
ing problem, she seeks medical help. 
Another woman, in her late sixties, 
has had difficulty for years in carrying 
on a conversation in a noisy room. She 


come 


can hear the sound of voices but not 
specific words. Now she has begun to 
avoid people because she can’t hear 
them. 

These women, like more than eight 
million other Americans, are suffering 
from some degree of hearing loss. The 
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ib internal deodonnt. 


That's the inside story on freshness 

no douche, or powder, or feminine aeaye can mele. 
Deodorant protection inside, _ 
so you can stay fresh outside. 
Every day of every month. 
-*.. Even during your period. 
(And they wont interfere 
with your tampon or napkin). 


impairment may be correctible by medi- 
cal treatment. Or a hearing aid may 
help to overcome some of the difficulty. 
In either case, these individuals need 
competent and reliable medical advice 
in assessing their problem and in deal- 
ing with it. 

But people with hearing loss, unlike 
those with other physical impairments, 
are likely not to get medical care at all. 
They are far more likely to rely for 
advice on a hearing-aid dealer or sales- 
man whose main interest is in selling 
them a product and whose competence 
in evaluating their problem is, at the 
least, questionable. 

The younger woman who worries 
about deafness may consult her family 
doctor. But, like many general prac- 
titioners, the doctor may simply refer 
her to a hearing-aid dealer. How likely 
is she to get competent advice? A study 
conducted by Public Citizens’ Retired 


No 


Freshness where you need it 


OTms. 


when you need it. 

Send for your free Norforms Booklet. Mrs. Ruth N. Ward, R.N., 

Norwich Products Division, Norwich Pharmacal Company, Dept. LH Norwich, N.Y. 13815 
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Professional Action Group indicates 
risks in depending solely on a deat 

In the RPAG study, eight volunt 
paid 21 visits to 13 hearing-aid deal 
in Baltimore, chosen at random f 
the telephone directory. The ive 
tors then compared the dealers’ rec 
mendations with those of clinical au 
ologists (highly skilled but non-medi 
specialists). 

In nine instances, or 42 percent of 7 
visits, hearing aids were recommend 
by dealers when audiologists recalfld{ 
mended none. Two dealers recd bi 
mended no hearing aid for one volt 
teer who an audiologist found ead INe 
an aid. Only two of the dealers advisff,, 
volunteers to see a doctor before p i 
chasing an aid, even when direci§ 
asked whether the buyer should do, 
or not. None of the volunteers wip i 
tested in a soundproof environmef/? 
comparable to that in a clinic. And) y 
the opinion of professional audiologis ) 
the dealers did not do the comp 
hensive testing necessary to evalua 
hearing loss accurately. N 

There is no reason to believe th i 
Baltimore is an exception. RPAG’s ] 
month study of the hearing-aid i 
dustry found that hearing-impaired p 
sons throughout the country are 4 
pending on a_ profit-making a fl 
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largely lacking, for the most part, 
necessary expertise and_ responsibi 
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sanded of purveyors of health care. 
me of the greatest shortcomings is 
of training. Of 15,000 hearing-aid 
dlers and salesmen, only 2,114 are 
ified”’—meaning that they have 
wn a 20-week home-study course of- 
#d by the National Hearing Aid So- 
. Nor does government regulation 
Sire the qualifications of dealers or 
smen. Thirteen states still do not 
license hearing-aid dealers; in 
es that do license dealers, the licens- 
laws are weakened by clauses that 
e exceptions to the rule and by 
r enforcement. 

RPAG also found alarming instances 
nethical practices among hearing- 
' salesmen: misleading claims that 
fir product will restore “normal” 
! ring (hearing aids make sounds 
‘der but not clearer): dealers who 
js themselves off as doctors; “bait” 
vertising, such as offers of free hear- 
tests; and hard-sell techniques, 
yecially directed toward the elderly, 
‘0 comprise the majority of those who 
hearing-impaired. 

The chances are that the older 
man with hearing problems will be 
ited in her home by a hearing-aid 
esman anxious to meet his monthly 
es quota. And the chances are that 
> will buy one (or two) with little or 
testing, and no guarantee that she 
ll be able to use the device. Thou- 
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people who suffer from arthritis. 


.}now what plain aspirin tablets can do. But for your 
“(arthritis pain, you should know that Arthritis Strength 
.|rin® is more effective than plain aspirin tablets, 
fuse each two-tablet dose has 5 grains more pain 
-erand is specially formulated to go to work 

“#’, SO it puts much more pain reliever in your 
‘stream in the first minutes. Relief lasts for hours. 
yne special ingredients in this formulation are also 
| to help protect against the stomach upset plain 
ncan cause. Try Arthritis Strength Bufferin. 
jamber, read and follow label instructions. 
verything the name says it is. 


ore pain reliever in 
‘special formulation. 








sands of elderly people have found 
themselves spending money they can ill 
afford for a hearing aid too small for 
them to operate, one unsuited to their 
particular hearing problem, or one that 
is defective. Numerous surveys have 
shown that consumers are most vulner- 
able to salesmen in their own homes, 
and it is no accident that an estimated 
60 percent of all hearing aids are sold 
in the home. 

One way to avoid some of the pitfalls 
is to consult a physician before purchas- 
ing a hearing aid, preferably an ear spe- 
cialist (otologist) or an ear, nose and 
throat specialist (otolaryngologist). 
Today, 70 percent of all hearing-aid 
owners have never seen a medical spe- 
cialist. One result is that some people 
try to solve their hearing difficulties 
with a hearing aid when what they 
really need is an accurate diagnosis and 
medical care. 

An Indiana man, told by a dealer that 
he needed a hearing aid, borrowed the 
money and bought one. Later he lost 
the aid, and, on the advice of a friend, 
he visited an ear specialist. The doctor's 
evaluation proved to be far different 
from the dealer’s finding. Two surgical 
operations (stapedectomies) solved the 
Indianian’s hearing problem. 

If a doctor determines that there are 
no medical or surgical solutions to the 
hearing loss, the patient should have 


the services of a certified clinical audi- 
ologist in selecting an aid and learning 
to use it. For a list of audiologists in your 
area, write to the American Speech and 
Hearing Association, 9030 Old George- 
town Road, Bethesda, Md. 20014, or to 
the National Association of Hearing and 
Speech Agencies, 814 Thayer Avenue, 
Silver Spring, Md. 20910. 

Unfortunately, these professionals are 
few in number and usually concentrated 
in large metropolitan areas. Even if 
such experts were more accessible, a 
more responsive hearing-aid industry is 
essential to the welfare of the hearing- 
impaired. Local action programs can 
help upgrade an industry that has been 
too long accustomed to a passive con- 
sumer market. 

A survey of local dealers, similar to 
that conducted in Baltimore, can deter- 
mine the extent and quality of their 
services. Citizen action should also in- 
clude evaluation of any existing state 
licensing law for hearing-aid dealers, 
and other state laws for the protection 
of hearing-aid consumers. 

For more information on the hearing- 
aid industry, and a consumer guide for 
the hearing-impaired, write for a copy 
of RPAG’s report, Paying Through the 
Ear ($3.50 for individuals, $8.50 for 
professionals and _ organizations), at 
3700 Chestnut Street, Philadelphia, 
Pa. 19104. END 
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When coach Renald Knysh first saw Olga Korbut 
working out in a gym in Grodno, Russia, he thought 
she could be a top gymnast if she worked at it. Olga 
promised she would but, says Knysh, “She was only 
eleven then and very capricious. She took two years 
to settle down and work seriously.” Today, at 19, Olga 
is an Olympic champion gymnast. What makes her 
great is her spectacularly executed routines and sup- 
ple body. Unlike some gymnasts, Olga is not overly 
muscular. The reason: the exercise routine her coach 
devised for her. Explains Knysh: “Some gymnasts 
exercise only part of the body, and soon those parts 


Right: 7. Stand straight, arms at sides. 
2. Slowly bring arms up in front, even 
with shoulders. Keep back straight; 
bend knees, going down as far as you 
can. Return to start. (Note: For bal- 
ance and a sense of security, you 
may want to hold on to a chair the 
first few times you do this exercise.) 





Below: 1. Stand straight, hands on hips. 
2. Put left leg to side. Keep left hand 
on hip; swing right arm over head, 
bending body and neck to left. Return 
to start. 3. Repeat on other side. (Note: 
check with your doctor before under- 
taking any exercise program.) At first, 
do both of Olga’s exercises only a few 
times, gradually working up to 20a day. 





bulge with muscle. I advocate total exercise; this means 
you exercise the entire body from top to bottom at the 
same intensity for the same amount of time. Total 
exercise keeps the body smooth and toned.” The 
JOURNAL visited Olga in Moscow, where she demon- 
strated exercises that she and Knysh feel any woman 
can do. ‘““These exercises are for fitness, not for losing 
weight,” says Knysh. “To lose weight you must diet.” 
Tiny (4 feet 11 inches, 83 pounds) Olga has no weight 
problem and loves to eat ice cream and cake. “If you 
get fat,’ chides Knysh, “cake and ice cream will be the 
first to go.”” Olga’s reply: “T’ll never get fat.” 
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Photographs by Otto Stupakoff 







If Colgate is just a kid's cavity fighter, 
10W Pere Billie Jean King Ont os 


vith anything else? 


Where she rules, 

Billie Jean King is a tightly 
controlled figure of skill, 
energy and concentration. 
But offthe tennis court, with 
her husband and friends, 
her natural warmth and 
spirit flow effortlessly. 
Billie Jean likes people. 
That's why she brushes 
with Colgate. 

Colgate is made for 
people who like people. 
Clinical test results show it 
freshens breath as long as 
a leading mouthwash. And 
the taste is brisk and clean. 

Only your dentist can 
give teeth a better fluoride 
treatment than Colgate with 
MEP, Buta great cavity 
fighter can be a powerful 
breath freshener, too. 

Ask Billie Jean King. 
She wouldn't think of 
brushing with anything else. 








, a \ with MEP. the 
(,6@% breath-freshening 
(¢ v cavity fighter. 


© 1973, Colgate-Palmolive Company 
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y DouGLAs Keay. The day was drawing toward evening, and in the brown and burgundy 
study of his palace overlooking Monte Carlo, Prince Rainier III of Monaco was talking about 

his marriage to the former American film star Grace Kelly and about their three children. 
“I think the experience of my parents’ separation when I was only six has subconsciously made me 
very much want my own marriage to succeed. So the Princess and I have always tried to minimize any 
sort of incident or little disagreement between us in the interest of keeping the family (continued ) 


Photographs by Gianni Bozzacchi 
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<SeqIFE WITH GRACE: 
‘a rae AN EXCLUSIVE INTERVIEW 
od WITH PRINCE RAINIER 


together—and so that the children 
shouldn’t suffer. We try to turn differ- 
ences into jokes, and not give them more 
importance than they should have. It’s 
the best way, don’t you think?” 

It’s been 18 years since the world mar- 
veled at the whirlwind love story of the 
Prince of Monaco and his Princess. They 
first met in early 1955. Then he landed 
almost literally on her doorstep in Amer- 
ica just before Christmas (‘It was my 
first visit to America and I knew hardly 
anyone’). He proposed on New Year's 
Eve in New York, and had wedding bells 
ringing out in Monaco on April 19, 
1956. Happily, the fairytale hasn’t 
soured. Today the Prince still loves his 
Princess—although he’s wise enough to 
appreciate that ‘‘everyone’s marriage is a 
series of concessions.” 

he Prince is now 50. In May, 
Monégasques will spend four days 
and nights celebrating the silver 
jubilee of his reign. They will be thank- 
ing him—most of them, anyway—for the 
giant rebuilding and land-development 
program he championed, which has 
helped revitalize the life of the tiny prin- 
cipality. They will also be lifting their 
glasses to Princess Grace, trying finally to 
convince her that she’s accepted and 
loved for what she is and what she’s 
done. It was not always so. 

“When we were first married,’ the 
Prince remembers, “I don’t think people 
understood how hard it was for her to 
be cut off from her family and friends in 
America. She was very homesick for a 
long time, and even now she still finds it 
difficult to make friends. 

‘The simple image people here have 
of a Hollywood actress is Mae West, and 
it doesn’t go much further. They didn’t 
know what kind of mentality the Princess 
had, and so they retracted. I realized this 
would be the case and probably it would 
have been better if she’d spent some time 
here with her parents before we married. 
Looking back, I was also probably too 


impatient that she should fit in and feel 
at ease. Often I didn’t understand her 
outlook on things. I felt she should in 
some instances perhaps have been more 


cautious about giving her confidence and 
friendship to certain people. 

“Then, again, she came here with fresh 
ideas, and these were not necessarily the 
views that I had always had. Sometimes 
this caused difficulties. To give a small 
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example: There was a traditional way of 
holding -a reception or giving a dinner, 
which the head butler had always fol- 
lowed. But the Princess had ideas that 
clashed with these routines. After all, my 
staff had never done a buffet in the palace 
or arranged a dinner with small tables as 
she suggested instead of having the big 
table. I thought hers were rather good 
conceptions, but they had never occurred 
to me because I hadn’t imagined any- 
thing changing.” 

Bit by bit over the years the tensions 
have eased, and most of the Princess’s 
ideas have been accepted. Some, like 
opening up the palace more by inviting 
local people to dinner parties, have not 
always been a success. 

“The Monégasques have this notion 
that they are a part of the Prince’s family, 
but they are also very shy and respectful, 
and when we have invited some of them 
here for a meal they have become very 
formal and very difficult to entertain. 

“One of the things I admired from the 
beginning in the Princess was her way of 
analyzing people. A woman’s intuition 
is much more acute than a man’s, and I 
found she was asking questions about 
people I'd worked with and taken for 
granted for years, people whose motives 
I'd never thought to question.” 

Princess Grace has always left matters 
of state strictly to the Prince—though, 
again, she is not afraid to air her opin- 
ions On some controversial matters. 

“We still have our areas of disagree- 
ment. She disagrees with me about some 
of the high buildings that are going up 
in Monte Carlo—which are problems she 
doesn’t know too much about! Hers is an 
aesthetic point of view. I have to be more 
practical.” 

How do you resolve your battles, I 
asked. The Prince replied, ‘“We discuss 
things, and each keeps his own position 
in a very staunch manner. Nobody broods 
or sulks. We just decide to leave the sub- 
ject, and talk about something else.” 

suggested that possibly the Prince’s 
iE Latin temperament might explode 

otherwise. Rainier’s eyebrows 
arched. ‘Don’t forget, she is Irish!” he 
reminded me. 

The Prince has a reputation for being 
shy, which he is; yet he is not at all diffi- 
cult to talk to. Our conversation lasted 
more than two hours and centered on 
Princess Grace and their children. 


“When we first married, people here 
didn't know what kind of mentality 
the Princess had. The image here 
of a Hollywood actress is Mae West.” 






































The Prince was wearing a navy} 
blazer, gray flannel trousers and bi 
suede shoes. He steadily reached fo 
ter-tip cigarettes—one about every 
minutes—from a box on the table 
his chair. He spoke in a voice thal 
minded me both of David Niven’s 
of Douglas Fairbanks, Jr’s. 


y only question that gave 
| \ / pause was, “How does Prit 
Grace [who will be 45 in) 


vember} manage to stay so young. 
beautiful ?” 
“T don’t really know what the s 
is,” he replied. “I know she cal 
around all morning with mud on her 
because there just isn’t time.” I recg 
that the Princess had once told me 
her life “wasn’t all lying in the sun e 
peeled grapes—though it should be! 
and that she tried to find time to ha 
massage once a week. 
The Prince didn’t think she manq 
even that nowadays because there is 
a continuous round of engagem 
“She's very concerned about her app 
ance, and about putting on weight, 
she can’t go on a diet because the | 
ment she does there’s an official recept 
where it would be impolite not to 
You can’t sit down and eat a raw car 
can you ? 
“A little aiiilecs Bes we both made a 
termined effort to take exercise regula| 
My own plan was to set aside an h 
each day. At first I tried it early in 
morning, and then later in the mornt 
but after ten days I had to give up 
idea entirely. There just wasn’t time.’ 
With all the problems, does his w 
think it is worth being a Princess ? 
“I think she may, enjoy some parts 
it, but she may also get sick of it at tin 
—as I do. And she admits that son 
times when she’s at a meeting listeni 
to-people talking stupidities she feels li 
exploding—which she might have de 
a few years ago. But now she knows § 
must correct what is happening in a mé¢ 
poised way. That is probably the hard 
thing about her job—never being able| 
let a It’s a defeat if you do. 
I am helped by her way of thinkin 
Sometimes (continued on page 16 


Monaco’s royal family: Prince Rainie 
Princess Grace and thew children, a 
cesses Caroline, 17, Stephanie, 9, and t 
heir to the throne, Prince Albert, 16. 





Dad hd al At a ee ek 


; 


e 

. 

< 

. 

« 

« 

. 

« 

* 

« 

a. 
b 

hh 650s Oia ves ene etiam 








There's nothing shy 
about violet these days. Any re- 
semblance to your grandmother's 
stodgy lavender and old lace would 
be hard to find. Today's violet is 
full of verve. It brings a tired in- 
terior to life the way the first crocus 
does a winter landscape. Try it by 
the roomful or in small bunches. 


T . . . 
Use it in one or several of its sen- 





Za 


sational spring colorations. By Na- 


than Mandelbaum, Director of In- 
terior Design, 


The Kitchen Garden, right. Almost any 
violet, organic or non-organic, can 
grow in a kitchen. Ours features a 
delectable mélange of eggplants, 
turnips, cabbages and plums along 
with some pretty non-edibles, in- 
cluding pansy-covered cannisters, a 
violet-strewn cloth and a geometric 


vinyl wall covering. 


The Violet Environment, below. Pick 
an intimate spot, perhaps the dress- 
ing room, and let the violets bloom 
on fabric-covered walls, in decora- 
tive pots and vases, in personalized 
desk accessories. Cover the floors 
with violet, too, plus a plump up- 


holstered chair to plop down in. 


Photographs by Michael O'Neill. Shopping informa- 
tion on page 152 
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The Viole ’ 


~one fresh from the florist or from 
table is set bordel our garden, the other a cupcake 
tique china on fantasy created at the pastry shop. 


ing amythyst-strij ) th Shower of Violets, shown oppo- 


[here are two Hower an 


ite—Inundate the dressing room/ 
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look 


Anything from vio- 


and the fra- 


bath with the 
grance of violet. 
let-scented soaps to violet-colored 
flowers and handbag cases flourish 


in this intimate iris-planted setting. 











In the den of the 

home he’s recent]; 
nights and weeker 

he 1s writing “to reins! 
inmy worth as a human 















































hen I was young, I thought it was a lot more likely 
that I would grow up to be a novelist than Vice- 
President of the United States. The written word 
Was always fascinated me. I am an avid reader of 
@yerything—and make frequent use of dictionaries— 
Wad I am already a writer in that I have written articles 
in government and many of my political speeches. 
@lowever, the idea of writing a novel didn’t actually 
ccur to me until after my resignation. When you have 
een through a very traumatic experience such as the 
e I have gone through, your first thought is that you 
qust restore your confidence by doing something cre- 
ive, something that comes about not because of who 
‘ou know or who wants to help you, but a product that 
ands on its own merit. I wanted to do such a project. 
® Writing fiction—rather than non-fiction—appealed 
@> me because I felt it was not ap- 
ropriate for me to do “serious” writ- 
ng now. I am far too bitter. A novel 
vould get me away from the limited 
erspective of my own troubles. My 
erious book, the book about my own 
periences, will be written—but not 
ntil after the Nixon Administration 
Neaves office. That book might be 
Balled I/lusion of Power, which, to 
e, is a perfect description of the 
Vice-Presidency. Will President Nix- 
pn read it? I can’t say. I have had no 
fontact with him since I resigned. 
Actually, I don’t know how much 
§Seading Mr. Nixon does or what his 
personal habits are. 

Planning my novel, I had to de- 
Ride whether I would do one with a 
Plot that was completely fanciful 
and outside my personal experi- 
ences, or whether I should take ad- 
antage of personal knowledge of the 
ice-Presidency, a knowledge that I believe is shared 
Dy only two other living people: President Nixon and 
former Vice-President Hubert Humphrey. I elected to 
write about a Vice-President. After all, whom do I know 
ore about than a Vice-President? With my firsthand 
knowledge, I would be able to do a credible and accu- 
mate background; yet, since my book is fiction, I would 
"be free to build entirely different characters than those 
who had ever been in the offices I was discussing. The 
'American public, I judged, would be fascinated to read 
hat really happens to a Vice-President, how he inter- 
jacts with his security people, what really happens to 
him when he goes overseas, what happens at White 
\House functions, Cabinet meetings, National Security 
‘Council meetings and the like. These are all facts I can 
write about—from personal experience—within a fic- 
‘tion framework. 

I began putting a plot together. It was amazing how 
this worked. I would get an idea at the mirror shav- 
‘ing, or while I was riding in a car or on a plane. I’d 
pull out an envelope or a piece of paper from my 
Photographs by Jerry Abramowitz 


At the piano with his wite, Judy, 
the former Vice-President plays his 
own composition, “Fire and Wine.” 





hy did he decide to become a novelist? Was it Frank Sinatra who gave him the idea? Is he really 
riting the book himself? Is he doing it just for money? Does he think President Nixon will 
pad it? The former Vice-President answers these and other questions in this exclusive article. 


pocket and jot down the idea, the name or description or 
bit of dialogue that had just come to me. Actually, I had 
to rough out the plot at least ten times before it was the 
way I wanted it. Briefly, it concerns a Vice-President of 
the United States who becomes the dupe of Iranian 
militants who want to cause an all-out confrontation 
between the United States and the Soviet Union. The 
militants mistakenly believe that Russia is planning to 
take over Afghanistan. Fearing that Iran will be the 
next country to be overrun by the Soviets, the militants 
plot the Soviet-U.S. facedown by heating up the Arab- 
Israeli conflict. It is the Iranians’ belief that if a full- 
blown Arab-Israeli war broke out, Russia would align 
itself with the Arabs and the United States would ally 
itself with Israel. While busy in such a volatile situ- 
ation, Russia would not dare to make a move toward 
Afghanistan. The American Vice- 
President, Porter Newton Canfield, 
is unaware of the extent to which 
he is being manipulated until 
the plot is uncovered by his secre- 
tary, Kathryn, and the head of his 
security detail, Steven Galdari. 

I worked on the synopsis nights 
and weekends. I had no time to 
work on my book at my office. I 
was on deadline there; I had to va- 
cate it in April. The only work I 
did there was to put my five years of 
Vice-Presidential papers in order. 

The first to know about my plan 
to write a novel were my wife, my 
daughter Susan—who is living with 
us now—and my secretary Mary 
Ellen [Warner]. I said to them, 
“Now this may seem a crazy idea 
to you, but I’m thinking of writing 
a novel. How does this sound to 
you?” I read them the cast of char- 
acters and my plot synopsis. Their attitude was be- 
mused. They all seemed to feel, “Well, if that’s what 
he wants to do, let him try it.” 

I mentioned to Frank Sinatra that I was going to 
write a novel. He wasn’t enthusiastic about it. “You’re 
going to write your serious book, aren’t you?” he asked. 
I told him yes, but this novel is something I’m going 
to do first. Francis answered, “I think you should stick 
to your serious book. This novel might be misconstrued 
and affect the serious things you might want to write 
later.” I assured him that I saw the danger and would 
be careful to avoid anything connected with reality. 

My ultimate decision was to go ahead with the novel. 
I feel that it will not affect my non-fiction book; as a 
matter of fact, it would get me into the habit of writing, 
get the newness off and probably help the next book. 

Tom Moore, now with Tomorrow Productions, had 
traveled with me as an electronic media adviser in the 
1968 campaign. Tom read (continued on page 156) 





Turn page for preview excerpt from Spiro Agnew’s novel 


99 





meaner moans 
\ 








The time: 1983. The place: the White House, where 
President Walter Hurley is conducting a late-afternoon 
meeting of his Cabinet. Present is Vice-President 
Porter Newton Canfield, 48, wealthy, handsome and 
self-assured, with an aristocratic, Ivy League back- 
ground. Suddenly, President Hurley is confronted by 
a dispute between the only woman in the Cabinet, 
beautiful, amber-eyed Meredith Lord, 34, Secretary of 
Health, Education and Welfare, and budget director 
Charles Voren. At issue is the financing of Secretary 
Lord’s health-care program, which Voren wants to 
eliminate in order to save money. Pressed for time— 
Hurley is to host a formal dinner for Soviet leader 
Alexi Dradavoy that evening—the President hesitates. 
It is at this juncture that our excerpt begins. 





bata showed on Walter Hurley’s face. It seemed 
to Canfield that the Presidency was a never-ending 
chain of judgments to be made between conflicting— 
and defensible—points of view. Hurley was openly 
proud of having appointed the first woman to head 
HEW since it had become the sprawling giant it now 
was—the first woman in 30 years—but this good-look- 
ing lady was some kind of firebrand. There was a stub- 
bornness, a toughness within her that made it clear 
that she would not be a blind loyalist. 

The President rubbed the side of his face ruefully. 
It was getting late. He took the easy way out. 

“Hold it, Meredith—Charlie. I can’t take the time 
now to get to the bottom of the problem,” he said gent- 


ly, “so ’m going to ask the Vice-President to spend 
some time with both of you and try to work it out.” 

Canfield looked up from his doodling in surprise. 
This wv wrinkle. 

The Presid mntinued, turning on the famous 
Hurley charm [ place in your hands the most 
beautiful—and he most intelligent, I might add 
—members of our t \nd I also leave to your 


tender ministrations th loyal, patient and long- 


suffering budget directo: resident ever abused. 


Now, with your tact, skill and « perience, you should 
be able to resolve the dispute.” He stood up and looked 
at his watch. Chairs scraped the d. ep carpet as every- 
Copyright © 1974 by Spiro T. Agnew 
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SPECIAL RELATIONSHIP 
~~ BY SPIRO AGNEW 


In this exclusive preview excerpt, Mr. Agnew begins one of the important love stories in his for 
coming novel. The JOURNAL will publish a condensation of the complete book at a later date 















one rose respectfully with the tall, gray-haired Chi 
Executive. 

“It’s now five-thirty. I must get ready to voor 
Dradavoy and his party at eight.” As the Presid 
moved quickly toward the Oval Office, a gene 
exodus began. Canfield saw Meredith edging her 
around small groups that had stopped to talk 1 
moved to intercept her at the door. 

“Well, Mr. Vice-President,” she said teasingly 
they moved together into the hall, “what did you d 
deserve such punishment? Delivered into the nl 
of a middle-aged woman with a mission!” As 
moved a step closer to Canfield, the Vice-Presid 
caught a trace of subtle floral perfume that pleasan 
stirred his senses. Why, he wondered, did his wife w 
that weird stuff that left a lingerin’ impression of 
dog—at $50 an ounce? 

“Meredith, we should get together as soon as p 
sible,” Canfield said, becoming serious and busin 
like. “I’m leaving in about a week for the Far E 
and I know the President would like your probl 
settled before I go. Perhaps we could meet tomorr¢ 
afternoon. In any event, I’ll see you at the Dradav 
dinner tonight and we’ll set a definite time.” 

“Fine, Mr. Vice-President. I’ll check with you th 
evening,” said Meredith, as she moved gracefully t 
ward the reception room. The Vice-President cou 
not resist a last look at her attractive; lithe figure as sl 
hurried away. Lord, he thought, whit sensational le 








she has. 

Followed by two of his Secret Service agents, t 
Vice-President took his usual route from the Cabin 
Room to his suite in the Executive Office Building 
past the Oval Office and the Roosevelt Room, a rig] 
turn at the corner office of the President’s primary pt 
litical adviser, Joshua Devers, past the elevator and le 
down the steps at a lope. Picking up another agent 
the door, he hurried across Executive Avenue and u 


the drive to the ground-floor entrance of the EOB. 
teve Galdari, special agent in charge of the Vid 
Presidential protective detail, met him just inst 
the swinging doors. “Sir, ’m going to get the ca 
movifig,” he said. “We don’t have much time to dress 


| 






























“Right, Steve. What time am I due?” Canfield 
xed as he waited impatiently for the elevator to 
rive. 
“You should be at the Red Room no later than 
ven forty-five. It’s now almost six. With traflic the 
ny it is this time of evening, that doesn’t give you too 
ich time.” 
few minutes later, Canfield nodded to the recep- 
tionist as he walked past to his inner office. She 
essed the intercom to Kathryn Dryden, his personal 
eretary, and said, “He’s back, Kathy.” 
The Vice-President shuffled through the phone slips 
_ his desk, discarding all but one that said to call 
rs. Canfield at Greystone. It was marked 5:30 P.M. 
hat the hell was Amy doing in Philadelphia at that 
ur? She was supposed to be on the way to their place 
i) Georgetown by 4:30. He was worried that Amy ap- 
wrently hadn’t yet left for Washington. She knew this 
nner for the Russian Chairman was 
portant, and he knew how long it 
ok her to dress for a White House 
nner. 
He picked up ite phone and eased 
} mself 1 into the high-backed, black- 


HCet my vile: please,” he in- 
‘ructed the receptionist. 


) The intercom rang, a he eG 


jad drummed les fingers on the jek 
“Damn it, Amy, you know how im- 
ortant it is for you to come to state 
inners, especially where major pow- 
cs are involved. The President’s 
oing to be burned up about the last-minute seating 
aange. Where the Russians are concerned, he wants 
verything to run smoothly.” 

“YWanfield closed his eyes for a moment in frustration. 
J) He listened, lips tightly compressed, to the inevi- 
able recitation of excuses for Amy’s not coming to 
Vashington. Except for that first year when he had 
seen a junior Congressman and they had been still full 
of the excitement of public life, his wife had shown no 
nterest in the Capital. She preferred the familiar 
sround of Mainline Philadelphia—parties in Bryn 
Mawr, bridge games at the Country Club—to the com- 
dlicated and confusing turmoil of national politics. As 
imatter of fact, Amy wasn’t very good at being nice to 
deople she didn’t like, at least not on any sustained ba- 
sis; and she was downright unforgiving about what she 
yerceived as social flaws in her peers. 

After a long moment, Canfield said bitterly, 





**For- 


“We might 
have forgotten 
very important 

things, 
Meredith Lord 


told Canfield, 
“things like 


youre a 
married man.” 





get it, Amy. It’s too late to do anything about it now. 
If a luncheon at the Waldorf is more important than 
my career, there’s really no use discussing the matter 
further.” 

He paused for another long moment, and an in- 
credulous look came over his face. “Will-I-have-a- 
chance-to-ask-Mrs.-Hurley-about - coming-to-your- 
dinner-at-the-Country-Club?” he repeated, spacing out 
the words as though each one were a rare curiosity. 
“Sure, Amy. [ll brace the old girl in the receiving 
line.” Then his patience dissolved completely. 

“Amy, get this. I’m trying very hard to properly 
discharge the responsibilities of the nation’s second- 
highest office. Not often, but sometimes, those respon- 
sibilities include obligations on your part—like being 
at the White House tonight rather than resting up for 
a silly damn charity luncheon in New York. There is 
no time to discuss it now, but you and I will have a 
long talk before I head for Asia. This 
can’t go on.” 

He pushed the buzzer for his secre- 
tary as he listened to his wife’s reply. 
“OK, Amy, [ll call you in a day or 

0,” he said resignedly, putting the 
phone back in its cradle. God, he 
thought, what a totally self-centered 
woman. She seemed oblivious to the 
clumsy situation her default had 
placed him in. How could she be so 
meticulously courteous in Philadel- 
phia and so rude in Washington? He 
was struck by the recurrence of a dis- 
turbing thought that had been an- 
noying him lately. Maybe it wasn’t 
thoughtless. Maybe she just didn’t 
give a damn. She was spending less 
and less time in Washington and that 
meant they were infrequently together. This did not 
bother him emotionally, but it was beginning to draw 
questions from the women of the press. He anticipated 
that they would become more and more persistent as 
he let his political intentions become better known. 
Something had to be done about it. 

e got to his feet as his secretary entered in response 
H to his call. Masking his annoyance with his wife 
as best he could, he said, “Kathy, Mrs. Canfield 1s un- 
able to get down for the dinner. She’s not feeling well. 
Will you call Virginia Wells at the Social Office and 
let her know? A reseating is necessary.” He moved 
quickly toward the door. “And suggest to Virginia that 
Secretary Lord fill in at the head table for Mrs. Can- 
field. I think the spot is between the Soviet Foreign 
Minister and their Ambassador. Let me know if there’s 
any problem.” 

The heavy limousine, (continued on page 159) 


5 


101 

















eC aCPNI RE 
\ieler-babetoae: beled 


d into some inexpensive ways to have fun, and found some budget- 
to wear while you're at it. By Trudy Owett, Fashion Editor. 


Use less gas per family by going with friends. Share the 

tting and good times, too. Sharing this drive into the 
obert Vaughns (foreground) and the Greg Hobergs. Blonde 

ars.a crisp sleeveless coatdress by Patty O'Neill, $22. 
s a “Kiss Me” polo shirt ($4) and elastic-waist shorts 
Kirk's “number 8” tank top ($2.69) and western-cut 
itex. Robert Vaughn's plaid shirt is by Hathaway. 


Ys Pages, Keds by Uniroy 





Ce Geren ch bicycles. More fashion information, page 152 


TWO FOR THE 
Forget the fancy trips, the 
gas, and the hotel-restaurant 
bills. Invest in a good ten-speed 
bicycle, a sleeping bag and other 
simple camping gear and plana 
biking-hiking-camping trip. When 
it’s over you'll not only have great 
memories, but the equipment for next 
year’s trip. Judy Hart’s flowered shorts 
by Hillbilly Juniors, $6. The scoop- 
necked T-shirt is by Trafalgar 
Square, $6. Jim Hart’s nylon parka 
has matching pants (not shown) 

~ for $12.95 by Academy Broadway. 
His jeans are by H. D. Lee, $10.39. 
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turn, drive th 
the beach where they’ 












_ eating sticky pops 
Phyllis Somer, center, wea 
smooth-fitting ma 






Eve, botto 

a right, wear. 

A pink,ruffled suit t 

- Carter's, $5.5) 
,. Kim Guerin, le 

‘i is in a leota 

for swimming 

dancing 

Danskin. & 

: Rory Mui 
bottom left, ha 

a swimsuit wit} 

a large Poo 

design b 

‘ Winnie-the 

Pooh for Sears, $4 

"Bridget Black} 

right, model} 

a tank suit wit 

white.trim 6; 

Catalina, $5 
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BACK IN YOUR OWN BACKYARD — The grass can be greener, especially 
if it’s freshly mowed for a big-time but small-budget dinner party. Instead of 
barbecued hamburgers on paper plates, try an outdoor dinner by candlelight. 
Whip up a big bowl of chili and a crisp summer salad, and accompany with 
French bread and a jug of domestic red wine. It’s not how much it costs, but 
how you serve it that makes the difference. For the occasion, wear something 
terrific like Sharon Weber’s Far Eastern-inspired caftan by Sears, $12. Or, 
wear Margaret Broderick’s French Provincial print bra top ($5.50) and tiered 
skirt ($16) by Pandora. Wayne Weber’s linen-like suit is by Berhen. 


Life Stride shoes. SC UU Ue UC es information on page 152 
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KENNETH: “KEEP SUMMER HAIRSTYLES SIMPLE.” 


Hairdresser Kenneth’s fashionable clientele can afford to follow the sun year rou 
He counsels them—and anyone else who plans vacationing in the sun—to keep a 
from hairstyles that depend on elaborate sets, teasing and spraying. Whether y 
hair is long or short, your best bet is a superb but simple cut.that requires not 
more than a quick shampooing and a toweling or blowing dry.... ¥ a 
What about dried, frazzled, sun-damaged hair? Avoid it, says — ; 
Kenneth, by taking precautionary measures. Among them: a hat, 
a scarf or even a wig to cover your hair when you’re sunning. If 
your hair has been chemically treated, it’s even more vulnerable 
to sun damage. . . . After swimming, wash out chlorine or salt - 
quickly with a mild, nondetergent shampoo followed by a condi- ve 
tioner. (Kenneth prefers the kind you don’t rinse out afterward. ) oe 
Why not put a conditioner on your hair, the way you’d put tan- 2 

ning lotion on your skin, before braving the sun, he suggests. 


DR. KLEIGMAN: “SUN CAUSES MOST SIGNS OF AGING,’ 
While you may think the sun does wonders for your looks, Dr. Albert Kleigm: 
professor of dermatology at the University of Pennsylvania, knows better. Most) 
the so-called signs of aging—wrinkled, leathery, sagging skin—are caused less | 
the passage of time than from exposure, year in and out, to the sun, says the not 
dermatologist. Most of the damage is done by the sun’s ultraviolet rays, which cau 
burning even on a cloudy day when you're least expecting it. If ; ee 
you're black or a dark-skinned Mediterranean type, you’re lucky 
enough to have a built-in sun block. If you're a fair-skinned, sun- 
burning type, Dr. Kleigman recommends applying a sun block. 

Look for a lotion that contains PABA (para-aminobenzoic acid), 

a substance that screens out the guilty ultraviolet rays. Best of: 
all, says Dr. Kleigman, stay out of the sun as much as possible. 

Just because the sun damage doesn’t show now, doesn’t mean it 

won't. It can take years for the effects to surface. 


WAY BANDY: “SUMMER MAKEUP: LESS IS BETTER.” 


Makeup expert Way Bandy likes a more-natural-than-ever look for this summe 
Even the colors he uses are nature’s own earth tones: terra cotta, orange, beige ar 
brown. Way, who makes up some of today’s top models, cringes at heavy makeup 
the beach or in any casual environment. “Less is better,” is his theory. .. . Here a 
some specifics: Eyes—Dyeing eyelashes ( professionally) is a great summer idea. 
keeps the lashes looking long and full without a lot of mascara. » u 
If you do use mascara, make it waterproof. Use less eyeshadow. 
For color, use bright blue or green mascara instead. Cheeks— , 
Summer is a perfect time to use transparent gels, bronzing sticks, _ 
fluids. Mixing them with moisturizer helps them go on smoothly. | 
Mouth—Keep color transparent. Try mixing your favorite opaque 4% 
shade with a clear gloss. Skin—Skip it, if you have good skin. 
Otherwise use a foundation that matches your skin tone. Thin 
it with a little moisturizer and mild skin toner. ; 
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FRANK WAGNER: “NO HIDING IN A BATHING SUPT: 
Frank Wagner is the exercise expert for Bodyworks at Bergdorf’s, an exercise salo} 
that is responsible for some of New York’s most svelte bodies. Summer, warn 
Frank, is merciless on lazy bodies. While you can still look chic in winter clothe 
with a bulge or two, you can’t hide much in a bathing suit. “To look and feel reall} 
good, exercise has to be a year-round proposition,” he says. There’s no time lik 
now, of course, to start. (And if weight is also a problem, it’s a 
time for a diet.) “Each body has its own personal problem areas 
that need work,” he points out. Are your arms flabby, stomach ® 
muscles lax, or legs in need of toning? Work out a ten- or fifteen- ¥ 
minute-a-day program that concentrates on the problem areas. § 
(If you’re not familiar with the basic exercises—sit-ups, leg raises & 
nd bending and stretching exercises—invest in an inexpensive 


‘rcisé book.) Swimming, by the way, is one of the best exer- 
es Of all, says Frank. 













seauty photographs by Arthur Elgort; the experts by Ken Rega 






OW TO BE 
SUMMER 
BEAUTY 


Here, four experts tell you 
how to be beautiful this summer. 
Incidentally, the smart money is on 
the women who avoid heavy sunning. 
By Sally Obre, Beauty Editor. 
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acqueline Jewitt, yarn 
Coais and Clark (to ordi 
instructions, see page 
Straw hat by LJ. Herma 
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picture hat and trimmed 


h gingham ribbon, rickrack 


and a bunch of violets. 
Simplicity #6431. A. E. 
Nathan fabric. 


| Acquire a large straw 
rat and some fabric to match 
a@ favorite dress, above. 
Cut the fabric on the bias for 
brim trimming. Cut a large 
triangle for a gypsy coverup. 
Bloomcraft fabric. 


SPRING 
THE HAP 


The hat, big and brimmed, frames 
the freshest spring faces. It’s the 
accessory that adds that extra 
chic to whatever else you’re wear- 
ing. Because the hats that make 
the biggest hit are the ones with a 
custom look, we show here how 
you can sew your own or save a 
store-bought one from anonymity 
by trimming it yourself. By Nora 
O’Leary, Patterns Editor. 


Interpret the 
big-brimmed hat in 
a gay French provincial 
print with a hat band 
m a contrasting 
border. Simplicity 76250. 


Pierre Deux fabric. 


Reverse-color prints 
alternate on-the crown of 
this flowery hat, above. The 
brim is 
top-stitched for 
body. Simplicity 
=6250. Goldmark fabric. 


Start with a simple 
felt hat—one you have or one 
you buy—and scallop 
the edges. Use a paper punch 
to perforate the brim, for 
detail. Add a bunch of posies. 
Flower Modes flowers. 





— 


THE SL 


Take off for} 
office or a downt 
shopping spree 
forget about din| 
The new self-cool 
superpots will d} 
for you while yo 

at work or pi} 
Thanks to mod 
technolog mbi 
with some of Gra 
ma’s slow-cook 
techniques, th) 
electrified pots \ 
turn out memora 
dinners while 
One is watchi 
Best of all, they 
bringing back i) 


Photographs by Charles G 
Drawings h 5 


: 





a 


. “a . = 


lizing aromas 
wly nurtured 
and soups that 
e has time to 
y more 

lis nes, clock 
‘rom upper left: 
jinavian Fish 
Sweet and 
Pork Borscht, 
*ashioned 
s Chili, Three 
Rarebit, 

hered Chicken- 
table Pot. 

eS, page 144. 


ookers, in the same 
as the recipes: Wear 
West Bend, Sunbeam, 





In a hurry ort 

the quick one-] 
entrée is a great v 
to go. It’s an: 
in-one concept th: 
inspiring some 
the most creat 
cooking and eat 
around. The wh 
process is at its m 
successful with } 
assist of an elect 
skillet, which git 
even heat at a 
temperature setti 
at which to f 
sauté or simm 
Skillets, in same orde 
recipes: West Be 


Mirro-Matic, General Elec! 
Wear-Ever, Pre 





JOKERS 


newest 

s have non-stick 
ngs and are 
active enough 
louble as servers. 
- five unusual 

let dishes 

ve were prepared 
rom 10 to 45 
utes. Clockwise, 
n top 

: Braised 

er with Green 
ipes, Greek 
setable Skillet, 
‘-kscrew Pork 
ops, Chinese Fish 
y and 

ple Cider Chicken. 
cipes, page 148. 





ee eee aan 















with a thinly rolled round 
crust. (We’ve successfully 
used dough bought from the 
pizza parlor, packaged pie 
crust mix or pizza mix and 
rolled-out refrigerator rolls.) 
For the fillings we went hay- 
wire and suggest you do the 
same. All details on page 123. 
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Dessert Pizzas (clockwise 
starting at top): 
Macaroon W heel 
Peach and Cottage Pie 
Strawberry Jam Pizza 
Pink Banana Pizza 
Apple Pie Pizza 
Nutty Pizza 

Coconut Cream Pizza 
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Just when 
everybodys bored 
with budgeting, 
Campbell's helps 
you stir up 

some excitement. 


Campbell's Soups help you whip up out- 
of-the-ordinary budget dishes quick and 
easy. And Campbell’s recipes are kitchen- 
tested so they'll turn out great every time. 
Here are two your family’s sure to love. 


SOUPER MEAT ’N POTATOES PIE 





1 can Campbell’s 14% cup fine dry 
Cream of bread crumbs 
Mushroom Soup 2 tablespoons 

1 pound ground chopped parsley 
beef 14 teaspoon salt 

'% cup finely Dash pepper 
chopped onion 2 cups mashed 

1 egg, slightly potatoes 
beaten 14 cup shredded 


mild cheese 


Mix thoroughly ¥% cup soup, beef, onion, 
egg, bread crumbs, parsley, and season- 
ings. Press firmly into 9-inch pie plate. 
Bake at 350° F. for 25 minutes; spoon off 
fat. Frost with potatoes; top with remain- 
ing soup and cheese. Bake 10 minutes 
more or until done. Garnish with cooked 
sliced bacon if desired. Makes one 9-inch 
meat pie. 


SOUPREME SKILLET CHICKEN 
2 medium zucchini _1 teaspoon paprika 


2 pounds chicken 'Z teaspoon basil 
parts leaves, crushed 

2 tablespoons 1 medium clove 
shortening garlic, minced 

1 can Campbell’s 2 cup drained 
Cream of Celery chopped canned 
Soup tomatoes 


Cut zucchini in half lengthwise; slice diag- 
onally in '2-inch pieces. In skillet, brown 
chicken in shortening; pour off fat. Add 
soup and seasonings. Cover; cook over 
low heat 30 minutes. Stir occasionally. 
Add zucchini and tomatoes. Cook 15 min- 
utes more or until tender. Makes 4 
servings. 


COOKBOOK OFFER: Get more than 600 
exciting recipes in Campbell's ‘‘Cooking 
with Soup’’ Cookbook. Send $1.00 with 
your name, address and zip code to: COOK- 
BOOK, BOX 494, Maple Plain, Minn. 55359. 
Offer good only in U.S.A. May be with- 
drawn at any time. Void where prohibited 
or restricted. Allow six weeks for delivery. 


Campbell's makes your 
cooking Mm! Mm! Good! 








ond Fruit Float 


, favorite real fruit dessert. Just pour a can of Fruit 


>sh cold milk, stir for 30 seconds, and it’s ready to 
es in eight real fruit flavors. If you've got a little more time 
ds, try one of these delicious Fruit Float recipes. Note: Times 
not include chilling and freezing. 


speci 
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The 4-minute 
Fruit Float 


Ice Cream Shake 


1% c. cold milk 
1 can Fruit Float (any flavor) 
1 pint vanilla ice cream 


Add milk to Fruit Float in large Miximg bowl, stir: 
30 seconds, Cut ice cream into 6 pieces and 
the Fruit Float with electric or rofary beater ser 
once. 4 cups. For a lighter shake, increase mlx & 


Raspberry Chill Cake Line 9" x 5" loaf pan wi 
foil. Whip topping as p 

directs using milk and 

vanilla. Meanwhile, tear 
into.1" to 2" pieces, rese 
15 pieces. Fold Fruit Fla 
syrup into whipped topp 
then fold in cake pieces 
Turn into pan. Top with 
reserved cake pieces. Cf 
until set. Remove from f 
and remove foil. Garnish 
with fresh berries; cut ca 
into 8 slices. | 


1 env. (2 oz.) whipped 
topping mix 

Y% c. cold milk 

¥, tsp. vanilla 

1 (9% oz.) packaged angel 
food cake 

1 can Raspberry Fruit Float 

Raspberries or 
maraschino cherries, 
garnish 
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srry Ice Cream Pie 


anillaice cream Fruit Float. Add lemon 4 ea. 
1 wafer cookies _ juice. Fill pie plate. a - 

Blueberry Freeze. Let stand in ; ‘ 

t Float refrigerator 20 min. 

_. lemon juice before cutting. 


J ice cream to 
| in refrigerator nap 

45 min. Line 

plate with cookies. ; neni 
'2 cream; blend in 
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y 8 © Ch Mall 1 can cold milk 

je 3-minute Fruit Float ace ie 
) 1 can Cherry Fruit 41 © miniature 
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Float marshmallows 


Coconutty Peach Blend ginger into \% c. 
Fruit Float syrup. Stir in i. Add milk to Fruit 


3 can Peach Fruit Float remaining Fruit Float. oe eee) Float, stir for 30 
/s tsp. powdered ginger A dd milk, stir for 30 eae seconds. Add 
| A can cold milk seconds. Place ¥ c. Fruit lemon rind. Place 
/2.C. flaked coconut, Float in each of 4 dishes. 4 c. marshmallows 
‘ toasted : Combine coconut and in each of 4 dishes. 
’ c. chopped pecans, nuts; add a heaping Add Fruit Float 
toasted Tbsp. to each glass. Top and garnish with 
with remaining Fruit oe Ws extra marshmallows. 
Float and coconut md Ome. ee - 


mixture. 


»)-Banana 


- Banana ; 
it Float Bg 
« cold milk 


isp chocolate 
cxie crumbs 





11a slices, 
iish : ~ 
-ailk to Fruit e A 
and stir for : 5 \ i | 


‘conds.Place 1 
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of 4 glasses. 9) 
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/2maining 
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7each Torte, 


. ; F ptr 
hot oven, sends most people into ec Ned Uy b at i 1 
ve. All-time favorites would certainly eae Se 
i 


cookies; but there are rarer treats'to eyo 
or the Cocoa Torte shown here. These 
‘Cookbook(Bobbs-Merrill, No Moe) Mya) 


shocolate Ccokbook:’ Published by The Bobbs-Merrill Company, i 
es ’ ad F ~~ f 
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r people who can’t leave well enough alone, 
ok what you can do with Banquet Chicken and Dumplings. 


Chicken and dumplings. Banquet makes it good and Banquet Pte sanps 
tes it fast and Banquet gives you plenty; two pounds worth in every 
kage. And if you want to make a fancier meal out of it, Banquet 
‘even help out there with this easy dress-up recipe: 

Take one Banquet Chicken and Dumplings Buffet Supper, Main Dish 
your freezer. Heat with cover on for 30 minutes, then remove cover. 
nkle lemon juice and Parmesan cheese on dumplings, then heat 

ra 30 minutes. Top with cheese and chopped chicory. Serve with 
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-wrapped broccoli and fresh strawberries. Banquet. When you start 
great food you end with a great meal. 


juet Foods Corporation, St. Louis, Missouri 63101 
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Brandied Butter Beans 


Mary McEvoy of Warsaw, N.Y., 
came up with this really special 
shrimp and bean dish on the spur of 
the moment “because I had kidney 
beans around forever and I got tired 
of making chili.” Ms. McEvoy sug- 
gests varying the recipe with other 
seafoods and seasonings: for example, 
lobster and marjoram. 


RED KIDNEY BEANS AND SHRIMP 
114 cups (1% Ib.) dried red kidney 
beans 
1 cup sour cream 
2 tablespoons chopped chives 
lf, teaspoon chopped dill 
2 tablespoons butter or margarine 
1 clove garlic, minced 
1 medium onion, sliced 
14 |b. medium shrimp, cooked and 
cleaned 
1 tablespoon chopped parsley 
Salt and pepper to taste 

erry tomatoes 

c sprigs 
€a ernight in water to 

Drain. Cover 


Cc ihc 


wit! o a boil, and sim- 
mer ui r. Drain. 

Mea e sour cream, 
chives and least for 
one hour. 

Sauté garlic rgarine 
until it gives off f ove 


garlic. Add onion é un- 
til translucent. Add np, 
parsley, salt and pep) ntil 


ae 





heated through. Remove to a warm 
serving platter. 

Warm sour cream mixture over low 
heat; pour over shrimp and beans. 
Garnish with cherry tomatoes, parsley 
or dill sprigs. Serves 4-6. 


Our other dried bean winner, Mary 
Garner of St. Petersburg, Fla., invent- 
ed her delicious butter bean casserole 
on a dare. As 78-year-old Mrs. Garner 
relates it, her late husband once an- 
nounced that in his opinion the only 
way to cook beans was to soak them 
first in brandy. “Ill show him,” she 
muttered and did just that. “But the 


joke was on me,” she says wryly. 


“They came out delicious.” 


BRANDIED BUTTER BEANS 
3 cups dried butter beans, cooked and 
drained 
1 cup chopped cooked fresh pork 
74 cup brandy 
Y/f, cup chili sauce 
14 cup chopped onion 
14, cup light molasses 
Jf, teaspoon seasoning salt 
14, teaspoon pepper 
1 cup grated Parmesan cheese 

Preheat oven to 375°. Place cooked 
beans and pork in a 2-quart casserole. 
Combine all remaining ingredients, 
except cheese, and stir into bean and 
pork mixture. 

Bake uncovered in a 375° oven for 
about | hour. Sprinkle grated cheese 
over casserole and bake another 5 
minutes. Serves 8. 


Send us your favorite turkey reci- 
pe. We'll pay $50 for two winners. 
Include mention of its origin; we 
reserve the right to alter recipes 
used; recipes become property of 


Downe Publishing, Inc. Entries 
must be postmarked by May 31. 
Send: Recipe Exchange, Ladies’ 
Home Journal, 641 Lexington Avc., 
New York, N.Y. 10022 


NEWS OF THE SUPERMARKET ~ 
“How wonderful is Maytime.. .” ac- 
cording to the old German folksong. 

Maytime is especially wonderful if 
there’s a little good news from the 
supermarket—and, by George, we’ve 
got it. How about a product that’s 
coming down in price? (Never mind 


| the apple blossoms and cat festivals. ) 


The Reynold’s people have an- 


nounced across-the-board reductions 
on their whole line of aluminum foil 
wraps and, depending on your geo- | 
graphical area and the kindness of 
your local retailer, you'll be receiving 
from 5 to 12 percent reductions. Al- | 
though they're reluctant to quote spe- 
cific figures, on an average, a 25-foot | 
roll of Reynolds aluminum foil sell- 
ing for 31 cents would come down to 
29 cents. Bravo, Reynolds! 

e Another nifty springtime diet 
idea: new Sugar Free Diet Rite Cola. 
At one calorie per 16-oz. bottle, 
you've got a lot of drinking to do be- 
fore you have to start seriously count- 
ing calories. And if you have 85 cal- 
ories to play with, whirl up a Diet 
Rite milkshake: combine in a blender 
% cup Diet Rite Cola, 4% cup nonfat 
dry milk powder, sugar substitute to 
equal 1 tablespoon sugar, 2 tea- 
spoons instant coffee, 6 ice cubes. 
Cover and whirr at high speed til ice 
is dissolved. Makes 2 cups. 

e Try new Hidden Valley Ranch 
Salad Dressing (blend with mayon- 
naise and buttermilk). We mixed a 
little into an austere cottage cheese 
lunch and felt better about dieting. 


A NEW CHECKOUT SYSTEM 

A new supermarket checkout system 
offers a potential for shoppers we 
think sounds alluring: the possibility 
of getting through the line and out 
the supermarket door faster (we find 
the wait on line is often more of a 
chore than the actual shopping). 
How does the new system work? 
Well, you still put, your groceries 
down on the checkout counter. Then, 
the checkout clerk takes a can of 
juice or a jar of mayonnaise (which 
is marked with a symbol the machine 
can.read) and draws it across a little 
glass window embedded in the coun- 
ter—and packs it all in one easy mo- 
tion. As each product is scanned, the 
name and price of the item is dis- 
played on a lighted panel the custom- 
er can read, All the ringing up, figur- 
ing out prices of multiple items, ad- 
justing price for discounts, coupons, 
or food stamps is done in a flash and 
virtually error-free by computer. Will 
we miss those shouts of, “Hey, Eddy, 
how much is the 11%-size can of yams 
today?” We don’t think so. 
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SHORT ORDER 

You've just got back from shop- 
ping, right before dinner, and the air 
is thick with cries of, “When can we 
have dinner?” And, “How come we 
always eat late?” 

e You go to start supper and find 
out you've forgotten to thaw the 
chicken. It has the unyielding firm- 
ness of a plaster reproduction. 

e You take a long nap... and all 
of a sudden it’s mealtime. 

We know there are plenty of times 
when you have to turn short order 
cook and come up with a good, filling 
meal a little too fast for start-from- 
scratch cookery. That’s where the 
convenience foods come in... a can 
of this and a package of that tucked 
away on shelf and in freezer saves 
time and temper—and often, if you 
stock up on specials, saves money. 
Here are three quick dishes—pie, 
meatballs, and soup—that make use 
of every shortcut we could find. 
PORK ,AND ASPARAGUS PIE. If 
you don’t have those frozen pie shells, 
serve the filling on toast points. Add 
to one package of white sauce mix a 
little vinegar and prepared hot mus- 
tard (a teaspoon each) and a 12-o0z. 
can of pork luncheon meat with 
cheese chunks added (cubed). Either 
frozen. cooked asparagus or canned 
drained asparagus goes in at this 
point. Heat the mixture through and 
spoon into baked pastry shell. If you 
have grated cheese—and an extra min- 
ute or two—sprinkle your pie or 
creamed toast points with grated Par- 
mesan and run it under the broiler. 
BAVARIAN MEATBALLS. Add an 
egg and a little salt, pepper, and nut- 
meg to a pound of ground meat. Fur- 
ther enhancements—% cup pretzel 
crumbs, 1 tablespoon instant minced 
onion and, if you have it, % cup beer. 

ture into little balls (1% 

r) and brown them 

llet. After you drain 
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ind noodles in 
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and skinless chicken breast (8 oz.) 
in a blender with a half cup milk and 
grind it up. Then combine with 3 
beaten eggs, # cup grated Parmesan 
cheese, salt, pepper and nutmeg to 
taste. Spoon the chicken mixture into 
6 buttered custard cups (6 oz.) and 
set the cups in water in an electric 
skillet set at 220°. Cover and simmer 
for 15 minutes. In the meantime heat 
up two cans of condensed cream of 
chicken soup (use half water, half 
milk). Ready to serve? This looks de- 
ceptively elaborate—and we suggest 
you greet all compliments with a se- 
cretive smile as though you'd spent 
half a day on this project. Turn each 
little mousseline (the stuff in the cus- 
tard cups) out into a soup plate, pour 
the chicken soup over it and sprinkle 
with 1 teaspoon freeze-dried parsley. 


KITCHEN BOUTIQUE 

Was it Nancy Drew who used to 
waltz into the kitchen of an aban- 
doned cottage and whip up a batch 
of ephemeral biscuits? Whoever it 
was, you know the feeling of arriv- 
ing at the middle of your recipe and 
finding that you don’t have a biscuit 
cutter or a rolling pin or even a sifter. 
And while we don’t know precisely 
what it was that Nancy Drew did, we 
know what we would do. e If you 
don’t have a biscuit cutter, use a 
glass. Dust the rim of the glass with 
flour first. ¢ No rolling pin? Flour a 
bottle. ¢ And strainers or sieves are 
just as good as sifters when you 
come right down to it. ¢ Don’t have 
a timer for your biscuits? How about 
an alarm clock? e And you can use 
an oven rack for cooling if you can’t 
find cake racks. @ If you're baking 
a cake and realize too late that the 
recipe calls for a pan you don’t have, 
improvise. For instance, you can use 
aluminum foil to cut a large loaf pan 
down to a smaller size. Or, if you 
don’t have a springform pan, line a 
regular round pan with foil and 
leave enough overlap to simply lift 
your cake out when it’s done. If all 
you have is square pans and you want 
a round birthday cake, bake square, 
cut rounds after the layers are baked 
and save the extra trimmings for cake 
crumbs to use in other desserts. 









CHEF OF THE MONTH 

One of the very few women chefs 
(not counting those who cook in their 
own establishments) is 23-year-old 
Karyn Mulligan, new chef at a new 
restaurant, the Paris Bistro in New 
York’s Greenwich Village. She ma- 
jored in the Aesthetics of Food at col- 
lege (“it ended up being very philo- 
sophical,” says Chef Mulligan). A 
stint at the Cordon Bleu in Paris— 
and a lot of cooking (she quit one job 
because “all they would let me do is 
peel potatoes” )—now lie behind her. 
Eventually she would like to teach, 
but right now she’s working hard at 
being a professional chef, a job that 
paradoxically (we think) has been 
considered a male province. 

She handed us a few simple cook- 
ing tricks for those of us who cook at 
home, which paradoxically or not 
seems to be a female province. 

© For all those recipes that re- 
quire translucent onigns cooked in 
butter, Chef Mulligan suggests a way 
to keep them from burning without 
being tied to the stove. After cooking 
them for a minute in butter, add a 
tablespoon of water. You can go oft 
and do something else? 

e To extract the last drop of juice 
from lemons, try putting them in 
boiling water for a minute or two. 
Then squeeze. 

e Another trick with. boiling wa- 
ter: Before storing tomatoes in the re- 
frigerator, slip them in and out of a 
pot of boiling water—for a second. 
Store them in their skins. Then when- 
ever you want to peel a tomato for a 
salad or sauce, the skin'slips off with 
ease. Soe 

e Keep a washable metal or plastic 
ruler in your kitchen equipment cab- 
inet or drawer. Makes it easier to 
get a nine-inch pie crust or roll out 
the right size rec- 
tangle of dough 
when the recipe 
specifies dimen- 
sions. Also useful 
for those recipes 
that call for two- 
inch cubes of 
meat or 14-inch 
strips of carrot or 
whatever. 
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1£ DESSERT PIZZA 
i ntinued from page 114 


he crusts for our dessert pizzas can be 

ade variously: from dough bought at a 
eal pizza parlor, from packaged pizza 
Vix, packaged pie crust mix, refrigerator 

Ils, and frozen patty shells. Although 
Ve recipes that follow specify only one 
| this selection, you can substitute any 
| the other doughs. 


MACAROON WHEEL 

| package (153% oz.) complete cheese 

| pizza mix 

Sling: 

cups crumbled almond macaroons 

egg whites, stiffly beaten 

|, cup raspberry jam 

_» cup apricot jam 
‘-epare pizza flour mix according to 
'ackage directions. (Save canned cheese 
‘ad pizza sauce for a future spaghetti or 
valian dish.) Spread dough out on a 
‘-eased cookie sheet to a 12- to 14-in. 
rele. Crimp or decorate edges as de- 
‘red, Preheat oven to 375°, 

\0 prepare filling: Fold macaroon 
pens into beaten egg whites. Spoon 
‘}acaroon mixture on pizza shell in a 
autwheel design as-pictured. Fill spaces 
etween spokes of wheel with jam, alter- 
ating flavors. Bake in a 375° oven for 
J) minutes. Serves 6-8. 


PEACH AND COTTAGE PIE 


“packages (8 oz. each) refrigerated 
crescent rolls 

illing: 
cup cottage cheese 
egg yolks 

4, cup milk 

‘4 cup sugar 

tablespoons melted butter 

4, teaspoon mace 

' can (30 oz.) peach slices, drained 


eparate crescent rolls, arrange in circu- 
ar pattern and roll out to a 13-inch 
ircle on a greased cookie sheet. Fold 
nder edges and flute. Preheat oven to 
ip. 

Yo prepare filling: Combine cottage 
heese, egg yolks, milk, sugar, butter 
nd mace in blender. 

Spread cottage-cheese mixture on 
ough. Arrange peach slices over filling. 
3ake for 20 minutes in a 375° oven or 
intil crust is golden. Serves 6-8. 


STRAWBERRY JAM PIZZA 

. package (153% oz.) complete cheese 

pizza mix 
“illing: 
. cup strawberry jam 
8 pineapple chunks (half of a 20-o0z. can) 
Prepared whipped topping 
Preheat oven to 425°. Prepare pizza 
four mix according to package direc- 
ions. (Save canned cheese and pizza 
sauce for a future spaghetti or Italian 
lish.) Spread dough out on a greased 
ookie sheet to a 12- to 14-in. circle. 
Crimp or decorate edges as desired. 
Jover pizza shell with foil and weight it 
Jown with dried beans. (continued) 
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You can make any dessert here quick and easy 
with no-fail Eagle Brand and the recipes 
in your free “Dessert Lovers’ Handbook” 


Eagle® Brand Sweetened Condensed Milk is 
the basic ingredient that makes it all happen 
Sometimes without cooking. Here's a recipe 
for ice cream you make in your refrigerator 











FREE 


You'll find 96 more great recipes in the ‘‘Dessert THe “DESSERT LOVERS’ 
Lovers’ Handbook’’. Send for yours. It’s free. De Cope HANDBOOK 
VANILLA ICE CREAM YOU CAN MAKE L: A $ Borden, Inc., 
IN YOUR REFRIGERATOR Le ; Box 451, 
can Eagle Brand Sweetened Condensed Milk ¢ Jersey City, N.J. 
cups light cream aaa 07303 


cup cold water 
tablespoon vanilla extract 


Combine all ingredients in bowl; blend well 
Pour into large flat pan. Freeze in refrigerator 
freezer till nearly firm. Turn into chilled bowl. 
Break up; beat with rotary or electric beater 
till smooth. Return to pan immediately. Freeze 
till firm. Makes 1% quarts 


Ice Cream Freezer Method. Combine all 
ingredients in bowl; blend well. Pour into 
freezer drum and proceed according to 


maker's directions. 

Use Eagle Brand to make the thick, super- 
creamy Chocolate Sauce, too. Recipe on 
page 19 of the Handbook 


sas hom 


Please send my 
Handbook to: 


> RAC? DEAD 


Name 





Street 











DESSERT PIZZAS continued 


Bake in 425° oven for 12 minutes or 
mtil edges are golden. Cool. Remove 
ese 
rOll and beans. 


arrange filling: Spread strawberry 
jam 01 zza shell. Arrange pineapple 
chunks ' jam in a decorative pattern 
as pic d. Garnish with prepared 
whippe pping. Serves 6-8. 


PINK BANANA PIZZA 


6 bananas, sliced diagonally 

6 tablespoons sugar 

3 tablespoons water 

Juice of 1 lemon 

lf, teaspoon anise extract 

1 package (10 02.) frozen patty shells, 
defrosted in refrigerator Overnight 
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For energy and stamina, Bererscum 
one important thing you must 
do is eat right. Good-tasting 
Kretschmer Wheat Germ 
adds a healthy helping of 
natural protein and vitamins 
to your breakfast or any meal. 


Wheat germ, the world’s most nutritious natural cereal. § 


whea 
ger 


Nutritious 
Natural Cereal 





Glaze: 

1 tablespoon cornstarch 

3/4, cup water 

14, cup sugar 

14 teaspoon anise extract 
1-2 drops red food coloring 


Marinate sliced bananas in 4 tablespoons 
sugar, water, lemon juice, and anise ex- 
tract for 1 hour. 

Preheat oven to 450°, Overlap patty 
shells slightly and roll out on a lightly 
floured surface to form a 15-in. circle. 
Cut out a 12-in. circle and transfer to a 
greased cookie sheet. Use trimmings to 
form a braid border for the pizza. Prick 
pizza pastry all over with a fork. 

Drain bananas and arrange on pizza. 
Sprinkle with 2 tablespoons sugar, 















Lower oven to 400°. Bake pi 
30 minutes, 7 
To prepare glaze: While pizza is 
mix cornstarch with 1 tablespoon 
in small saucepan. Add remaining 
and % cup sugar. Bring to boil and 
until thick. Add % teaspoon anis 
tract and food coloring. When pit 
baked, coat with glaze. 


APPLE PIE PIZZA 


1 package (10 02.) pie crust mix 
lf, tablespoon flour 

Y4 cup grated Swiss cheese 
Filling: 

4 large baking apples 

14 cup water 

14 cup sugar 

1 tablespoon melted butter 

lf, teaspoon lemon juice 

14 teaspoon cinnamon 

14 cup warm strained apricot jam 


Prepare pie crust mix according 
package directions. Roll out dough 
13-in. circle on a floured surface. 

Place on a greased cookie sheet, 
in edges of dough % in. to form ed¢ 
Flute or pinch edge, as desired, 
with flour. Sprinkle cheese on to 
dough. Preheat oven to 375°, 
To prepare filling: Peel, core, and 
2 apples. Puree in blender a few p 
at a time alternating with water, 
2 tablespoons sugar, butter, ] 
juice and cinnamon. Spread apple 
ture over cheese on pizza dough. 

Peel, core, quarter, and thinly 
remaining apples, Arrange in a cir 
pattern on dough. Sprinkle with 2 t 
spoons sugar. 

Bake in a 375° oven for 30 min 
Coat cooled pizza with warm ap 
jam. Serves 6-8. 


NUTTY PIZZA 


1 package (153 oz.) complete cheese 
pizza mix 

Filling: 

8 dried figs, chopped 

2 cups walnuts, chopped 

Y4 cup pistachios, chopped 

Yf, cup golden raisins, chopped 

1% cup honey 

Glaze: 

14 cup sugar 

1/4, cup water 

1 tablespoon lemon' juice 


4 


Prepare pizza flour mix according 
package directions. (Save canned chet 
and pizza sauce for a future spaghe 
or Italian dish.) Spread dough out ot 
greased cookie sheet to form a 12- to | 
in. circle. Crimp or decorate edges as ¢ 
sired, Preheat oven to 375°. 
To prepare filling: Combine figs, w 
nuts, pistachios, raisins and hone 
Spread fruit-nut mixture over piz 
dough. Bake in 375° oven for 204 
minutes until edges are golden. | 

(continue 


Sa. 
Everything is funny as long as it ii 
happening to somebody else. 


—Will ae 


| 








The Rubbermaid Rinseable. 
Almost too different to be called a sponge. 
Other sponges absorb a lot more yen 
just water, like smells and dirt. 
Not our Rinseable Sponge. 
It's a completely different material, 
always soft and absorbent. It doesnt 
clog, crumble, get smelly or stay dirty. 
. It rinses clean. Rinses out smells and 
= dirt. Rinses clean again. 
se Comes in a tough Scrubber gentle 
ee W & enough for nonstick surfaces. 
Pee M But the main thing is this. 
The Rubbermaid Rinseable ee rinses back 
to clean again. 








® 
We help around the home. 


Rice-ARoni = ~>-—— 
and Kikkoman Teriyaki 


Play 


vrcat go-togethers! F4 





Go gourmet tonight! Discover the exciting flavor of 


Kikkoman Teriyaki Sauce and th 
Fried Rice-A-Roni. Try these eas 
taste so deliciously gourmet. 


Teri-Roni Chicken 


Ye cup Kikkoman Teriyaki Sauce* 
1 tablespoon lemon juice 

Ve n pepper 

3-po | broiler-fryer chicken, 


; 
cui 


1 package } Rice-A-Roni 


Combine first three 


Arrange chicken y side, 


in shallow baking 

over chicken. Turn pie 

several times to coat. Cove ny 
foil; Dake in 425° oven 3 ites 
Remove foil; turn pieces over and 
bake 15 minutes longer, o1 
chicken is tender. Meanwhile 
Fried Rice-A-Roni according to 
package directions. Serve with 
chicken. Makes 6 servings. 


e dining-out elegance of 
y-to-do recipes that 


Teri-Roni Burgers 


1 package Fried Rice-A-Roni 
1% pounds ground beef 
Ys cup finely chopped celery 
3 tablespoons Kikkoman 
Teriyaki Sauce* 
1 tablespoon sesame seed, 
toasted 
% teaspoon garlic powder 


Prepare Fried Rice-A-Roni according 
to package directions. Meanwhile, 
thoroughly combine remaining 
ingredients. Shape into patties: broil, 
grill or pan-fry to desired degree of 
doneness. Serve with Rice-A-Roni. 
Makes 6 servings. 


‘Teriyaki Sauces vary in taste and 


quality —do not substitute. 








PIZZA continued 



















To prepare glaze: Heat sugar, wat) 
and lemon juice until slightly thicken 
and clear. 

When pizza is cool, pour glaze oy 
top. Serves 6-8. | 


COCONUT CREAM PIZZA 

1 package (10 oz.) pie crust mix 
Filling: 
1 package (33% 02.) instant vanilla 

pudding mix 
1 cup cold milk 
1 cup canned cream of coconut 
1 can (3% oz.) shredded coconut 
2 tablespoons chopped candied cherries 
Preheat oven to 425°, Prepare pie cru 
mix according to package directior 
Roll dough out to form a 14-in. cire 
on a floured surface. Transfer to | 
greased cookie sheet. Fold in edges | 
in. all around to form a border. Crim 
or decorate edges as desired. Cover pizi 
shell with foil and weight down wit 
dried beans. 

Bake for 12 minutes in a 425° ove: 
Cool. Remove foil and beans. 
To prepare filling: Combine insta 
pudding mix, milk and cream of coc 
nut; beat according to package diret 
tions. Chill. Spread filling on baked piza 
shell. Sprinkle with shredded coconu 
Garnish center with chopped cherrie| 
Serves 6-8. 
Note: Coconut cream may be made frou 
1 cup coarsely chopped fresh cocony 
and 1 cup warm light cream. Puree i 
blender, then put through cheese clot] 








|, 


THE WORKING WOMAN 


continued from page.84 


ers, films, tapes and these publications 
“Medicine—A Woman’s Career” (50¢ 
and “Career Choices for Women i 
Medicine” (two volumes for $2). In 
quire also about AMWA scholarship 
grant and loan programs. 

¢ The conference on The Fuller Utiliza 
tion of the Woman Physician took placé 
in 1968, but its 104-page report is stil 
relevant. Free, from The Women’s Bu 
reau, Washington, D.C, 20210. 
¢ Books: Women in-White by Geoffrey 
Marks & William K. Beatty ($6.95) 
Scribner) is all about women doctors 
throughout _ history, including “Dr 
James Barry,” who masqueraded as 4 
man for 50 years. Ms.—M.D. by D, X. 
Fenten ($4.95, Westminster) — tells 
young readers the training require+ 
ments, specialties and average sched4 
ules of M.D. women. The Challenge to 
Become a Doctor by Leah Lurie Heyn| 
($1.50, Feminist Press, SUNY, Box! 
334, Old Westbury, N.Y. 11568) is al 
young people’s biography of Elizabeth! 
Blackwell, the first woman in Americal 
to receive the M.D. degree. (A new| 
postage stamp honors the 125th anni. 
versary of that event, ) END| 
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HMOCOLATE continued from page 118 


PREPARING CHOCOLATE 
Welting: Chocolate can be melted ei- 

er dry (over simmering water in a 
\puble boiler) or in liquid. Either way, 
e low heat—chocolate scorches easily. 
ways cool the melted chocolate grad- 
lly. 

Dry melting: Have bowl, spoon or 
atula absolutely dry. (Stir chocolate 
ten for smooth, even consistency. ) 
90k over hot but not boiling water to 
» certain there is no rising steam. If 
‘en a drop of condensed moisture falls 
‘to the melting chocolate it will stiffen 
‘id be almost impossible to use. How- 

rer, if this should happen, you can 
scue the chocolate. Stir in 1 to 2 table- 
»oons of corn or peanut oil (not butter, 
‘ace it contains moisture) until choco- 
Jte becomes fluid again. To melt a small 
jnantity—1 to 2 ounces—wrap chocolate 
aluminum foil and place in a warm 
}yot on the stove, over the pilot, for 
sample. 

Melting in liquid: Use % cup liquid— 

ice, water, spirits—to 6 ounces of choc- 
ate, and melt over direct low heat. 
tir constantly so melting chocolate and 
juid blend thoroughly. When adding 
quids to melted chocolate, be sure to 
dd 2 or more tablespoons of the liquid 
>a time; otherwise the chocolate will 
iffen and will not blend. 
io curl: Use a vegetable peeler with a 
mg narrow blade. Warm chocolate and 
lade slightly. Draw peeler along smooth 
irface of a chunk or bar of chocolate. 
or large curls pull peeler over wide 
urface of chocolate; for small ones, 
ull blade along narrow side. 
‘o grate: Chocolate must be cool and 
rm. Grate on hand grater or rotary 
ype with hand crank. Clean often so 
hocolate doesn’t clog grating surface. 
. blender can also be used, but then 
e sure to cut chocolate in small pieces. 
‘o chop: Place on wooden cutting board 
nd use a sharp, heavy knife or cleaver. 
Jhopped chocolate should be about the 
ze of peas. 

Chocolate may be grated, curled, or 
hopped for decorative purposes as well 
s for cooking or to speed up melting. 
Vhatever the process or purpose, here 
re-a few basic rules to follow for best 
esults: 

’ Handle 
ossible, 

» Be sure your implements are abso- 
utely dry. 

» If not using immediately, refrigerate 
he chocolate to prevent its lumping 
ogether. 













the chocolate as little as 


JPSIDE-DOWN AZTEC SUNBURST CAKE 
(pictured on page 118) 


This cake takes a little time to put to- 
zether but it comes out of the pan al- 
eady beautifully decorated. 

-reheat oven to 350°. 





We went bananas trying to mak 
a better chocolate cream pie. 


As if chocolate cream pie weren't 
delicious enough, we made it even bet- 
ter. How? By adding sliced bananas 
to rich, creamy Jell-O” Brand choco- 
late flavor pudding. Which makes a 
family dessert that tastes like choco- 
late cream pie and banana cream pie 
at the same time. Best of all, it’s so 
easy, you wont go bananas making it. 


Add pie filling mix. Beat slowl 
with rotary beater or at lowest spees 
of electric mixer for 1 minute. (Mi: 
ture will be thin.) Pour at once into pi 
shell. Chill at least 3 hours. Garnisl 
with prepared whipped topping anc 
additional banana slices, if desired. 

"Or use 1 package (6-serving size 
Jell-O*® Pudding and Pie Filling— 


Chocolate Banana Cream Pie 


1 large banana, sliced 


1 baked 9-inch pie shell, cooled 


2% cups cold milk 


1 package (6-serving size) Jell-O® 
Instant Pudding & Pie Filling— 


chocolate flavor 


Arrange banana slices in bottom of 
pie shell. Pour milk into a bowl. 


chocolate flavor. Prepare as directec 
on package for pie, reducing milk t 
2’ cups. Chill 3 hours. 


F CHOCOLATE JELLO: 


| JELLO 
CHOCOLATE 


a rua 
s i INSTAN és 
i Fl i | PUDDING: PrE FUNG |) 












Melt in a 9-inch-square pan: 
14, cup sweet butter or margarine 
Add: 


14, cup brown sugar, well packed 
2 tablespoons light corn syrup 


Mix well. Spread evenly over the bot- 
tom of the pan. 
Take: 
4 canned pear halves 
from a 16-ounce can. Drain well, then 
slice each pear into four sections and 
place in a sunburst design over the 
mixture in the pan. Between the pear 
sections, arrange: 
14 cup quartered maraschino 
cherries 
14, cup chopped pecans 
To make the batter, sift together on 
waxed paper: 
114 cups sifted all-purpose flour 


14 cup cocoa 
14, teaspoon baking soda 
1/4, teaspoon salt 
In a large mixing bowl cream together: 
1/4, cup plus 2 tablespoons sweet 
butter or margarine 
114 cups sugar 
1 teaspoon vanilla 
Add, one at a time, beating well after 
each addition: 
2 eggs 
To the creamed mixture add the sifted 
dry ingredients alternately with: 
14, cup buttermiik 
Beat well. Pour the batter over fruit and 
nuts in pan. 
Bake for 45 to 55 minutes or until done 
immediately invert pan on serving plate. 
Serve warm, with whipped 
Makes 9-12 servings. (continued) 


crealm. 
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YCOLATE continued 
CAFE LIEGEOIS 
(MOCHA BRANDY FRAPPE) 
(pictured on page 118) 
lessert drink in the eastern 
part of Beigium. 
Ina bow ir to soften: 
lf, pint rich chocolate ice cream 
In another bow], stir and combine: 
1 pint coffee ice cream 
14 cup Cognac or brandy 
Yivide the Cognac-flavored ice cream 
in the bottom of 4 large stemmed 
wine glasses. Put the chocolate ice 
cream on top. Chill. 
Whip: 
1, cup heavy cream 
Top the chocolate ice cream in the 
glasses with a large rosette of cream. 





anna irr 
poputai 


T 
1 


Serve immediately with short straws. 
Makes 3 cups. 


COCOA PEACH TORTE 
(pictured on page 118) 
Preheat oven to 350°. Grease bottom of 
a 9x1%-inch springform pan, 
Combine: 
1Y, cups all-purpose flour 
1 teaspoon baking powder 
1, cup sugar 
Cut in: 
1/, cup softened sweet butter or 
margarine 
until mixture is crumbly. Add: 
1 egg, slightly beaten 
and blend until flour is moistened. 
Pat the dough evenly on the bottom 
and up the sides of springform pan 
2 inches high. 


Norelco has a way to make your 
favorite coffee taste better. 


It’s the Norelco12 electric drip-filter way. We took the drip- 
filter method respected by coffee experts and made it quick and 
easy. It gives you better coffee than any percolator, better coffee 
than you’ve ever had before. Never bitter. Just better. 


The Norelco 12 way starts in the reservoir where 
water is heated to just below boiling. Percolators boil 
@ coffee and that can make even the best coffee bitter. 





The drip-control lid 
disperses the water evenly 
@ over the coffee—only once 
(not over and over like percolators), 
extracting all of the flavor and none 
of the oils or bitterness. 

And the filter assures crystal- 
clear sediment-free coffee. 


In just 7 minutes you 
@ have twelve 5-ounce 
cups of delicious coffee 
in a beautiful server. 


The heating plate 
@ automatically holds the 
coffee at the perfect serving 
temperature for hours. 


The result—the better cup of 
@ coffee you've dreamed about. 


The Norelco12. 


[he Electric Drip-Filter Coffee Maker. 


© 1974 North aA ic 
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n Philips Ceo ion, 10 


) East 42nd Street, New York, N.Y. 10017 





Filling: 
Cream in small mixer bow]: 
1/4, cup sweet butter 
14, cup cocoa 
6 tablespoons sugar 
Add, one at a time, beating well af 
each addition: 
2 eggs 
Blend in: 
14, teaspoon almond extract 
1 cup ground almonds 
Pour filling into shell. Bake 40 to 
minutes or until the shell is lig 
browned. Cool. Spring the edge of 
mold. Top with: 
2 cups cooked sliced peaches, 
drained 
Arrange on top of torte. Chill, then gla 
with: 
1, cup peach preserves 
mixed with: 
1% teaspoon lemon juice 
Pipe the rim with: 
1 cup whipped cream 
Makes 10 servings. 







HAITIAN MARQUISE AU CHOCOLAT 
Dip but do not soak: 
15 Petit Beurre biscuits 
in a cold mixture made of: 
4 cup rum 
1/4 cup weak coffee 
Line a buttered oblong springform pj 
with the biscuits, leaving space tl 


tween them. Crumble into sm 
pieces: 
8 more biscuits 
Chop: 


1 cup maraschino cherries 

and reserve both. Cream together: 

8 tablespoons sifted confectioners) 
sugar 

4 egg yolks 





RECIPE INDEX 


Here is a listing of recipes appearing in this issu 

including those from the Journal kitchens and ad 

vertisements. All Have been tested by our hom 

economists. 

APPETIZERS 

Bavarian Meatballs, p. 122 

Chicken Mousseline Soup, p. 122 

BEVERAGES 

Diet Rite Milk Shake, p. 120 

DESSERTS - 

Apple Pie Pizza, p. 124 

Blueberry Ice Cream Pie, p. 117 

Cherry Maliow, p. 117 

Choco-Banana, p. 117 

Cocoa Fudge Frosting, p. 128 

Cocoa Peach Torte, p. 128 

Coconut Cream Pizza, p. 124 

Coconutty Peach, p. 117 

Haitian Marquise au ChocOlat, p. 128 

Ice Cream Shake, p. 116 

Macaroon Wheel. p. 123 | 

Mocha-Brandy Frappe (Café Liegeois), p. 128 

Nutty Pizza, p. 124 5 

Peach and Cottage Pie, p. 123 

Pink Banana Pizza, p. 124 

Raspberry Chill Cake. p. 116 

Strawberry Jam Pizza, p. 123 

Upside-Down Aztec Sunburst Cake, p. 127 

Vanilla Ice Cream Yon Can Make in Your 
Refrigerator, p. 123 

Yankee Noodle Dandies, p. i4 

MAIN ENTREES 

Apple Cider Chicken, p. 151 

Braised Liver with Green Grapes, p. 148 

Chinese Fish Fry, p. 148 

Corkscrew Pork Chops, p. 150 

Curried Lamb Fantasy, p. 151 

Marinated Beef Stew Provencal, p. 148 

Old Fashioned Texas Chili. p. 146 

Pork and Asparagus Pie, p. 122 

Scandinavian Fish Stew, p. 144 

Smothered Chicken Vegetable Pot, p. 146 

Souper Meat ’N Potatoes Pie, p. 115 

Soupreme Skillet Chicken, p. 115 

Sweet and Sour Pork Borscht, p. 145 

Teri-Roni Burgers, p. 126 

| Teri-Roni Chicken, p. 126 

| Veal-Vegetable-Dumpling Dinner, p. 151 

VEGETABLE ENTREES 

Brandied Butter Beans, p. 120 

Greek Vegetable Skillet, p. 148 

Red Kidney Beans and Shrimp, p. 120 

Saucy Baked Beans, p. 146 

Three Bean Rarebit, p. 146 


ee 











‘until frothy and light. In a double 
boiler melt: 
' 8 ounces semisweet chocolate 
_ 2 tablespoons sweet butter 
then beat this into the egg mixture. 
sat: 
| 4 egg whites 
until stiff, Fold into the chocolate mix- 
ture with the reserved biscuit crumbs 
and half of the cherries. Pour into the 
|biscuit-lined pan. Chill the mixture 
overnight. 
‘amold on serving platter. Ice with: 
Cocca Fudge Frosting 
ecorate with silver nonpareils and 
chocolate curls, and the rest of the 
/maraschino cherries. Chill until sery- 
ing time. 6-8 servings. 


. COCOA FUDGE FROSTING 


| ombine in saucepan: 

' Y.2 cup cocoa 

1 cupconfectioners’ sugar 

| 7 tablespoons milk 

_ Y4 cup salted butter 

‘ir over medium heat just to boiling 
| point. Remove from heat. Pour into 
_ mixing bowl. 

radually add: 

| 3 cups sifted confectioners’ sugar 
eat to spreading consistency. 

‘ir in: 

i 1 teaspoon vanilla 

Jakes enough to fill and frost two 8- or 
| 9-inch layers. END 


diS MARRIAGE 
bntinued from page 23 





oved into an apartment near his office. 
Vhen she surrendered her juvenile de- 
endence on the older generation, Joe 
/as grateful and appreciative. 

_ “He was even more appreciative when 
ysie mastered her temper tantrums and 
vars, attention-getting devices that were 
ighly unsuccessful. Fireworks and mel- 
drama drove Joe away; peace and calm 
rew him toward her. Soon the two be- 
an to spend considerably more time to- 
ether. Their sexual relationship, al- 
10ugh not yet ideal, has gradually im- 
roved. 

“It was a long, tough battle, but even- 
tally Joe came to understand the rea- 
ms behind his behavior. He acknow]- 
dges that he is human and vulnerable, 
nd that lies are a childish and unneces- 
uy hindrance to growth. He really tries 
ard to be genuine and open, and finds 
1e results to be relaxing and rewarding. 

“Although I haven’t seen Josie and 
de in recent months, I have reason to 
elieve most of their problems have now 
een solved. Just last week I spoke to 
aem on the phone. Joyously, Josie an- 
ounced that she was pregnant. Joe then 
formed me with pride that he and 
osie had discussed the subject at length, 
nd together had decided that they were 
iow mature enough for parenthood. Joe 
old me that he and Josie were now truly 
1 love. I believed him.” END 





Your husband always eats his peas. 
With pearl onions, he might even notice them. 


Regular vegetables are fine. But you can get tired of anything 
after twenty or thirty years. 

That’s why Birds Eye® came up with Combination Vegetables. 
Like our Peas with Pear] Onions, for 
example. Theyre better than just peas. 
And better than just onions. 

Your husband might even mention 
them. And for vegetables, that’s saying 
quite a lot. 


Birds Eye Combinations. 


The first vegetables your husband 
might even notice. 


(Above photograph is 2 times actual size.) 
I 
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Here you are tackling something 
new. Testing your strength and 
durance. Realizing you have 
| to play a big one 


is help give you 


tha lence. Worn internally, 
they pi rtably and 
invisibly ice be- 
cause they modern than 
bulky, old-fash pads that 
irritate and chat sth 

strict. And, no: telltal 


bulges. 
lampax tampons ai 


MADE ONLY BY TAMPAX INCORPORATEL 


PALMER, MASS 








| Every lay is anew adventure 


absorbent and softly compressed 
to gently expand in three direc- 
tions to conform to your inner 
contours. Insertion and disposal 
are neat and discreet. Safe, too. 
Doctor developed so you know 
you can trust them. 

With Tampax tampons as your 
standby, you can welcome new 
challenges, new experiences and 
new adventures. 


TAMPAX 


Lampons 
The internal protection 
more women trust 
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BY THOMAS N.SCORTIA AND FRANK M. ROBINSON 


MBvery beast has a time and place of birth. For the Fire, 
mm it was late afternoon in a small room deep within one 
ms of the newer high-rises that dotted the city. 

It was shortly after five o'clock when the ae to the room 
vened and the overhead fluorescents flickered on. There was 
long pause, the slight shuffling sounds of something being 
oved, the snap of a switch as the lights extinguished. Eyes 
‘inked in the glow from the open doorway. Then the door 
osed and the room lost itself in darkness. 

But not total darkness. A small spark glowed against the 


ipyright © 1974 by Thomas N. Scortia and Frank M. Robinson. Condensed from "‘The Glass inferno,”’ 


Company, tnc. Illustrations by Mark English 


wall in one corner of the quiet room, nursed ly a frayed coi 
ton strand—the beast’s umbilical cord. 

By four-thirty Wednesday afternoon, the long-expected 
Canadian cold front was passing north of the city. Low banks 
of clouds scudded across the sky and the fine rain turned into 
a biting sleet. Clerks and secretaries, dismissed early for the 
Thanksgiving holidays, repeatedly lost their footing on the 
slick of water and melting ice. 

Craig Barton leaned impatiently against the steering whee! 
by Thomas N_ Scortia and Frank M. Robinson. to be published by Doubleda» 
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of his rented car and nervously chewed the end of an unlit 
cigarillo, The traffic had slowed to a halt. The perfect ending 
for a lousy day, Barton thought. Stacked up over the airport 
for an hour, then the traffic jam as a capper. He couldn’t get 
to the office now before everybody had left; there'd be no 
chance to double-check on why Leroux had sent for him in 
the first place. He’d be walking in cold and Wyndom Leroux 
was no man to see if you were unprepared. 

It wasn’t going to be a pleasant evening in other ways 
either, he mused. Jenny had paged him at the airport to relay 
Leroux’s sudden invitation to dinner and it was obvious that 
it hadn’t set well with her—not that anything did set well with 
her these days. And if the dinner lasted long enough and the 
weather worsened, they'd probably wind up spending the 
night in a hotel instead of with Jenny’s parents in nearby 
Southport. That was sure to bring recriminations from Jenny. 
It would never occur to her that he might have his own re- 
sentments about being called back to headquarters in the 
middle of delicate negotiations. 

He leaned forward, suddenly curious, and glanced out the 
window at the city’s skyline. Now he could see the Glass 
House—the nickname for the National Curtainwall Building— 
a few blocks away, its tower etched against the dark clouds. 
He caught his breath. God, it’s beautifull * 

He had a right to be proud—and so did Leroux. Sixty-six 
stories of gold-tinted glass panels and gold-anodized alumi- 
num, The plazas on each side of the build- 
ing were spacious and inviting; you didn’t 
feel crowded as you strolled across them to 
the building’s entrance. Thirty commercial 
and office floors and thirty-six floors of apart- 
ments—straight up with no setbacks. On the 
southem exposure, a sheer wall marked the 
utility core and served as a golden backdrop 
for the outside scenic elevator to the Prom- 
enade Room at the top. Barton squinted; he 
could just make out the tiny spot of light 
crawling slowly up to the rooftop restaurant. 
They hadn’t done too badly, he thought; the 
most popular postcards in the local drug- 
stores were those of the Glass House at /* 
night. It had become a symbol of the city. 

The traffic eased and a few minutes later 
Barton had parked the car across the street 
from the plaza. 

The lobby was filled with employees leav- 
ing for the evening and for a moment Barton felt like a salmon 
swimming upstream. The office population of the building 
was close to three thousand, and they all seemed to be 
leaving at once. 

Leroux’s dinner reservation at the Promenade Room was 
for eight o'clock. Jenny, who had flown in yesterday, had 
stayed the night with the Lerouxs, spent the day shopping 
with Thelma Leroux, and would arrive with them. The best 
idea would be to drop his bag in the offices, freshen up and 
head for the Promenade Room bar. He had almost reached 
the elevator bank when he spotted Dan Garfunkel, the head 
of Security, talking to a young guard. Garfunkel was a thick, 
heavy-set man in his fifties. He had spent twenty years with 
the police force. Everything about him spelled out “cop.” 
He was chewing the man out as Barton approached. 

“I know it’s not your shift but I’m short two men and you're 
the last on the roster, so that makes it your baby. You don’t 
like it, I'l find a cop who wants to moonlight.” 

The guard nodded, stony-faced, and walked away. Gar- 
funkel stared coldly at Barton for a secand and then a mind 
that never forgot a face found an identification to go along 
with it. He shook his head, relaxing. “I swear to God nobody 
wants to work, Mr. Barton; they all want a free ride.” 

Barton looked sympathetic. “How shorthanded are you?” 

“A third of the shift didn’t show. Helluva way to handle 
security, especially with all the shoplifting, burglary and 
petty vandalism we’ve been having—we even had a rape last 
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month. I’ve been after the super to install infrared senso 
the stairwells so we'll know if we've got trespassers, bui 
body wants to spend the money.” 4 
“How’s the leasing going?” | 
Garfunkel shook his head. “Almost all of the commere| 
and office floors are leased. Fifty through sixty-four are § 
nearly empty, though some of the suites aren’t finished ye 
you should try to make the rounds through that mess. A: 
then there’s this guy Quantrell and his broadcasts. He’s rez 
got it in for the boss, and a lot of people watch him ang 
skittish. Me, I think Mr. Leroux ought to sue.’ iq 
Barton had heard a little about Quantrell and his Pe 
telecasts out in San Francisco. But mention of the apartme 
floors brought another thought to mind. 4 
“How’s Jernigan coming along?” Harry Jernigan had cor 
from Burns along with Garfunkel. A handsome, athletic bla 
in his early thirties, Jernigan was deputy head of china i, 
responsible for the residential floors, Barton had met him 
and the man’s natural sense of dignity had impressed | hi 
Garfunkel smiled. “Harry’s doing great, just great. sil 
of the older tenants called him ‘boy’ at first; then they four 
out he had a master’s degree and that ended that. He 
good man, Mr. Barton.” 
Garfunkel left to start his security rounds; Barton picke di 
his bag, walked over to the elevator bank and pressed the , | 
button, Then something about the marble cladding arout 
the elevator bank caught his eye. The gra 
around the slabs was already crumblinj— 
Sloppy workmanship, he thought, irritate 
He frowned and took a closer look. It was 
real marble after all, but a polyester sy 


the synthetics were excellent visual co “4 
Still, he was sure it wasn’t what the archité 
tural team responsible for the interiors h 
called for. Somewhere along the line, som 
body had been sold a bill of goods. | 
nother man joined him at the elevat 
A and Barton nodded: One of the eal 
commercial tenants whom he kné 
slightly; he ran an interior decorating sh 
on the floor below National Curtainwal 
executive offices. Brian—no, Ian—Douglas 5, 
large man who always seemed to dret | 
shade too elegantly for his size. 
“Lousy night,” Barton said idly. 
Douglas started.. “Oh, yes, dreadful,” he mumbled. }) 
didn’t say anything more and Barton decided some 
was on his mind. Business was probably bad and he 
working late after having gone out for a quick supper. 
bad, if that were the case, Barton liked the big man. 
The elevator doors slid silently open and they stepped 1 
Barton punched the eighteenth floor bufton for himself ai 
seventeen for Douglas. The doors had just started to clo 
when suddenly a tall, rail-thin man in-a wrinkled janito) 
uniform hurried toward them. “Hold it, fellas—hold it, willys 
Barton stuck out his foot to intercept the closing doo} 
They slid open again and the thin man scurried in, still pul 
“Thanks a lot, Mr. Barton.” 

“Any time, Krost,” Barton said indifferently. He had na 
liked Michael Krost, who was maintenance supervisor 
five of the office floors, including those of National Curtaii 
wall. A sour-looking, middle-aged man with a thick head 
coarse, graying hair, he had a furtiveness about him that p 
Barton on edge. Word had it that Krost was a lush and hi 
once been caught drinking on the job. For some reas¢ 
Leroux had interceded to save him. Probably for old time 
sake, Barton thought. Krost had come over from the Melt 
Building, where National Curtainwall had been quar 
until they moved into the Glass House. . 

“What floor, Krost?” 1 

“Make it twenty for me, Mr. Barton.” Yellow teeth shor 

through in a thin smile. “Got to ride herd on them clea 














































ni up there. You know how they are, Mr. Barton, sir.” 
2 cab stopped at seventeen and Douglas got out. The: 
Barton’s turn, Krost shouting after him: “Have a good 
»kend, Mr. Barton.” 
tional Curtainwall’s offices occupied the entire floor, a> 
as a portion of the two above it. Tonight, all the ante- 
as were deserted. Barton shucked out of his topcoat and 
ped it on the tree before entering the inner suite. 
Te snapped on the lights in his office, dropped his smali 
case on the floor, then headed down the hall to the 
1 tive washroom. 
"fic turned the taps to rin water into the basin, thinking 
q: what he might say when he saw Leroux later 
| @ When he first met Leroux, he had been chief architec 
( Wexler and Haines; the Glass House had been thei 
jount. He had liked Leroux and had deliberately impressed 
i with his knowledge of architecture and construction 
¢hniques. Leroux had offered him a junior vice-presidency 
National Curtainwall. [lc had accepted and at the same 
fe had decided to marry Jenny. He wondered now if he 
yl made a mistake. Two of them. He cupped the cold water 
fiis hands and sloshed his face with it, coming up gasping 
is major disappointment had been that he hadn’t been 
the chance to oversee the construction crews on the 
ss House, that Leroux had not appointed him site super- 
i . Instead, Leroux had transferred him to Boston for a 
‘and a half and then to San Francisco to make a prelim 
iry survey for a high-rise to be built in the wharf area. 
{hen Leroux had called hirn two days ago, in the middle 
yhis preparations for an appearance before the Board of 
pervisors. He had to see Barton as soon as possible about 
vious vague problems. It wasn’t like Leroux; something in 
voice had made Barton uneasy. 
He dried his hands and face and adjusted his tie. The face 
t stared back from the mirror shocked him. The gray at 
} temples, the slight puffiness to the jowls, the faint lines 
ing themselves around the eyes. . . . He was thirty-eight 
d no amount of squash playing at the club, no number of 
am baths, seemed to take away the faint pudginess that 
s slowly softening the trim outline of his body. Even Jenny 
erhaps, especially Jenny—had remarked on the change. 
‘On the other hand, Leroux was made for business; he 
‘ved on it. He was in his early sixties and looked fifty. He 
imed to be a self-made man, though Barton doubted that. 
id now Leroux was on his way to becoming . . . what? 
ord was that Leroux had plans to build replicas of the Class 
use—with minor changes—across the country. His own 
er plan, treated like a housing development, Barton 
ught angrily. The first site under consideration was St. 


uis. 
And what about himself? Barton thought. The problem 
s simple. He wanted to be his own boss; he didn’t want 
buildings stolen from him. 

ide felt the anger rise in him, shrugged it off, and walked 
2k to his office. It was five minutes before six, too early to 
to the Promenade Room. 

e turned on the television set on top of the office book- 
ie. The news would be on at six. Now was his chance to 
he Quantrell and see what all the shouting was about. 
Jetfrey Quantrell leaned forward in his seat and said, 
me cabbie, if you can’t make it any faster than this, then 
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bp me off in front of the Towers rather than at the side 
rance; I’m late now.” 

| Sure thing, Mr. Quantrell—it’s all this holiday traffic, a 
| of people have been let out early.” 

Jeffrey Quantrell leaned back. It wasn’t everybody in town 
10 would be recognized by their cab driver, he thought; 
'@ of the advantages of having a six and an eleven o'clock 
ne slot—and something to say on it. 

The cab braked to a halt in front of Clairmont Towers. 
oe thrust a bill at the driver, yelled “Keep it!” and 
‘mmed the door behind him. He sprinted for the entrance, 





skidding every few feet on the sidewalk slick. He made it to 
the revalving door and pushed his way in, just in time to 


_ catch the express elevator to the thirtieth floor offices of 


KYS-TV. Quantrell left the elevator and plunged down the 
hall toward the newsroom, ignoring the greetings from the 
people he passed. He was in no mood to be sociable, partic- 


ularly with fellow workers who, he knew, had no special love 


for him anyway. Well, you never got ahead by playing nice 
say, he thought. Success bred its resentments; the supporting 
cast always resented the star. 

The newsroom was the typical bullpen madhouse of 
jarmmed-together desks with little cubicles off to one side 
{or the anchormen and a few top investigative reporters like 
himself. That had been the first battle he had won at KYS. — 
To him, covering the news meant more than filling out a film 
information sheet and then having some editor/producer 
write his story and an anchorman do the wraparound. He 
had won a position as an investigative reporter, and the 
skirmishes fought since had established the relative freedom 
with which he could work. 

There had been casualties along the way, he reflected. 
tle was now one of the most hated—and respected—men in 
the business. But this time he wasn’t fighting a battle; he was 
fighting a war. When it was over, he would have bested one 
of the biggest businessmen in the city, built up the ratings of 
the station until they topped any other in the state, and put 
himself in line for a network anchorman’s spot. 

He took off his hat and coat and hung them on the hook 
that was reserved for him only, then entered his office. 

e glanced at his watch. Time to make up and shave 
rt before he went on the air. He took the electric razor 
from the bottom drawer of his desk and headed for 
the washroom. His beard was heavy and he always liked to 
shave just before a broadcast. If he didn’t, the slight shadow 
of beard gave his thin features a sinister, devious look. He 
guided the buzzing head of the shaver over his jowls and 
quickly reviewed the more important points of his evening 
broadcast, occasionally making subvocal sounds as he turned 
a particularly pleasing phrase. It was the right profession for 
him, that was certain, Quantrell thought. Possessing a deep, 
resonant voice, with a wry humor to his delivery, he also had 
the knack of ferreting out the people who seemed to know 
where the bodies were buried. In the case of the Glass House 
it was the former construction foreman who had been axed 
two-thirds of the way through the final construction period 
and who hated Leroux’s guts. And-then, of course, there was 
Mario Infantino. A man with a mission, he thought—the kind 
who was most dangerous to himself. Suddenly Quantrell 
heard his assistant outside the door. “Five minutes, Jeff.” 

A few minutes later he was standing in front of a huge 
blowup of the Glass House. The “on the air” sign flashed. 

“People have accused me of picking on the building you 
see behind me. They maintain that there are dozens of high- 
rises throughout the city that are inherently fireproof shells 
filled with enough combustibles to turn them into tinderboxes. 
And they’re absolutely right: the city has dozens—hundreds— 
of such buildings. There are measures, of course, that can be 
taken. One is an extensive sprinkler system. But sprinkler 
systems are frequently unpopular with tenants because they re 
unsightly and unpopular with builders because they’re ex- 
pensive. Some progressive builders have nevertheless in- 
stalled sprinkler systems throughout, perhaps in return for 
lower insurance rates. But our local building codes do not 
require a building to be completely sprinklered and until 
they do, competition will deprive most high-rise tenants of 
that protection. 

“The Department of Building and Safety is not completely 
blind to the hazards of high-rise fires, and fire codes do have 
other requirements that builders have to follow; however, 
the construction of the tall buildings that dot our skyline in- 
volves huge amounts of money, and big money frequently 
has methods of getting its own way. 

“For instance, consider the city, code requirements that all 


buildings above a cera height have stairwells that are pres- 
surized to keep out smoke and thus serve as a safe, interior 
fire escape for the tenants, This is a vital, relatively cheap 
protection for the occupants of our skyscrapers. Listen to 
what Mario Infantino has to say about them. Mr. Infantino 
is the youngest and most knowledgeable of our city’s divi- 
sion fire chiefs. 

“_ . Well, of course, the pressurized stairwell is an ob- 
vious and straightforward approach to confining the spread 
of smoke during a high-rise fire. As a protective device it’s 
probably next in importance only to sprinkler systems—and 
in buildings that are only partially sprinklered, it may be 
even more important for the safety of the average tenant.” 

Quantrell’s image reappeared on the screen. 

“It may come as a shock to our viewers that the building 
code requirement requiring pressurized stairwells was re- 
pealed by the City Council shortly after construction began 
on the Glass House, well after its building permits had been 
issued. Coincidence? Perhaps.” 

Behind him appeared an architect's drawing of a portion 
of the Glass House. The date under the National Curtainwall 
logo was quite clear. 

“These drawings from the earliest design period for the 
Glass House show that the plans never included a pressurized 
stairwell, despite the fact that at the time National Curtain- 
wall’s architects were designing the Glass House, our building 
codes clearly required such stairwells. Prior 
knowledge that this requirement would no 
longer exist when the building was finished? 
A wish? A mere hope? The management of 
National Curtainwall, as usual, has nothing 
to say, Nobody at City Hall seems to know 
the answer. 

“Nevertheless, the conclusion is inescap- 
able that somebody knew. We repeat: Big 
money is a law unto itself; it has a way of 
writing its own codes. Good night and may 
God watch over all of us—particularly those 
of you who live in the sky.” 


“T think that’s the most egotistical man I’ve 
ever seen, Rosette said. “Know what I mean, 
Harry? He really thinks he’s sémething when 
he’s in front of that camera!” 

Harry Jernigan was about to answer when 
a red light lit up on the switchboard behind 
him and he picked up the phone. “Security, Jernigan here.” 
He listened for a moment, made a wry face at Rosette and 
said into the mouthpiece, “No ma’am, there are no fire es- 
capes on the outside of this building. In case of emergency, 
stay in your room until we notify you or take the plainly 
marked fire stairs at the end of the corridor.” 

He put the phone down and Rosette leaned over the coun- 
ter, her maid’s blouse stretching taut across her breasts. 
“Somebody else was watching besides us, huh?” Jernigan 
turned off the small portable TV and put it on the floor 
behind his counter. “That was Mrs. Klinger in 4710. She 
wants to know how come we don’t have fire escapes.” He 
shook his head. “The more money they’ve got, Rosie, the less 
brains they have to go along with it.” 

“I want to know what you thought, Harry.” Something in 
her voice told him the broadcast had worried her. 

Jernigan leaned back in his chair. “In some ways, Rosie, he 
doesn’t know the half of it. If I were to wander around some 
of the unfinished floors, for example, you sure wouldn’t catch 
me smoking any cigarettes.” 

There was the slight sound of elevator doors quietly open- 
ing and Jernigan turned. 

“Miss Mueller!” His sudden smile faded and a tinge of for- 
mality returned to his voice. “And Mr. Claiborne. Good 
evening, sir.” 

He turned his attention back to the stocky woman who had 
just stepped out of the elevator, red-cheeked and faintly per- 


Barton—~ 
Architect of 
a building with deadly secrets. 


124 


-out list, though.” 





spiring. Of all the tenants in the building, Lisolette Mu 
was probably his favorite. She was sixty but looked a g 
ten years younger, a retired schoolteacher from St, Lou 
the kind of teacher Jernigan often wished he had had wl 
he was a kid. “Out walking in this kind of weather?” 

She made a face of mock surprise. “There’s somethi 
wrong with this weather, Harry? Nonsense, it’s good w 
ther—though Harlee doesn’t agree with me.” 
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Harlee Claiborne was a slender man, perhaps five vq 
younger than Lisolette. He looked a little wilted right n 
damp, winded, slightly grouchy and trying hard not to she 
any of it. 
“The Albrechts, are they going to be in this eve ingh 
Lisolette asked Jernigan. 
“I think so, Miss Mueller, but you know I can’t ring 
they’d never hear me. I don’ t have them down on my chee 
“That’s really too bad about them,” Rosette intra | 
“being deaf and dumb like that. They can’t hear or te 
their three kids—that must be pretty rough.” 
“That’s not true,” Lisolette objected. “They all know s: ig 
language, even the youngest.” 4 
“You know sign language, Miss Mueller?” Jernigan aske 
“A little. It’s not hard to pick it up, and it can really 
very expressive.” She grew thoughtful for a moment. 
when there’s a lot of love in a family, perhaps they do A 
have to say so much.” She glanced at 1 
wristwatch and made a slight sound off 
may. “My, I had no idea it was so late.” § 
turned and walked briskly toward thea 
vator bank, “Have a pleasant evening, Rosi) 
You'll call me at nine, HarleeP And you 
made reservations at the Promenade Ro om) 
“Of course, my dear—we’re hardly goi , 
out on a night like tonight.” ’ 
A moment later, Lisolette Mueller wif 
gone, the faint odor of Hace and soap hanj 
ing in the air like mist. 
“Remarkable woman,” Harlee Claibor i. 
murmured quietly, “a truly remarkab 
woman.” . q 
“She’s really something,” Jernigan agree 
He had mixed feelings toward Claiborne ; 
wasn't altogether happy that Lisolette hg 
apparently picked him as a companion. Rj 
mor was that he hadn’t paid his rent in 
months and that he had a reputation as a gigolo. Did 
call it dating at their age? he wondered. Well, why not? | 
osette suddenly leaned closer and lowered her voi 
re “Time for me to split; here comes Miss America ‘ 
i 


She turned and smiled, sail 
in a loud voice, and disa 


1964. See you later.” 
“Good evening, Miss Elmon,” 
peared into the elevators. 
Deirdre Elmon was tall and red-haired, and looked a 
she had stepped out of a 1950’s movie, Jernigan though 
Big-chested and big-hipped, she walked like a windup ' 
sion of Marilyn Monroe. She had done something with hi 
hair to give it a metallic sheen and for a moment he wont 
if red was its real color. 
“Good evening, Harry.” Her voice was husky and delibe 
ately throaty, right out of the late-night movie. If the rolled 
copy of Variety that she invariably carried with her durit| 
the day was any indication, she wanted to be an actress. | 
was a little sad, he thought; for what she had to offer, 
was ten years over the hill. 
He turned the check-out book around for her to sig 
x ‘Big date tonight, Miss Elmon?” 
“Big enough. Dinner at the Plaza and a movie. Ima 
sure when I'll be back, so be a sweetheart and take 4 
messages for me, will you?” She looked up at him andl fi 
just a fleeting second he thought he saw the real Dei dr 
the sixteen-year-old with too much desire to make it big | 
leave room for any thoughts on how to go about it. 4 
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er her for a long moment, wondering who 
g her. She had no job that he knew of, but then 
had never seen her bring anybody home. 

then he realized that it had to be somebody in the 
i with access to an executive suite, She wasn't going 
nner, he thought. Whenever she returned from one 
dates, whether there had been a steady downpour 
ra regular blizzard, her coat was always dry, her 
‘never been touched by rain or slush, and her 
jlirdo had never been blown by the wind. 

)uldn’t help but notice these things, Jernigan thought. 
ju had been a cop for ten years. 

i 


je Elmon took the residential express down to the 
vel, then quickly crossed over to an elevator servic- 
#ommercial floors, her heel taps ringing against the 
ould have been faster to take a commercial elevator 
sky lobby directly down to the twenty-first floor, but 
't want Jernigan to wonder. 

jiat she cared if anybody knew, she thought grimly, 
d taken a long time to get Bigelow past the worry- 
He and there was no sense in running risks that might 
joth herself and him. He isn’t much, honey, she told 
ut at the moment he’s all you’ve got. And he wasn’t 
. Getting gray and a little chubby around the 
0) t ie worked out and was still what the society 
“ruggedly handsome.” And most important of 
.. generous. 

elow III, vice-president of Motivational Displays. 
e company, but one of the largest devoted to putting 
shows for commercial clients, She first met him 
| had hired her through a model agency to staff a 
Jooth at a consumer electronics show. When another 
ne up, he had asked specifically for her. The affair 
n from there. 

3 waiting for her, pulling her inside the front door 
s s she rapped lightly three times on the frosted glass. 


t her into his arms and nuzzled her neck, kissing her 
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ped then more passionately. She closed her eyes. 
it bad, she kept thinking to herself; he wasn’t bad at 
emnly real drawback was a wife to whom he had been 
or twenty-five years and two kids, none of whom he 
7 sO he said; but that made no difference in the larger 
. His wife had family money and he was never going 
» her. So little Deirdre got the emotional leavings, 
regularly paid rent on a one-bedroom apartment in 
. ‘House and a generous allowance. And the promise 
soduction—someday—to a friend who was a producer. 
g20e in the Easter Bunny, too, she thought. 
jak her hand. “Let’s go on back,” he urged, whisper- 
got some surprises.’ 
gged out of her fox wrap, draping it over an arm, 
sowed him through the storage area just beyond the 
iter office. It was a large, almost cavernous room 
vith polystyrene displays that usually reflected the 
the year. Tonight the room was filled with phalanxes 
s Santa Clauses. She couldn’t help giggling. It was 
<n of the year that she loved best and the displays 
| feel young, almost childish. 
they were in the dark of the executive suite with 
| closing the door behind him and fumbling for the 
itch. He found it, but the fluorescents built into the 
*t come on; instead, a small Christmas tree set on 
table in front of the sofa-bed flared into brilliance. 






















* he said proudly. And then, 
( more. Look under ‘the tree.” ” He hesitated. “Or do 
a drink first?” 

! minute,” she giggled, “but not this very moment.” 
ere several packages beneath the tree and an enve- 
pepened the small, flat package first. A string of 
| pearls. Not the most expensive—but expensive 
1 ther package contained a small, gold-banded 


a 


wristwatch. Again, not the most expensive, though hardly 
cheap. The envelope contained a check for $638.90, She 
caught her breath. The odd figure struck her as funny— 
probably something to do with taxes, which would be typical 
of the practical-minded Bigelow—and she laughed, then stood 
up and ran to Bigelow, who was leaning against the side of 
the small built-in bar, She threw her arms around him. She 
could tell he was already a good three drinks down. ~ 

“There’s still more,” he said quietly. 

Deirdre froze. There couldn’t be more, she thought wildly. 
He wasn’t going to divorce his wife, she knew that. 

ulien will be in town next week,” Bigelow continued. 

J “Tve told him about you. He’s holding auditions for a 

Simon play and he thinks you might fit one of the parts, 

one of the smaller ones.” She stared at him and something 

in his eyes gave him away. There was only a trace of a slur 

in his voice when he added quietly, “After that, Deedee, well, 
it’s been fun, but we both knew it had to end.” 

She stood stock still for a long moment. The odd figure on 
the check—two months’ rent in advance. And a couple of 
presents to salve his conscience. Merry Christmas to Deirdre 
Elmon, who would be Deedee Carsons again the moment she 
went back to the model agency. She stalked back to the couch 
and took the pearls and watch and dropped them into the 
small wastebasket nearby. 

“Somebody else?” she asked, knowing the answer. 

“Might be,” he said. “I can’t help having an eye for a 
good-looking chick.” 

She showed her contempt. “You sound like a dirty old 
man.” That made him angry. 

“Why not? I can afford to be,” he snapped. 

She picked up the wastebasket and threw it at him. Then 
she ran for the door. He caught her, twisting her arm up 
behind her back but not far enough to really hurt. His breath 
was heavy with Scotch. “You always do the dropping, don’t 
you, Dee? I could have liked you more, but you never gave 
value for value received. As a mistress, you always withheld 
desire on your part. I was always the one who had to want 
you.” His face was brutal with contempt. “What would you 
have done with me if I had introduced you to Julien right at 
the start? Would you have taken the time to let me down 
gently or would you have dumped me right away?” 

Then he became almost fatherly. “Look, why should this 
surprise you? It had to end sometime. I had hoped it 
wouldn't end too painfully.” He walked over to the waste- 
basket and plucked out the pearls and watch and dropped 
them on the coffee table in front of her. 

It would have to end sometime, as he had said, she 
thought. And he hadn’t been ungenerous. .. . 

Ungenerous. He was paying her off. Like buying up a 
contract. If she had any pride, she’d walk out; the pearls and 
the watch hardly meant that much. But then there was the 
matter of the check; it would be easy enough for him to stop 
payment on it. And there was Julien. 

It was then she realized that Bigelow had completely dis- 
armed her, and she wondered if he knew it. She was never 
going to make that audition. She had been kidding herself 
all her life, and deep down she had known it. She had no 
talent, never had had any, but now she couldn't even pre- 
tend. That in itself was reason enough to hate Bigelow. She 
stood up. 

Bigelow was looking at her curiously. “You don’t have to 
leave. I told my wife I'd be away for the weekend, and I 
thought we could spend most of it right here.” 

She flared. “You've got your gall! You say it’s all over with 
and then you ask me to spend the night. I don’t get you.” 

“Maybe it’s because I want the one piece of yourself that 
you never gave me before,” Bigelow said quietly. “I want you 
to stay because you want to, not because I want you to.” 

She felt an unreasoning hunger for him then, composed of 
equal parts of humiliation, a secret admiration for his sudden 
and unexpected strength, and the realization that, in one 
sense, it would be a small victory for her. Regardless of how 


afar 


he phrased it, he wanted her now, if only for this one night. 

She sat down. “I could use a drink now,” she said, Her 
fingers strayed to the pearls. It could have been worse. . . . It 
could have been a lot worse. . . . 


It had started out as a bad night for Krost the moment he 
came on duty. He was in the maintenance locker room when 
Malcolm Donaldson, the night maintenance supervisor, 
stormed in, spotting his brown paper bag before he had a 
chance to slip it under the bench or hide it in the locker itself. 

The burly Scotsman had bounded around the bench and 
grabbed it. “Four-star. Your taste is improving, Krost.” 

“I was taking it home to Daisy as a gift,” Krost had said 
sullenly. 

“A little gift for the little woman,” Donaldson said sar- 
castically. “You sure it wasn’t a gift for yourself, to be 
presented, say, sometime between ten o'clock and midnight? 
You'd better thank your blessed saints the seal isn’t broken or 
I would have your job and Id have it now.” 

He dumped the bottle into the waste barrel. “Next time, 
you go on report and I'll make it stick if I have to put my 
own job on the line!” 

A minute later he seemed calmer. “We're shorthanded, in 
case you haven't heard yet, so youll be working the floors 
from seventeen through twenty-five. You ride herd on those 
women of yours; I don’t want to hear any more complaints 
from tenants about wastebaskets not being 
emptied or bottles left in the hall, like last 
weekend. I want your floors spotless when 
the tenants come back on Monday, you un- 
derstand me?” 

“Sure thing, Mr. Donaldson,” Krost said. 

He scurried out, making a mental note 
to avoid Donaldson for the rest of the eve- 
ning. There was an easy way to do it, since 
Donaldson seldom checked any of the utility 
rooms. He had hidden in several of them on 
more than one occasion when he wanted a 
little time to himself or a chance to take a nip. 

weet Jesus, he could use a drink. The 

bottle of his favorite brandy was gone, 

but there was more where it had come . 
from—the wet bar and liquor display in} Leroux— 


Consolidated Distributors on the twenty-| The builder who risked 
second floor. Well, why not? He had to check| everything and lost. 


on the cleaning women anyway. 
Krost was starting on a bender but, as well as he knew him- 
self, at that particular moment he didn’t realize it. 


The lobby of the Glass House was more crowded than Jesus 
Obligado could ever remember. He breathed a silent prayer 
of thanks as he pushed through the revolving doors, For a 
moment he just stood inside, absorbing the warmth and 
shaking some of the water off his thin windbreaker. No kind 
of weather for his jeans and light jacket. But he had sold his 
heavy leather jacket weeks ago, along with the color TV set 
that he told his mother had been stolen. 

He started to shiver again; sweat coated his forehead. The 
cramps and the vomiting would start next and the lobby was 
no place to be when that happened. As it was, if he hung 
around very long it wouldn’t be more than a few minutes 
before the guard or the TV monitor would spot him among 
the women with their fur coats and their husbands all dressed 
up for the night. The only people allowed in the lobby after 
six were those who worked in the building or those going to 
the restaurant at the top, and what boy his age had enough 
money for that? 

The guard was standing by the reservations desk, paying 
no attention at all to who came through the doors. Jesus 
looked around for the camera at the far end of the lobby, and 
spotted it panning slowly over the crowd, working its way 
toward him. He had to be on the second floor before ‘seven, 
when the electric locks activated and the floors were sealed 
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to anybody who might come up the stairwell. He gl 
the clock on the marble wall near the bank entrance|iR 
a few minutes, but not very many. He chanced it <p 
ran toward the stairwell door. He slipped through, 
the automatic door closer sigh above him as it p 
panel shut, and leaned against the wall for a mom 
was going to be sick; he could feel the contents of his 
start to pump. He wouldn't, he thought—he coul 
didn’t have the time. He had to find his mother, 
money and then reach his connection. 
Ibina Obligado worked on floors seventeen 
twenty, but he was never sure where she mi 

or how long it would take her to work thro 

various floors. The only thing to do was go through 
and, when he found her, try to borrow a twenty, 
would get him through the night and tomorrow wo 
to take care of itself. Right now, tomorrow was a } 
years away. He scrambled up the steps to the seco 
and pushed through the door. He was halfway throug 
he heard the slight buzz that meant the electric lo 
just been activated. He had barely made it in time. 

He darted through the door to the elevator b ail 
frantically buzzed for an elevator. A moment later i 
hissed open and he thumbed the call button for the 
teenth floor. Blessed Mother Mary, make her be 
thought, almost sobbing. ’ 

He got off on seventeen and 
quietly down the corridor, passing 
commercial shops, their windows delim 
lifeless. He rounded a corner and 
frosted glass door ahead glowing wi 
illumination: “Today's Interiors,” 
name “Jan Douglas” in fancy printing 
it. Douglas, he remembered, was a 
chested fat man. He had run into hi 
when he came up to see his mothe 
hours and pretended that the gus 
given him permission. Interior de 
Jesis mused thoughtfully. He sold th 
stuff that rich people put in their 
expensive stuff. He hesitated by thi 
listening. There weren’t any soun 
guessed by the dimness of the light th 
ever was there was probably working 
back. It might be possible to rip son 
off, he thought suddenly. Then instir 
he knew that it was unlikely, that his mother was the bi 

He padded quietly down the corridor, becoming i 
ingly panicky. He was nearing the end of the corrid 
there were no signs of the cleaning women. Maybe 4 
corridor . . . . He broke into a run and a few minu 
realized that he had been right, none of the cleaning ' 
had reached this floor yet. What was he going to do? 

He ran back toward the Sear then paused| 
moment outside Today’s Interiors. The dim light was s 
he hesitated by the door a moment, then tried the 
It tured easily in his hand. He silently opened th 
about six inches and glanced inside. There was 
around, though he could hear faint movements from 
perhaps somebody working an adding machine. The 
busy, he thought. It was worth the chance. 

At first, there didn’t seem to be much that would ‘ 
any good. There were bolts of cloth in the comer and 
against the wall, and fancy, delicate-looking furni 
wouldn’t last a week in his house. 

Then he spotted it. A section of glassed-in shelves st 
in shadow against the far wall, On the top shelf 
antique clock with what looked like a gold band 
around the clock face itself. That had to be worth n 

He slid the doors quietly open and had just started 
out the clock when suddenly the room blazed with 
and a deep voice growled, “What do you think you're 

The fat man leaped for him and Jesus ran for th 



























clutching the clock. The fat man got there first and 
s suddenly realized just how large and heavy he was. A 
d two-fifty, maybe six-feet-two. He literally towered 
over Jestis’s own 130 pounds and five-eight. 

~~ «©The man pinioned his arms behind him, one hand holding 
tj both of Jesus's thin wrists. He had looked like a soft man 
lifat first but the belly pressing against Jests’s hip was hard 
\\Jand the hand holding his wrists felt like iron. 

| “What’s your name?” 

| Sullenly, “Jesus. Jesis Obligado.” 

_ Jesus leaned back against the wall, massaging. the sting 
out of his wrists. He could always say that he had been 
looking for his mother and had seen the lights and walked 
i in, thinking his mother might be there since this was one 


& “You going to call a cop?” 

_ “Any reason why I shouldn’t?” 

| “Sure.” Jesus was defiant now. “You call them and I'll 
“tell them you asked me up here.” 

/ He didn’t even sense it coming. The big man’s hand 
li caught him at the side of the face and he staggered and almost 


_ The man looked at Jest closer. “What’re you after? 

What do you want?” 

| “Money,” Jestis said sullenly. “What do you think?” 

) “What for?” 

) Jesus suddenly yanked up his long sleeves and held out 

i} his thin arms, vein side up. “Take a look, man; take a good 

it look. You never seen tracks before?” 

} Something flashed in the man’s eyes for a moment; Jesus 

} wasn’t sure what it was. 

} “Christ, kid, you're killing yourself,” the big man said 

} softly. 

| Jess was suddenly angry, angry at the city, angry at 

» his mother for not being where she should have been, angry 

) at the big man. “You think I should go to the clinic, right? 

| There’s a waiting list at the clinic, man, there’s a waiting 

) list for six weeks!” He was starting to feel sick again. 

e lunged forward, jamming his shoulder into the man’s 
belly, then made a dash for the door, He could feel 

| the big man reach for him but a second later he was 

» out in the corridor, racing for the far end. Once around the 

t corner, he stopped and listened for a brief second; nobody 

t was following him. He crept to the elevator and pressed the 

| button. Now he had to find his mother. 


Douglas ran to the door but the hall was empty; Jesus 
had abruptly vanished. It wasn’t until after he returned to 
the office that he realized he hadn’t wanted to catch the boy. 
| He wasn’t sure why, at first. The kid would undoubtedly 
) have made some wild accusations. They wouldn’t wash, of 
_ course; he had signed in alone, and Barton, whom he had 
met in the elevator, could verify he had been by himself. 
{ Besides, he had faced the possibility of blackmail years ago 
j and had sworn he would never give in to it, regardless of the 
) price he might have to pay. No, it hadn’t been fear; there had 
» been something about the kid himself. . . . 
| _ He walked back slowly through the shop, past the small 
models of rooms with their own miniaturized lighting. The 
‘office in back had little of the comfort and charm of the 
showroom. Taking up a sizable fraction of the room was 
' an enormous oak desk with an electronic computer on top 
and scattered scraps of paper and open ledgers surround- 
ing it. There was a businesslike atmosphere to it all that 
chilled his heart. 
| That was it, he thought. His whole life could be summed 
up in the figures in the ledgers, all forty-four years of it. 
| He was going broke; the ledgers, the computer, didn’t lie. 
Douglas sighed and sat down with the ledgers again, then 
abruptly closed them and pushed them to one side. The shop 
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had been a gamble, one he had lost. He had thought he 
would attract a good many clients from among the obviously 
affluent tenants of the Glass House, but it turned out that 
most of the tenants were older and more conservative in 
their design philosophy. Those who were younger preferred 
to boast that their apartments had been done by Peck and 
Suncraft; Today’s Interiors was very déclassé, very unstylish. 

He remembered Jestis again, It had been what? Pity? 
Probably. A good deal of identification, too. One loser spot- 
ting another, It was easy to recognize the telltale sign: it 
was when you gave up. Maybe he should have reported him 
to Security. God knows what the kid might get into. But no, 
he thought, he’d thrown a scare into him. He was probably 
long gone by now. 


The sleet had changed to a wet, driving snow and just 
outside the window a watery ice formed on the ledge. Barton 
stared out through the glass for a moment longer, then 
shivered and turned away, flicking off the yammering from 
the small television set. It was close to seven-thirty and the 
bar of the Promenade Room would be open. 

He took the elevator to the sky lobby and changed over 
to the residential elevator for the Promenade Room. A few 
moments later he stepped out into the foyer of the restaurant, 
alive with the soft murmur of diners and the clink of silver. 

As always, the setting and the view were breathtaking. 
The room was candlelit, the dancing flames playing over the 
polished black marble floor, The walls were of smoke-colored 
glass, allowing a darkened view of the promenade outside 
and, beyond that, the lights of the city itself. 

The right-hand quarter of the dining room was devoted 
to the bar. It was a shadowy alcove of small booths. Barton 
had just started to slide into one when a voice from one of 
the other booths said quietly, “Care to join me, Craig?” 

“Td be delighted, Wyndom.” 

Leroux was standing up when he came over, a tall, lean 
aristocrat with high cheekbones, an aquiline nose and a 
faint bluish-gray to his sideburns, and a man whose finely 
hewn features and deep-set eyes radiated an enormous sense 
of physical power. Caesar, Barton thought, the noblest Roman 
of them all. Barton shook the proffered hand and sat down. 
“Where are Jenny and Thelma?” 

“They're getting a view of the city from the promenade.” 
Barton glanced at the walk just beyond the restaurant walls. 
Leroux motioned to a waiter. “The usual Scotch with a twist?” 

“That'll be fine.” 

Leroux had relaxed in the back of the booth, his face 
almost lost in the shadows. “Sorry to have called you back so 
suddenly, Craig; I realize what an inconvenience it must be.” 

“Some,” Barton admitted. “We were about to go before 
the Board of Supervisors with the proposal and I had to ask 
for a delay in the hearings; it will be another two weeks now.” 

“That shouldn’t be fatal.” He took a sip of his drink. 
“You're a good friend of this division chief in the fire 
department, Mario Infantino, aren’t you?” 

“Im a friend of his, I don’t know how good. We were 
in the same reserve unit when I lived here; we've sat in the 
same fire code meetings together. That’s about it.” 

“You don’t know a newscaster named Quantrell?” Leroux’s 
eyes were very cold. 

“I’ve never met the man, I’ve never even watched his 
show until tonight.” 

Leroux laughed shortly. “What did you think of it?” 

“T think he’s a muckraker. And I think somebody’s been 
feeding him inside information.” 

“That's right. Somebody has.” 

“Are you implying that somebody is me?” 

“I didn’t say that. I suppose it’s a possibility.” 

The drink was helping, Barton thought. He signaled 
for another. “You gave me a good job, Wyn; you gave me 
opportunity. In retrospect, I’m not sure I should have taken 
the job but at the time I appreciated it. And you think I'd 
repay you by acting the informer?” 
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“Why not? It happens every day. Few busiriesses operate 
on gratitude and those that do don’t operate very long.” 

“I don’t have the motivation,” Barton said dryly. “And 
furthermore, I don’t have the information. I never worked 
with the construction team—you pulled me off and sent me 
to Boston, remember? If I had been here they wouldn’t have 
used synthetics for the cladding around the elevator banks. 
I assume you knew about that.” 

“Why ask me? It sounds like a cost factor; accounting 
handles that.” He changed the subject. “Why should Infan- 
tino have a knife out for us?” 

The situation had obviously rattled Leroux, Barton 
thought, more than he had figured it could have—or should 
have. “All right, how bad is it?” 

Leroux twirled his empty glass in his hand. “The leasing 
of the Glass House has come to a halt—in fact, we're starting 
to lose tenants.” 

“Why me, Wyn?” Barton asked at last. 

“Circumstantial,” Leroux admitted. “If you didn’t know 
the information, you still had access to it. And I would say 
that you don’t show good judgment in your choice of friends.” 

wo drinks down and he had come to a conclusion, 
T Barton thought. It was one that he had been a long 
time arriving at but now that he was there, he wasn’t 
sorry, “Wyn,” he said slowly, “I’ve got a couple of things to 
admit, but they’re not what you think. First of all, ’'ve been 
too busy to run around feeding information 
to fire department division chiefs or rating- 
happy TV reporters. You can believe me 
or not on that score; I don’t care. Second, I 
guess I’m tired of my job. I don’t like the 
political infighting in a corporation. I’m not 
a politician or a CPA or a public-relations 
man; I’m an architect. From what I’ve heard 
about the St. Louis project, you’re not in 
the market for architects. So my recom- 
mendation to you is that you go out and 
hire yourself that politician and that CPA 
and that PR man—I've just resigned all three 
posts.” Barton drained his glass and stood 
up, a trace unsteady. 

Leroux was smiling. “Sit down, Craig, 
before you fall down. You might as well 
have dinner—you could use it—and the food 
here is good. I believe you . . . I believed you 
before you got here. Frankly, I can’t do 
without you. Maybe that’s what hurts. That and the fact that 
after twenty years in the business, your blood gets replaced 
by computer read-out sheets from accounting. Business is a 
game, Craig, and it’s not how you play it, it’s whether you 
win or lose.” 

Barton sat down, confronted by the charming self-pity 
of one of the most powerful men he knew. I need you, son, 
Leroux was saying and he could feel himself responding. 

Leroux looked at him with a friendly openness, the tension 
of the earlier conversation gone. “You want my frank opinion 
of Quantrell’s charges?” 

“If you want to discuss them.” 

Leroux smiled. “I'll be delighted to, Craig—I was hoping 
you would ask me.” 





Quantrell— 4 
His TV ex- 


Lisolette Mueller was delighted. Her dinner with Harlee 
in the Promenade Room would be a marvelous way to spend 
the evening of her sixtieth birthday. She had reminisced a 
little, earlier, about the old days in St. Louis—the thousands 
of students who had passed through her gym and history 
classes at South St. Louis’ Goethe High School. It had been 
a full life, she thought, rewarding enough so that at sixty she 
still felt young and a part of the world. 

Not that she actually looked sixty, she assured herself. 
In one sense it made little difference to her if she did or 
didn’t, but she had a residual pride in her stocky and still 
athletic figure. Her hair had silvered at the temples and 
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posé would make him a star. 





there were gray strands mixed with her natural brunette, 
but the overall effect was not displeasing to her eye. Or 
to others, she added mentally, thinking of Harlee Claiborne. — 
Granted his attention was compounded of business interests — 
as well as personal ones, but she was quite sure that he ~ 
found her attractive. 

She glanced down at her small diamond-studded wrist- 
watch. She had promised her friends the Albrechts that she 
would stop in, but she would have to hurry to have time 
to dress for dinner with Harlee. 

Tom Albrecht met her at the door in silence, his sensitive 
hands and fingers signaling his welcome. She replied in 
the same mannef. He could read lips as well as could his 
wife, Evelyn, but Lisolette preferred to use sign language. 
He was inviting her in for coffee. 

Evelyn was sitting in a kitchen chair, knotting a macrame 
mat. She glanced up, smiled, and rose to greet Lisolette. 

Lisolette motioned to Evelyn that she could not stay long © 
and followed the two of them into the dining room, The 
three children—Chris, five years old, Linda, aged seven, and 
Martin, the baby of the family at three—were sitting around 
the table having their evening meal. Lisolette knew that 
Evelyn preferred having the mealtime split in two, since 
Tom’s job as an engineer for a local electronics firm often 
kept him away until late at night. ‘ 

Evelyn set a place for her at the table and Lisolette 
said hello to the children, reserving a spe- 
cial kiss for Martin and receiving a taste of 
baby food in return. They were a beautiful 
family, she thought, the noisy dinner marred 
only by the silence of the parents. They got 
along so well among themselves that you 
frequently forgot that they were deaf-mutes; 
they even attended the ballet occasionally, 
though they could not hear the music. 

They finished their coffee, and Lisolette 
with swift fingers told them she must be 
going. Both expressed honest regret. “I have 
a gentleman friend calling,” Lisolette sig- 
naled and could feel herself blushing. Tom 
smiled broadly and motioned, “A lady such 
as you must be very careful.” 

She laughed and spelled“ back, “At my 
age, there’s no longer anything to be care- 
ful about.” 

Outside the door, she glanced again at her 
watch and realized that if she really hurried she wouldn't 
keep Harlee waiting very long at all. She hadn't, she re- 
flected, running over ancient history, kept a beau waiting yet. 








Thelma and Jenny had shown up; Barton and Leroux, 
not wishing to talk business in front of them, had gone for a 
stroll on the promenade. There were still ten minutes before 
their table would be ready. Time enough to ask Leroux 
questions that Quantrell’s TV program had-brought up. 

“Craig, you've been around architecture and construction 
long enough to realize there’s no such thing as a fireproof 
building, the best we cam build is a fire-resistant one,” 
Leroux was saying. “Almost anything will burn; it all de- 
pends on how hot it gets. There are building codes that 
every firm has to follow. We're no different from the others. 
We do our best to compete; we cut unnecessary corners— 
that’s the name of the game. But we don’t break the law.” 

Barton swirled his drink for a moment. “What about — 
insurance trade-offs? Quantrell implied that a builder could 
completely sprinkler his building, for example, and perhaps 
get a reduced rate.” 

eroux laughed. “That’s almost a thigh slapper. He might 
L actually find his insurance rates going up; there’s always 

the chance that something will set off the sprinklers 

accidentally and if they’re in a shop area with goods below, __ 

you've got one expensive, unholy mess on your hands. What 

might happen is that you'd get trade-off from the city in d 
aN 
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relaxation of other parts of the fire code. For 
ajority of high-rises, however, there’s not much chance 
x insurance rates, Insurance is dirt cheap to begin 
ere are something like four hundred companies out 
bidding for your business.” 
arton drained his glass. He signaled for another. “How 
e it’s so cheap?” 
jeroux looked angry. “Because, despite everything that 
/Quantrell implies, fires in high-rise buildings are scarce. 
), they happen—so do airplane crashes. How much insur- 
: ean you buy for fifty cents at the local airport—$15,000 
‘[h?” He calmed a little. “All the public areas in the Glass 
jse are sprinklered—they have to be. Install them 
ughout an entire building and the expense would be so 
you'd no longer be competitive.” 
laybe he was tired, maybe it was because Leroux was 
1g too hard, but Barton didn’t feel convinced. 
Sraig, look out there. That building about two o'clock 
our right, the one with the small red beacon on top. 
‘Penobscot Building. National Curtainwall was the de- 
per there. And on your left, about the same relative 
tion—the Hanson Building is ours, too. There are half 
zen more in town, all ours.” For a moment he was lost 
aought. “In a sense, Craig, we're the original ecologists. 
ikind can’t go on expanding his living space forever, 
down the forests and leveling the hills. We can’t 
suburbia forever; we have to get back to the city, the 
at was invented as a trading center, as a manufactur- 
mter, designed so the worker could be close to his job. 
uild cities, Craig—it’s not a mean occupation.” 
wasn’t Caesar after all, Barton thought. He was 
es; he was a pyramid builder. 
)You mentioned earlier that you knew about the St. Louis 
ect,’ Leroux said. “Do you know what’s behind it?” 
on suddenly felt stone sober. “No, but I'd like to. For 
strange reason, Wyn, I can’t see a country full of 
of the Glass House.” 
e idea is to have a proved product, Craig, like the 
House. It’s a beautiful building; we'll market it in 
permutations and combinations. We eliminate the 
e man financially. We'll be developer, designer, do the 
eral contracting, decorate and manage. We'll be hard to 


ell turn out buildings like GM turns out cars, is that 


Ho 
| That's one way of looking at it,” Leroux said coldly. “It 
-mine.” 
_ And me?” 
"You were right earlier—I don’t need your talents as an 
ihitect . . . I’ve already bought those. I need managerial 
mt; I need somebody to help me run the show.” 
3arton turned back to the window. Opportunity . . . again. 
‘w title, new salary, success with a capital “S” because if 
roux had figured it right, in a few years National Curtain- 
‘ll would be one of the largest developers in the country. 
|: opportunity had come when he didn’t want it. Leroux kept 
ming doors for him that he didn’t want to walk through. 
‘Its a big job,” Leroux added, irritated. “Maybe you're 
|. a big enough man for it.” — 
IT didn’t say I wouldn't take it. I want time to think it 
ead Jenny would be delighted, he thought bitterly. 
Suddenly the hostess, Quinn Reynolds, was at their elbow 
‘ing softly, “Your table’s ready now—would you follow me, 
ase?” 
They followed her into the dining room where Thelma 
d Jenny were already seated. Barton gave his drink order 
d squeezed Jenny’s hand. She was unresponsive and dis- 
it, a slim, dark-haired girl of classic beauty, now in her 
ddle twenties. At one time, Barton thought morosely, she 
1s full of life, relaxed and outgoing. That had been one 
the things that had attracted him to her, Tonight, as usual 
ely, she was withdrawn and remote; she wouldn’t have 


| to say throughout the entire meal. 
|e 





He turned his attention to Thelma Leroux—a woman he 
instinctively respected, Like Wyndom, she was from North 
Carolina and still possessed a lingering trace of Southern 
accent and charm—a naturally warm, self-confident woman 
who had somehow endowed matronhood with sensuality. 

“Tt must have been rough flying weather today,” Thelma 
was saying, spreading a thin oil of conversation over the 
troubled waters. “Or doesn’t the weather bother you when 
you fly? 


Time was running out and Jesus was beginning to feel 
panicky. He had finally found his mother on the 18th floor 
and followed from office to office, begging and pleading for 
money, as she methodically emptied wastebaskets into the 
large canvas bag in the frame she wheeled behind her. Her 
answer so far had been a mumbled “no.” He was angry one 
minute and sobbing the next, becoming increasingly mean. 

“I need a fix, Mama; if I don’t get it, it could kill me.” 

“Kill you? You kill yourself.” 

He grabbed her shoulders then, his thin fingers digging 
into her flesh. She winced with pain and pulled free. 
“Maybe you kill me instead,” she said angrily. “Js that what 
you want to do; kill me, maybe? You want twenty dollars, I 
don’t have twenty dollars.” 

She was lying, he thought, she had to have it, “You don't 
care what happens to me!” he yelled angrily. “Maybe you 
want me to go out and rip off some mark in an alley, is that 
what you want? You never think I hurt anybody, Mama? 
You think I never hide in an alley, waiting? You don’t know 
me, Mama, you never knew me!” 

“Turn yourself in,” she grunted. “Maybe that can help 
you.” He didn’t see the tears that were forming at the cor- 
ners of her eyes. “Leave me alone, Jests, just leave me alone. 
I got to do my job.” 

He leaned over and swept a desk clean of its files and letter 
trays and telephone, sending them clattering to the floor. 
“Why should I care about your job? What’s it mean to me?” 
He suddenly struck a match and held it over the canvas bag 
in the waste cart, filled with the scrap paper from a dozen 
offices. “Your job . . . Pl burn down your job! You want to see 
me do it?” She was now thoroughly frightened and reached 
for a phone on another desk to call Security. Jesus batted it 
out of her hands, his eyes wild. “Mama, I want money, you 
understand me? I want it now!” 

ut of the comer of his eye he could see her clutch al- 
O most automatically at her pocket. “I knew it!” he 
shouted. He came slowly around the desk, holding 

out his hand. “Gimme the wallet or I'll break your arm!” 

She ran for the elevator bank and he started after her. 
She pressed the call button, then glanced at him coming 
toward her and changed her mind and ran for the stairwell 
door. He caught her when she was halfway through, grab- 
bing at her wrist to twist the cash out of her hand. She started 
to cry for help and he clamped a hand on her mouth and at 
the same time tried to pull the money out of her hand. She 
fell backward, pulling him with her, and they tumbled 
through the open door onto the landing. The door swung 
inexorably shut and the lock clicked into place. 

“See what you've done!” Jesus snarled, whirling on his 
mother. “We're trapped!” She huddled, sobbing, on the 
landing, her back to the wall, clutching the wallet to her 
breast and trying to stuff the crumpled bills back into it. For 
a moment they stood glaring at each other and then Jesus 
felt something else suddenly grip his stomach. It wasn’t 
nausea .. . it was the smell of smoke. 

The air in the stairwell below was already hazy with it. 


Credits, debentures, unpaid bills, canceled orders . . . the 
whole, sordid history of a business failure—it was like walk- 
ing onto a battlefield after the war was over but the corpses 
had yet to be buried. 

But all of that was over now. Douglas snapped his pencil 
and threw the pieces against the wall in sudden decision. 
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He reached down and pulled: open the bottom drawer of 
the desk. There was a group of manila folders stacked up- 
right within it and in the last one he found what he was 
searching for. It looked very impressive. It was edged in 
green curlicues and the title said: “Comprehensive Fire and 
Liability Coverage.” 

e thumbed through it for a moment and nodded to 
himself; it was the simplest solution. The cash 
wouldn’t amount to much, perhaps $15,000 after his 
creditors were paid. But with that, he could perhaps start all 
over again. 

What one needed in life, he thought, was courage and 
determination. He stood up and went into the outer shop, 
almost bumping his knees against a charcoal-colored settee. 
It was the perfect place to begin, he thought. He found the 
lighter fluid in a table drawer and began to dribble the fluid 
over the upholstery. He tossed the can in a wastebasket, 
fumbled out a pack of paper matches, struck one and threw 
it on the couch. It lay for a moment on the soaked couch, 
guttering, and then caught. A few seconds later the entire 
surface of the couch was blazing. 

For a moment Douglas watched the flames with all the 
fascination of a child, and then the seriousness of what he 
was doing suddenly hit him. “My God, oh my God!” The 
radiant heat from the couch felt hot against his face and 
even as he watched the flames leaped higher, filling the 
room with rolling clouds of smoke. A few 


minutes more, he thought, and the wholef = (asti‘;C~™~S 


shop would be blazing. 

He suddenly turned and ran back to the 
storeroom to look for the carbon-dioxide fire 
extinguisher. He grabbed it and ran back | 
into the display room. 

The foam upholstery was blazing. Doug- | 
las aimed the black cone of the extinguisher | 
at it and thumbed the trigger. He got one | 
end of the settee under control and worked | 
toward the other. 

The last of the flames finally died and he | 
grabbed up a sample of fiber-glass draper- 
ies to beat out the remaining sparks. Then | 
he sank down into a nearby Empire chair. | 

The reaction from the fire made him Deirdre— 


weak. The fumes from the upholstery had | She gave herself for a 
been nauseating and this, coupled with the aeons that would never be kept. 


heavy charge of adrenalin in his system, 
left him shaking. 

The smoke was still very intense . . . he suddenly sniffed. 
It wasn’t the humid after-odor of smoke and water, the smell 
of something that had been burned. His watering eyes and 
face told him that this smoke was warm. He went back to 
the settee, searching for some stray spark, some piece of 
charring fabric that he had missed. 

No, everything was out. Only now he was sure that the 
smoke was becoming more intense. Abruptly, he located the 
source and ran to the corridor door and opened it. The hall- 
way was already filling with smoke. 

At the far end, several doors beyond the elevator bank, 
was the storeroom for the floor, its door now framed by white 
smoke. He had wandered past several times when the clean- 
ing women or Krost, the maintenance super, had been in it 
and knew that it was filled with huge containers of waxes 
and solvents as well as cartons of toilet tissue and stacks of 
moving pads. 

Smoke was oozing out from the wide crack under the door; 
even as he watched he saw the first small finger of solvent 
flow from under the door, blue flames racing across its sur- 
face. The corridor ceiling above the storeroom door had al- 
ready begun to blacken. 

He slammed his office door, his heart beating wildly. An 
accidental fire, the very thing he might have prayed for. 
Once the fire crept down the hall, it would cover the evidence 
of his own folly. The catch, of course, was that there were 
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more people in the building than just himself. He reach 
for the phone on the nearby table and dialed Security, | 


Dinner had started on a chilly note but at least it 
going to end on a warmer one, Barton thought, thanks gf 
marily to Thelma. She had been all Southern charm 4a 
courtesy and, by telling little stories on both herself al 
Wyndom, had coaxed Jenny into a friendly frame of mit 

When the after-dinner drinks arrived, Barton toast 
Thelma: “To a woman who is probably the most charmi 
hostess in America. Thelma, you’ve made the evening fort 

He heard it then, but paid no attention. The far-off wail} 
fire sirens, coming closer; it was almost lost in the m 


She leaned over the table, keeping her voice low. “I hi 
to interrupt your dinner but Dan Garfunkel just called. \ 


that both of you were up here and thought you should’ 
notified immediately.” ; 
The sirens, Barton thought. They had come closer a 
closer and then abruptly stopped. His only thought had be 
that the fire must be nearby. “What floor?” fl 
“The seventeenth—it’s a storeroom fire.” 
The sense of shock building up within him lessened 
little. Storeroom fires were hardly that rare; control was u 
ally a matter of minutes. “How baa 
“Dan says it’s serious.” + 
’ There was a momentary flash as his é 
met Leroux’s. The older man had 










men took portable extinguishers and went | 
elevator to seventeen. They were driy| 
back immediately. Heavy smoke and 


“Anybody hurt?” } 
Quinn bit her lip briefly. “They've call 
an ambulance; we don’t know. Somebot 
called Dan with the information. He rai 
the fire department immediately.” | 





a have to call; the heat and smo 
sensors in the building had a read-out system connected ¢ 
rectly to the fire department. Once they indicated 
presence of either smoke or fire, four companies should | 
dispatched to the Glass House immediately, even if it tun 
out to be only a fire in a wastebasket. “What about # 
tenants? Has anybody notified them?” __ 

Quinn signaled him with her eyes, trying to tell him” 
keep his voice down. The people at the tables around th 
had suddenly grown silent and were listening. “Securit 
taking a building census right now, going through the co 
mercial floors one by one. The switchboard is calling apai 
ment tenants.” 

Leroux frowned. “I don’t know if that’s necessary—it W) 
cause a panic and a jam-up in the elevators, if nothing els 
It’s a storeroom fire; the firemen are here; it’s wildly in 
probable that the fire will spread beyond the one room.” — 

“Mr. Donaldson reports the corridor is blazing,” Qui 
added quietly. She hesitated a moment. “There are over 
hundred diners plus the kitchen help up here now, Shot 
we try to evacuate them?” : 

“I don’t think so, Miss Reynolds. The diners are proba D) 
as safe as they'll ever be, waiting right here.” Barton starté 


can't control it, they'll let us know. There'll be time to evact 
ate then. If we leave now, we'd have to take the resident 









































d to add to the confusion by leaving right now.” 

re the outside scenic elevator,” Quinn said. 

,” Leroux said gently, “but what's the capacity?” 

he hesitated. “At most a dozen.” 

[hat would be eleven trips, with the diners left behind 

ing more and more nervous after each trip. No, I’m afraid 

#: started to leave now we'd create a panic. Miss Reynolds, 

Vs your wine cellar?” 

)t was completely stocked when we opened.” 

Break it out—make it on the house.” 

- quiet babble began to fill the room. Quinn left the 
table to circulate among the other diners and reas- 

MA sure them that everything was under control. Barton 

Leroux looked at each other in silence, the older man’s 

blank and unreadable. It must be tough on Leroux, 

on thought. He had lost the game, even if the damage 

ed to be minor. 

Sraig.” Barton looked at Leroux, who seemed like a man 

ing out of shock. His brain was working again and it was 

pous*he would spend little time on regrets for the past. 

aink you ought to take the scenic elevator down to the 

vy and act as liaison with the fire department. Until such 

:as I get down there, you're in charge.” 

slad to, boss.” Barton took a breath. “Only one question: 


ays. The ‘papers would get hold of it, or Quantrell, 
roux could be made to look as if he were not only 


‘ think I ought to be with you, Craig.” 

r a moment he was touched, then shook his head. “Jenny, 
pu stay behind, this is probably the safest place in the 
Blding. If you go with me Ill insist on Eure you 


a. le do you get to see this kind of fier 
ide seat?” 
ir squeezed her shoulder lightly. “Not very often.” 


rn where he stood in the doorway, Ian Douglas could 
e heat from the blazing solvent flooding down the 
t was too late to make it to the elevator bank. He 
and ran for the stairwell door, feeling the heat lap 
ast his back. He twisted the knob and yanked the door 
, glancing quickly behind him as he ran through. It was 
looking into a furnace; the entire corridor was in flames, 
‘blazing solvent only yards away. Then the door closed 
ind him. His body was shaking violently. 

t that moment he heard the sound of sobbing coming 
"1 the landing above him. He ran up the stairs. 

/rom the stairwell landing he could see two people partly 
ig ‘by the risers. One seemed to be bending over the 
tor. The figure turned: it was the Puerto Rican kid, the one 
* had tried to rob his shop. He raced up the remaining 
tis. He should have reported the kid—what a fool he had 
val Jesus looked up at him, startled. Huddled against the 
, one of the cleaning women tried to stuff some money 
vk into a wallet. Douglas took in the scene immediately. 
Thief!” 

us started to scramble away from him. “No, you eat me 
ng, man!” he pleaded. 

Youglas grabbed him 2 the front of his shirt. “I ought to 
iw you down the stairs! I let you go once but I won't make 
|-mistake this time. . 

he cleaning woman " struggled to her feet, wincing at 
4 movement. She had apparently twisted her ankle when 
fell to the concrete. She tugged at Douglas’s sleeve, 
ing her head. “My son,” she said. “Mi hier eae 

alas looked his amazement. “Your son?” 
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He loosened his grip and Jest backed away. “She’s my 
mother,” he said. “I wanted to . . . to borrow some money 
from her tonight.” 

Borrow, Douglas thought, disgusted. He probably tried to 
shake the old lady down. Then he remembered the fire below. 

“We have to get out of here. There’s a bad fire in the build- 
ing.” Albina had already started to cough. Douglas took her 
by one arm to give her support and slowly started down the 
stairs, Jesus following. At the halfway landing he turned 
toward the second flight of stairs, then caught his breath. 
The flaming solvent had seeped under the door, setting fire 
to the paint. In the next moment he watched the puddle of 
burning liquid spread until the entire landing was covered 
with flames. “We can’t go down,” Douglas said quietly. 
“We're trapped.” 

“We gotta get out!” Jesus screamed and ran back up to the 
eighteenth floor. He hammered at the stairwell door and 
tugged at the knob, Douglas helped Albina hobble up the 
steps to the landing; he pulled Jesus away from the door. 
“You can’t get in that way; it’s locked after seven.” 

“What are we gonna do?” Jess demanded. “We can’t stay 
here and fry, man!” His eyes widened. “Look,” he sobbed. 

Smoke had started to seep under the stairwell door. Smoke 
travels up, Douglas thought. And so does fire. The eighteenth 
floor was now probably on fire, as well as the seventeenth. 
That meant they had to go up—all the way up, to the Prome- 
nade Room. Every stairwell door along the way would be 
locked, all but the top one. He knew the fire doors at the top 
and bottom of the stairwell were kept open. 

“We've got to go up,” he said slowly. “We're cut off down 
below.” 
“How far? How far up?” 

“All the way to the top.” 

“You're crazy, man!” Jestis spat. “That’s more than forty 
stories. We ain’t ever going to make that.” 

“You got a better idea?” Douglas asked coldly. “It’s either 
go up or stay here and suffocate or burn. It’s the only 
chance we've got. Take it or leave it.” 

They started up the steps again. It was going to be a long 
walk, he thought—and the air was already heavy with smoke. 


The great thing about coming to Consolidated Distribu- 
tors, Krost thought, was that you could pick and choose. 
He leaned back in his chair and, bleary-eyed, inspected 
the ten bottles he had lined up before him on the desk. Well, 
why not try the Irish? He sloshed some into his glass, then 
realized with dismay that he had been trying it all evening, 
and now the bottle was empty. No matter; he could hardly 
put empties back in the display cabinet. Here’s to me, Mr. 
Krost, he hummed, then downed the inch or so of whisky 
in a few quick gulps. He glanced around the room. All the 
Christmas decorations were up and he felt his spirits soaring. 
The best season of the year, he told himself, misty-eyed. 
Snow on the ground and Christmas carols and church chimes 

. . not like the sirens he had been hearing. 

There were more of them right now. He didn’t like to hear 
sirens; he didn’t like to think about them at all. They re- 
minded him of something he didn’t want to remember. 

He sighed. He'd better take a look. He stood up, weaving 
over to a window to look out. 

Smoke was billowing out of windows several floors below; 
the street was jammed with fire engines and police cars. His 
hands tightened on the sill; he could feel himself sober for a 
second, Memory flooded back now, the incident he never 
wanted to think about again. . The fire in the Melton 
Building, so long ago. They tried to pin that one on him but 
Leroux had stepped in and saved his neck. 

He turned away from the window and staggered to the 
office door. He had to get out, and get out fast, He hurried 
to the elevator bank, clutching at the corridor wall to steady 
himself. He leaned against the call button, sweating, trying 
desperately to think of nothing at all. The elevator arrived 
and he half fell into it. He pressed the button for the lobby. 
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He was almost sober now; the Melton Building fire was as 
clear in his mind as if it had happened yesterday. He had 
been relaxing in his combination office-storeroom, his feet up 
on the desk, reading and absently flicking the ashes from his 
cigarette on the floor, The storeroom had been dirty—Donald- 
son had been after him about it—and a streak of oily spill had 
ignited. It had gone up fast after that. Almost everybody 
had got off the floor—all but a secretary and her young daugh- 
ter, who was a frequent visitor to her office, who had been 
trapped. The mother had lived; the little girl hadn’t. Krost 
had hit the bottle a lot more after that. 

Krost leaned back, watching the floor numbers light up 
across the indicator. Nineteen, eighteen—what was wrong? 
He had punched the lobby button. The elevator was stopping 
at seventeen; the doors whooshed quietly open. 

Krost looked out on hell. 

Beyond the elevator doors a solid furnace of flames was 
filling the corridor, He stared in horror for a second, then 
frantically hit the “close” button; at the same moment the 
flames roared into the cab. The blast of heat struck him just as 
he started to inhale; the air was like hot lead pouring into his 
lungs. Then, abruptly, there was no more sensation. 

His last memory was that the little girl’s name was Bonnie 
and that he had been very fond of her, 


Barton fought his way into the lobby past milling tenants. 
Firemen grimly pushed through to the elevator banks while a 
scattering of policemen ineffectually tried to bring order out 
of confusion. Salvage covers, spread over the marble floor, 
were now slick with dirty water and lumps of melting ice. 
The chill air of the lobby held the faint, acrid odor of some- 
thing burning. He searched the crowd, finally locating several 
firemen standing by a communication system they had set 
up in the lobby cigar stand. Barton hurriedly threaded his 
way over. 

“Who's in charge of the operation here?” 

One of the firemen looked at him curiously. “Who are you, 
Mac?” 

“Craig Barton—I was chief architect of the building; I'm 
also representing Mr. Leroux down here. Check it out; he’s 
having dinner in the Promenade Room.” 

The fireman looked faintly impressed. “Division Chief 
Mario Infantino’s the man you want—but he’s too busy to 
talk to civilians now.” 

o Mario was running things, Barton thought; a sense of 
S relief flooded through him. The building was in good 
hands. “Just tell him I’m in the lobby. If he gets a 
moment Id like to see him—if there’s any way I can help, 1 
will.” 

“Sure thing.” The fireman nodded at the lobby. “You might 
try doing something about that mess—the cops can’t seem to.” 

“Tll give it a try.” He turned back to the lobby. He saw 
Garfunkel and Jernigan standing by the Security desk in deep 
conversation; both looked haggard and worn. Garfunkel broke 
off the conversation as Barton approached. 

“Dan, open up the lunchroom downstairs. See if we can 
get volunteers to make coffee and sandwiches, then circulate 
among the tenants and tell them it’s open. It will pull them 
out of the lobby. And detail one of the guards to call nearby 
hotels for rooms. Have him make reservations for the tenants 
who want one, either for the night or until such time as they 
can contact relatives or return here. Tell him to tell the 
tenants Curtainwall will pick up the tab.” 

He turned to Jernigan who was obviously ready for his 
orders. “Harry, find the ranking police officer in charge.” 

A few minutes later Jernigan appeared at his side with a 
slightly disgruntled police captain in tow. “We could use 
some more men to keep order,” Barton said. 

The Captain shrugged. “I'll do my best. It’s a circus. All 
the television stations are carrying film on the fire; half the 
city is out there.” Bread and circuses, Barton thought. Ex- 
cept there was no attraction half so fascinating as a fire. 

Mario Infantino walked toward him, looking tired and 
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-them.” He laughed bitterly. “Looks like your baby wa 
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grim. Barton felt his stomach begin to knot. Now al 
questions he was afraid to ask would come—and al 
answers he didn’t want to hear. i 

“How bad is it, Mario?” 

“A lot worse than I thought it would be. So far as we 
tell now, it started in a storeroom stocked with solvents 
waxes. Once it got a foothold, there wasn’t any stopping 

“Casualties?” | 

“One of my men dead, three to the hospital—smoke inh 
tion and burns. Two tenants, maybe more.” 


B™: forced himself to ask the next question. “V 





about fighting the fire itself?” 

Infantino hesitated. “A lot depends on luck. 
seventeenth floor is gutted but it’s also pretty much b 
itself out. We should be able to contain it on eighteen. 4 
of windows were broken on both floors; that vented the 
and helped a lot. For a while I thought we might hav 
hole through the nineteenth floor with explosives and t 
vent it from above. We don’t have to do that now. The 
been a lot of smoke damage... .” 

“What about the floors above?” 

Infantino seemed a little less certain. “I haven't been ¢ 
to spare the men to check. There’s been smoke as high as 
thirty-fifth. One thing for sure, both the fire and the s 
spread fast. The building's like Swiss, cheese, Craig. I d 
think there’s an effective fire barrier in the entire structul 

“The HVAC system should have changed over to exh: ! 
once smoke was detected,” Barton said desperately. | 

“A lot of things should have happened that didn’t, C 
Part of your system did exhaust—but only part. Also, 
should have received a smoke and fire warning at departn 
headquarters automatically. We didn’t; the alarm was pho 
in.” He caught the expression on Barton’s face. “Nobod 
blaming you, Craig—you didn’t build it.” : 

It all started when he noticed the cladding around 
elevator banks, Barton thought. Since then, the building 
been full of surprises for him, all of them unpleasant. 

“What about the evacuation of tenants?” Barton ask 

“Did you try to notify everybody by phone?” Infant 
asked Jernigan. : 

Jernigan nodded. “The operators are buzzing everybe 
in the upper floors, whether I had them logged or not.” 

Jernigan suddenly looked stricken."“Mr. Barton, thei 
the Albrecht family in 3416.” 

Barton felt as if he should know something he didn’t. “S 

“They're deaf-mutes.” 

Infantino whistled. “Okay, I'll-get some men up there 
soon as possible.” He turned to Barton. “I wish to hell 
had designed fire doors in the stairwells, Craig, It’s 
required by city code, but it would have cut smoke spreai 

Barton flashed in sudden anger. “I did design them, Mari 

Infantino shook his head. “They never bothered to isi 
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breech delivery.” 

Barton stalked over to the house phene-and savagely dial 
the Promenade Room. He no longer trusted Leroux’s reas¢ 
for having sent him down. Leroux had known what he wot 
hear and he didn’t want to face it. So it was send do 
Barton as his patsy. Well, this was the end of it, He’d 
Leroux and have Jenny come down with him. And w 
Leroux arrived, Barton would resign on the spot. 

He finished dialing and waited for the ring. There 
dead silence on the phone. He dialed again and still nothi 
Then he dialed the operator. 

A moment later he hung up, feeling sick and tired—ai| 
frightened. There was no phone contact to the forty- 
floor and above, Somewhere, the fire had cut the coaxial ca 
for the bank of phones that served the Promenade Room. 

The restaurant was now cut off from all outside conta 
And so was Jenny. 


The concluding part of “The Glass Inferno” will appear né 


month. : 
> 











The Sears Seamless Ah-h Bra. 
Whatever you put over it, 
your bra won't show under it. 


Our new bra’s seamless, so it’s shaped to fit your 
body. There are no seams. And our lace is smooth. 
So even in the clingiest things, it looks like you, 
not like a bra. It doesn’t feel like a bra, either. 

So you get support and separation in com- 
fort. The underwire is flat, to lie flat to your 
body. In a soft channel of double-layered fabric, 
guaranteed not to poke through* 

The center section hugs tight. The side bon- 
ing is thin and flexible. And the top of the cup is 
elasticized to adapt to your fullness. 

Our strap is unique. The stretch part is 
woven to the nonstretch in one smooth piece. 


*W’e guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 


Which gives you release without a bump. 

Next to you is our Wonder-Fil lining. And 
the fabric 1s Perma-Prest; (including the Dacron 
polyester lace), so it keeps its shape through many 
washings. 

You'll find saleswomen in our Figure Shop, 
trained to measure and fit you correctly. So 
come try on. Then sit back and 
say “Ah-h.” 

Also in tricot, original lace, 
or lace longline. At most Sears, 
Roebuck and Co. larger stores. 
Also in the catalog. 


Sears| 


The Figure Shop 
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Warning: The Surgeon 
That Cigarette Smoking Is Dangerous to Your Health. 


THE SUPERPOTS 
ontinued from page 111 


Slow Electric Cookers 
yw electric cooking combines an old- 


fashioned principle with brand-new 
appliai of the seventies: the slow 
cool \!l the various models do about 


the same thing, but there the similarity 
ends. Many slow cookers have remov- 
able linings; a few are 
enamel-lined or have hard surface fin- 
ishes. Some are both slow cookers and 
deep fat fryers, and some but not all 
have a browning setting. They come in 
all sizes, shapes and colors at a price to 
fit your budget—from $15 to $50. Tem- 
perature controls vary from model to 
model: some have two settings—high 
and low; some have as many as seven 
settings with exact temperatures given 
on the dial. Whatever pot you have, 
read your instruction manual carefully 
and adjust your recipes accordingly. 

Slow cooking means simmering in 
liquid just below the boiling point with 
the temperature of the liquid ranging 
from 185° to 210°F. (Bubbles form 
slowly and collapse below the surface. ) 
This simmer setting may be high or low 
on your temperature control dial or 
250°-300°. It varies from pot to pot. It 
is a good idea to check the temperature 
of the liquid in the pot witha deep fat 
or candy thermometer. 


stoneware 


oline, 


sneral Has Determined 


e, av. per cigarette, FIC Report Sept. 73. 






All of our recipes were tested for 
cooking time by this method and may 
be adjusted to suit your needs. If you do 
not have a slow cooker, the following 
recipes can be prepared in a heavy 
Dutch oven or casserole with a tight- 
fitting lid and baked in a 250° oven 
for the prescribed amount of time. Or 
they may be simmered on top of the 
stove. Electric casseroles and Dutch 
ovens may also be used as slow cookers 
on the lower settings. (Remember to 


check the temperature of the cooking 
liquid. ) 


All About Slow Cooking 

1. No pre-browning, basting or turning 
meats over on a hot stove or in an oven. 
Just put all ingredients in the pot, turn 
it on in the morning, and dinner is ready 
when you come home at night. 

2. Cooking times may be extended 1-2 
hours without overcooking or burning 
the pot. If you own an inexpensive 
electric timer, you can set your pot to 
go on or off at any time. 

3. Slow cookers may also be used as a 
keep-warm buffet server, a steamer, 
bun warmer, etc. They may also be used 
to reheat foods. Just set cooker on low, 
cover and heat 2-4 hours. 

4. Slow cookers use low wattage and 
are inexpensive to operate. Less evapo- 
ration occurs, which means less shrink- 
age and greater retention of meat juices, 
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flavors and nutrients. Slow cook 
quire much less energy than cook 
your oven or on top of the stove. 
5. If too much liquid accumulate 
cover slightly ajar. Thicken gravy. 
in the pot at the end of cooking | 
if desired. | 
6. Be sure to read the packages | 
fully when cooking beans. If the} 
pre-soaked, just put them in the 
with the rest of the ingredients. If 
soak them overnight in water or sir 
them in water to cover 30-45 mit 
before adding them to your slow co 
7. Pastas and rice require less co¢ 
time, so pre-cook them as directed 
add them to your pot about % hou 
fore serving time. 


(The first five recipes are pictured ¢ 
page 110; the others on page 145, 


SCANDINAVIAN FISH STEW 


A new and imaginative way to use 
old pantry standby—dried salt cod 


1 Ib. dried salt cod 

1 Ib. haddock, cut into 11/4-in. pieces 

1 Ib. potatoes, peeled and cut into 
1/4-in, cubes 

2 green peppers, cut into 2-in. pieces 

2 tomatoes, cut into eighths 

1 medium onion, sliced 

2 cloves garlic, crushed 

1 bay leaf 

1 teaspoon thyme 

14, teaspoon pepper 

3f, cup white wine 


coe Pe Yak Le ine 


True Menthol: 
U.S. Gov't. tests show True menthol cigarettes 


lower in both tar and nicotine than 98% of all 
other menthols sold. Think about it. 











Shouldn't your next menthol be True? 





se salt cod and place in a bowl. Cov- Combine all ingredients in a large slow Skim fat off top of borscht before serv- 
vith water and refrigerate 24 hours, cooker. Refer to the instruction manual — ing. Serves 10. Pumpernickel bread and 
nging water occasionally. and set your slow cooker at the simmer custard pudding or pie would go well 
emove salt cod from water and pat _ setting. Cover and simmer for 5 hours. _ here. (continued) 
with paper towels. Cut into 1:-in. 


‘es. Place in a slow cooker with all : SES 3 < 
aining ingredients. Refer to instruc- : 
‘manual and set your slow cooker at 
simmer setting. Simmer for approxi- 
ely 6 hours. Serves 4-6. 

e sure to serve hot biscuits or crusty 
id to dredge up the liquid. Beyond 
, this is a one-dish meal. We sug- 
» baked apples for dessert and beer. 


VEET AND SOUR PORK BORSCHT 


nost economical one-dish meal with 
arvelous sweet-sour flavor. It makes 
fe a lot—we suggest freezing half for 
we use. 


Ips (8 medium) peeled and sliced 
eets 

ips (14 medium head) shredded 
abbage 

ytatoes, peeled and sliced 
3ermuda onion, sliced 

arrow bones 

eaty ham hock 

jart water 

sup tomato paste 

sup flour 

blespoons vinegar 

blespoons sugar 

iy leaves 

Oves garlic 





Above, more superpots: Saucy Baked Below, more superpans: Curried Lamb 


blespoon salt Beans, Marinated Beef Stew Provencal. Fantasy, Veal-Vegetable Dumplings. 
aspoon pepper Cookers, top: Oster, Farberware. Bottom: Sunbeam and Mirro-Matic. Charles Gold photograph. 
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SUPERPOTS 


continued 


OLD-FASHIONED TEXAS CHILI 
This is for real chili lovers—it’s hot! 


3 Ib. boneless beef chuck, thinly cut 
into 2-in. strips 

14% |b. beef suet, chopped 

1 can (28 oz.) tomatoes 

14 cup beef broth 

2 onions, sliced 

4 cloves garlic, crushed 

2 tablespoons diced green chilies 

1 tablespoon crushed red pepper 

2 teaspoons salt 

2 teaspoons oregano 

114 teaspoons cumin 

3 bay leaves, crumbled 


Combine all ingredients in a slow cook- 
er. Refer to instruction manual and set 
your slow cooker at the simmer setting. 





A Man T-Shirt Shouldnt 


Simmer for approximately 5 hours. 
Garnish with crumbled saltines and 
chopped onion. Serves 6-8. An avocado 
salad and cold beer will make this a 
memorable meal. 


THREE-BEAN RAREBIT 


Another meatless entrée, with a hearty, 
pungent cheese sauce. 


1/4 cups (9 oz.) dried chick-peas 

114 cups (9 oz.) presoaked dried lima 
beans 

11% cups (9 oz.) presoaked dried pea 
beans 

1 quart water 

1 can (12 oz.) beer 

4 envelopes (.17 oz. each) instant 
vegetable broth 

14 cup chopped onion 

2 tablespoons dry mustard 

2 tablespoons Worcestershire sauce 





Become a Wee Shirt 


Some all cotton underwear and some polyester/cotton underwear still 
shrink... and shrink... and shrink. But not brands with Pak-nit shrinkage 


control. They’re the ones that shrink less than 


of 


7 in length according to 


U.S. Government Standard Test 7550 (CCC-T-Ib). They keep their fit after 


repeated machine washings and dryings. 


Most leading brands of underwear have Pak-nit shrinkage control. One 
way to make sure is to look for the Pak-nit trademark .. . or ask your 


dealer to be sure. 
lakeni 


takes shrinkage out... puts comfort in 


; . ss 
ark of the Compax Corp SA a Indian Head Company, Woodside, New 


2 cloves garlic, crushed 

1 bay leaf 

1 teaspoon salt 

Few drops hot pepper sauce 

2 cups (8 oz.) grated Cheddar chees 
2 hard-cooked eggs, chopped 

2 tablespoons chopped parsley 


























Place chick-peas in a large bowl] 
enough water to come two inches ; 
level of peas. Soak overnight. 

In a slow cooker, place chick 
with soaking liquid, lima beans 
beans, 1 quart water, beer, veg 
broth, onion, mustard, Worcestil 
sauce, garlic, bay leaf, salt and hot 
per sauce. 

Refer to instruction manual an 
your slow cooker at the simmer se 
Simmer for 4-6 hours or until bear 
tender. Add cheese and stir until m 
Garnish with chopped egg and Ps 
Serves 6. A tossed green salad is a 
a must and perhaps ice cream. 


SMOTHERED CHICKEN VEGETABLE 


Use a stewing chicken if you can 
one. The sauce here is elegant and 
if there’s any left over, it makes a i 
soup. This is company fare. 


3—4 Ib. chicken, quartered 

2 leeks or 6 large scallions, sliced 

1 celery rib, sliced 

1 small turnip, peeled and cubed 

14 cup water 

1 chicken bouillon cube 

1 teaspoon sait 

l% teaspoon pepper 

3 tablespoons cornstarch mixed with 
3 tablespoons water 

2 egg yolks 

14 cup heavy cream 


Combine chicken, leeks or scalli 
celery, turnip, water, bouillon cube, 
and pepper in a slow cooker. Refe 
instruction manual and set your § 
cooker at the simmer setting. Simi 
for 4 hours. 
Add cornstarch-water mixture. 
tinue cooking an additional 30 min 
or until thickened. 
Remove chicken with slotted spt 
and whisk in egg yolks and cream. | 
turn chicken to cooker. Serve imi 
diately. Serves 4. We'd like this sery 
over rice or buttered noodles. T 
escarole and chicory with French dre 
ing; poached pears for dessert, Chal 
wine. 





SAUCY BAKED BEANS 


This could become a family tradition 
recipe youll want to keep secret. 


4 cups (114% Ib.) presoaked dried pinto | 
beans 

1/, |b. bacon, diced 

1 cup chopped onion 

10 cups water 

1 cup maple syrup 

1 cup dark molasses 

1 cup dark brown sugar 

1 cup seedless raisins 

2 tablespoons dry mustard 

1 tablespoon salt 

14, teaspoon black pepper 

1 tablespoon grated orange rind 
(continue 
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DVERTISEMENT 


Vhen I saw this photo, I sure wanted to cut 


ff some of my 178 pounds. 





mw. 


Now I'm 118 pounds, my husband foues to 
be first on the dance floor with me. 


| cheated on weekends 
and lost 60 pounds. 


3y Diane Gabriele — as told to Ruth L. McCarthy 


[t was always on Sundays for me. 
aturdays, too. I’m talking about the 
heating I used to do when I finally 
lecided to reduce. You see, no matter 
ow strict I was with my diet Monday 
hrough Friday, I’d weaken on week- 
nds. On Saturdays, visiting my folks, 
‘d eat Pennsylvania Dutch goodies. 
ind on Sundays with my husband’s 
amily, I’'d eat Italian-style. Yet, be- 
lieve it or not, I still went from 178 to 
18 pounds. But I never could have 
lone it just on my own. I had to have 
plan for losing the weight. 

I didn’t have a weight problem 
intil I began having children. My 
irst three were born in just three 
ears, so the pounds accumulated 
ast. And when I carried my fourth, 
ny husband Jim was out of work 


five months, sol ate out of worry. Then 
when he went back to the job, I was 
so happy, I stuffed myself. 

The only person who thought I 
looked great was Jim’s godfather. 
When we'd go over to his house, he’d 
say: “Eat. Eat. God bless you. You 
eat.” Then he’d pat me and say: “You 
get nice and fat.” 

But there were others who sent 
darts right through me with their re- 
marks. Yet each time I looked ina full 
length mirror, I would just turn to my 
best side and refuse to see my bulges 
and my heavy thighs. 

Well, that’s the way I kidded my- 
self, until one day I borrowed one of 
Mom’s dresses and couldn’t fit into it. 
What a shock, since I always thought 
of her as bigger than I. But it was just 





the shaking up I needed to make me 
do something about losing. 

Fortunately, I’d been reading the 
ads about people who had lost weight 
on the Ayds® plan, so I decided to try 
it. 1 bought a box of the chewy vanilla 
caramel Ayds candies at the drug 
store. And since they contain vita- 
mins and minerals, but no drugs, [ 
wasn’t afraid to eat them. 

It was June and two things made 
me want to take off weight by August, 
First, Jim’s vacation. And second, a 
pair of hip huggers he’d bought for 
me in size 16, too small to fit. But I 
didn’t want Jim to know, so each time 
he’d ask me to try them on, I would 
say “Later... later,” until he didn’t 
ask me any more. 

Well, once on the plan, I took one 
Ayds with a hot drink (tea for me) be- 
fore each meal, and it actually helped 
my stomach stop growling. That 
doesn’t sound nice, I know, but I had 
the kind of stomach that was always 
talking to me. But on the Ayds plan, 
I was able to cut down on what I ate 
and still feel satisfied. 

For instance, at breakfast, I’d 
have one Ayds and tea, then a boiled 
egg and juice. At lunch, one Ayds, tea 
and maybe a tuna fish salad and fruit. 
Then at dinner, Ayds and tea followed 
by meat, a green vegetable, sometimes 
a potato and a salad. And in the eve- 
ning, Ayds and tea, and perhaps a 
pretzel. There was no starving my- 
self at all, and the weight began to 
come off — and off. 

By August, when it was time for 
vacation, I'd lost 26 pounds on the 
Ayds plan and said to Jim: “See, 
my hip huggers fit!” When we got 
back home (to Norwood, Pa.) though, 
I learned the best thing of all. Thanks 
to the Ayds plan, I hadn’t gained a 
pound. I’d controlled my weight even 
away from home. 

That’s when I decided to change 
the Ayds plan to suit my life. I stayed 
strict with myself on weekdays, but 
cheated a little on weekends. And it 
worked, believe me. 

In the end, I lost 60 pounds on the 
Ayds plan and I’m the talk of every 
wedding and wake I go to. Not that 
I’m the one who brings up the subject. 
It’s that everybody who sees me slim 
asks how I lost the weight and I have 
to tell them — the Ayds plan. And 
Ill tell you this: it’s wonderful know- 
ing that people notice just as much 
when you lose as when you gain. 


BEFORE AND AFTER 
MEASUREMENTS 


Before 


After 
Height oss.c..s:e.c: 55%" 55%" 
Weight 118 lbs. 
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SUPERPOTS continued 


Place beans in a large bowl. Add enough 
to come two inches above level 


Watel 


of beans. Soak overnight. 

Refer t » instruction manual and 
set your cooker on high. Sauté ba- 
con at nion in a slow cooker until 
bacon is crisp and onion tender. Add all 
remaining ingredients. Set your slow 


cooker at the simmer setting and simmer 
for 5-6 hours. Makes 3% quarts. Serve 
steamed knockwurst or open-faced 
Cheddar-cheese and bacon sandwiches, 
coleslaw and beer. 


MARINATED BEEF STEW PROVENCAL 


This is a simplified classic—beef daube— 
with that marvelous rich flavor that 
comes only from overnight marinating. 


2 |b. boneless lean stew beef, cut into 
2-in. cubes 
11% cups Burgundy wine 
1 onion, cut in half and studded with 
2 cloves 
1 clove garlic, cut in half 
1 tablespoon vinegar 
1 tablespoon salad oil 
2 bay leaves 
1/4, tablespoon tarragon leaves 
1/4, teaspoon thyme 
1 teaspoon pepper 
4 medium potatoes, peeled and quartered 
3 tablespoons flour 
1 teaspoon salt 
Place meat in a large bowl. Add 
wine, onion, garlic, vinegar, oil, bay 
leaves, tarragon, thyme and % teaspoon 


io Authentic Cast Tron Mechanical Se 


pepper. Cover bowl and _ refrigerate 
overnight. 

Drain meat, reserving % cup liquid. In 
a slow cooker, combine meat, potatoes, 
flour, reserved marinating liquid, salt 
and teaspoon pepper. 

Cook in a slow cooker set at the sim- 
mer (refer to your instruction booklet), 
covered,-for 5 hours. Or cook, covered, 
in a heavy casserole in a 250° oven for 
5 hours. Serves 4-6. 


THE SUPERPANS 
continued from page 113 


(The first five recipes are pictured on 
page 112, the others, on page 145.) 


BRAISED LIVER WITH GREEN GRAPES 


We came across this dish in one of Ma- 
drid’s finest restaurants and found it a 
delicious way to serve a nutritious light 
budget meat. 


2 |b. beef liver, thinly sliced 

Seasoned flour 

14, cup butter or margarine 

14, cup flour 

3f, cup chicken broth 

34, cup light cream 

7, cup white wine 

2 tablespoons brandy 

1 teaspoon basil 

1/, teaspoon salt 

14, teaspoon pepper 

3/f, pound seedless grapes or 
2 cans (814,-0z. each, drained) 
seedless grapes 

Watercress (optional) 


ELEPHANT BANKS 








PULL 

| ELEPHANT’S \ ¢ ~ 5 
TAIL—SEE \C 
COINS SWING \ ~~ 4 

INTO CHAIR! 


“SPECIAL LOW PRICE 
LIMITED SUPPLIES! 


This tail ha 
exciting, ric 
for home or off 


happy ending you have an 
ornamental conversation-piece 

and you save money to boot! 
Priceless Early erican original of ‘‘Rajah’s 
Elephant Bank’’ is faithfully reproduced from 
authentic antique mold, and like the original, 
meticulously crafted in cast iron and beauti- 


fully decorated in brilliant reds, golds and 
blues. All the action comes from clever me- 
chanical engineering. All you do is place coin 
in elephant’s trunk... pull his tail ...watch 


trunk swing coins into Rajah’s seat. 5” tall. 
7" long. A collector's dream at only 12.98. 


a MAIL 10-DAY NO-RISK COUPON TODAY af 














GREENLAND STUDIOS 
| 

5833 Greenland Bidg., Miami, Fla. 33059 | 
| Enclosed is check or m.o. for $________for 
| Elephant Bank(s) #13985 for $12.98 | 
| plus $1.25 postage & handling each. | 
| Name ] 
| Address | 
| City State Zip ] 
| a SAVE $2.50—Buy two, and we pay all | 

postage! Extra bank is impressive gift. | 

N.Y. & Fla. res. please add appropriate sales tax. 











Cut liver into serving pieces and dr 
in seasoned flour. 

Preheat electric skillet to 375°. 
2 tablespoons butter or margarin 
skillet. Brown liver quickly on 
sides and remove. Heat remaining 
ter in skillet. Add flour and cok 
1 minute, stirring with a wire w 
Gradually add chicken broth, erd 
wine and brandy. Stir with a w 
until mixture thickens and _ boils. 
basil, salt and pepper. Reduce hed 
225°. Return liver to skillet and sim/ 
20 minutes. Just before serving, 
grapes and heat through. Garnish \ 
watercress, if desired. Serves 6. SI 
sautéed potatoes, green beans an 
Spanish red wine go well. 












GREEK VEGETABLE SKILLET 


Our meatless main dish entry for 

month—speedy and good. 

1, cup Olive oil 

3 cups (1% Ib.) zucchini, cut into 34-in 
slices 

3 cups (11, Ib.) eggplant, in 34-in. cu 

14, cup chopped onion 

1 can (16 oz.) tomatoes 

2 tablespoons chopped fresh mint or 
2 teaspoons dried mint 

2 tablespoons chopped fresh dill or 
2 teaspoons dried dill 

1/4, teaspoon salt 

1/4, teaspoon pepper 

14, cup plain yogurt 

3/4, |b. feta cheese, crumbled 

Preheat an electric skillet to 350°. 

oil; sauté zucchini, eggplant and o 

for 5 minutes, stirting occasionally. 

tomatoes, mint, dill, salt and pepp 

Cover and cook 15 minutes. Stir 

yogurt and heat am additional 3 minu 
Just before serving, crumble che 

on top of vegetables, sprinkling w 

additional dill and mint, if desir 

Serves 6. Serve on macaroni, if y 

wish, along with a tossed green sal 


| 





























CHINESE FISH FRY 


Greenland turbot is one of the best f 
buys these days, making this an 
budget idea the family will welcon 


14, cup naturally brewed soy sauce 

14 cup dry sherry 

2 tablespoons cornstarch 

2 |b. frozen Greenland turbot, thawed 
and cut into 114-in. pieces 

1/4, cup peanut oil 

1 bunch scallions, cut into 2-in. pieces | 

1 cup celery, sliced diagonally | 

2 tablespoons fresh ginger, chopped, 
or 1/4 teaspoon ground ginger 

1 can (8 oz.) bamboo shoots, drained 


Combine ! cup soy sauce, sherry, at 
cornstarch in a medium bowl. Add tv 
bot and toss to coat. Cover bowl aul 





marinate for | hour. 
Preheat electric skillet to 400°. He 
peanut oil; add scallions, celery ai 


Sauté for a few minutes, stirril 
Add fish with marinade, 1 
maining soy sauce and bamboo shoot 
Stir-fry until fish is done, about 3- 
minutes. Serves 4-6. Serve with fri 
rice, pineapple and—why not—fortu 
cookies. Tea, of course. (continue 


ginger. 
constantly. 
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eSB gree ye ge 
1M eee lay 4 tisebi give 
eae a 


Purex Products __ . : _.. Famous Competitors. 












Comparison No. 1: 
Purex® Bleach has 14% more of the 
same bleaching ingredient Clorox uses. 
Yet Purex costs no more. 

That’s value! 


Sn 
einen 


Less cost per use. 


Comparison No. 2: 
Sweetheart® Lime Dishwashing Liquid 
and lvory both get your dishes clean. 
But Sweetheart Lime costs less to use. 

That’s value. 


More steel wool. 


Comparison No. 3: 
10% more steel wool in Brillo® than in 
S.O.S. Not a big difference— 
but a difference in value. 
And that’s what Purex is all about! 





==’ 
}in for your FREE Purex Home Cleaning SYMBOL 


Guide. Send 10¢ for postage and handling aeons 
P.O. Box 261, Lakewood, California 90712. 


Before you buy, compare. 
Look for the symbol of value. 


SUPERPANS 


continued 


CORKSCREW PORK CHOPS (ff 


A variation on a north-Italian spel 
—for hearty appetites. You can use ot 
pasta, of course, but the corkscrews 
more fun. 


8 thin pork chops 

6 tablespoons flour 

3 tablespoons butter or margarine 
14, cup chopped onion 

2 cloves garlic, minced 

1 quart beef broth 

1 tablespoon tomato paste 

1 tablespoon Madeira wine 

1 teaspoon salt 


1/4, teaspoon pepper 

2 cups corkscrew pasta (rotelle, no. 124 

lf, |b. cooked ham, cut into julienne str 

1/4, Ib. cooked tongue, cut into julienne 
strips 

14, cup grated Parmesan cheese 

Parsley 


Preheat electric skillet to 400°. Usi 
4 tablespoons flour, lightly flour p 
chops. Sauté chops in butter or ra 
garine about 7 minutes on each side. 

Remove chops and keep warm o 
covered platter. Lower skillet to 35 
Sauté onion and garlic in remaining 
in skillet. Sprinkle with remaining 
tablespoons flour. Cook and stir withi 
whisk for 1 minute. Stir in beef brot 
tomato paste, Madeira wine, salt a 
pepper. Bring to a boil. Add nal 
cover and lower temperature to 25t 
and cook slowly 30 minutes or un 
pasta is just tender. Stir in ham ai 
tongue strips. 

Arrange pork chops in skillet. Spri 
kle with Parmesan cheese. Garnish wii 
parsley, if desired. Serves 4-6. 

Serve a tossed salad (with Itali 
dressing), spumonf or tortoni and Ch 
anti wine. 








PATTERN BACKVIEWS 
See pages 108-109 - 








Sheaffer’s Vintage, a classic sift. 


We ve captured the flourishes of the Florentine Era 
ona pen. Animpeccable gift in the rich and decorative 
tradition of the Renaissance. Crafted in precious metals. 

Ballpoint, $12.50. With pencil, $25.00. SIMPLICITY #6250 Misses’ Hat, one size; 


$1.00. Hat in La Provence de Pierre Deux fab- 
ric*requires % yard of 52° fabric without nap. 
Trim requires 34 yard of 1” trim. Hat in Gold- 
mark fabric requires 14 yard for the brim and)| 
3 crown sections in the blue 58/60" fabric 
without nap and 15 yard for the contrasting 
brim facing and 3 crown sections in the white 
58/60" fabric without nap. 

SIMPLICITY +6431 Misses’ Hat, one size; 
$1.00. Hat in A.E. Nathan dotted swiss fabric 
requires 34 yard of 45” fabric without nap. 
Trim requires 1 and 34 yard of 114” ribbon and 
114 yard of rick-rack for the brim. 


CROCHETING INSTRUCTIONS 


See page 108 








To obtain instructions for crocheting the skull 
cap and cloche shown, send a stamped, self- 


addressed business-size envelope and 25¢ in 
coin to: 
R 


COATS & CLARK, INC. 
Dept. LHJ 5-74 


SHEAFFER, WORLD “i P.O. Box 1009 
- WIDE, *axXieoe eS Toccoa, Georgia 30577 
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APPLE CIDER CHICKEN 


's has a lot of things going for it— 
inexpensive, pretty to look at, smells 
d while cooking, tastes good—and 
areal one-dish meal. 


‘oiler-fryer chicken, cut up 

, cups apple cider 

ip (4 oz.) grated Cheddar cheese 
awelope (1 0z.) onion soup mix 
iblespoons crumbled blue cheese 
iblespoons dry mustard 

’aspoon ground ginger 

‘aspoon salt 

teaspoon pepper 

ag (24 oz.) frozen hash brown potatoes 
ips (14 head) sliced cabbage 

ip chopped peeled apple 

pple, cored and sliced (optional) 


heat electric skillet to 375°. Brown 
cken about 15 minutes on all sides; 
10ve to platter and keep warm. Low- 
temperature to 250°. 

Sombine cider, Cheddar cheese, soup 
¢, blue cheese, dry mustard, ginger, 
t and pepper in skillet and cook slow- 
until cheese melts. Add the hash 
wns, cabbage, chopped apple and 
cken to the skillet. Stir gently. Cook 
wly 20-30 minutes or until chicken 
tender. Garnish with fresh apple 
es, if desired. Serves 6. All you need 
round out this meal is a salad, such 
lettuce wedges with lemon-mustard 
ssing, and fruit compote. 






Ruth Lauman 
Claudia T. Kinsey 
Jean Aultman Durma 

Laura Lexa 








CURRIED LAMB FANTASY 


e of our more imaginative dishes this 

nth, and one of the easiest. Add 

re curry if you wish. 

, Ib, lamb breast riblets 

ips (14 head) cauliflowerettes 

ips water 

ir (18 oz.) chutney 

ackage (10 oz.) frozen green peas 

ip raw rice 

‘aspoon Curry powder 

heat electric skillet to 350°. Brown 
riblets on all sides. Add remaining 

redients. Cover and cook, lowering 

t to 250° tor 30 minutes. Garnish 

h raisins and pine nuts, if desired. 

ves 4-6, 

serve cucumbers with yogurt dressing 

| a rosé wine. 


AL-VEGETABLE DUMPLING DINNER 


t many stews are this quick. We are 
y partial to the unusual cottage 


If getting your cat to eat has come to this, 


you howd know ne Littles, 





What’s the special this w eek Sennmed liver or white-meat tuna? 
Off your knees. Try a package of Tender Vittles. Does it taste delicious? 


Yes, yes, yes, yes, yes, yes. That’s one yes for 
each delicious flavor Tender Vittles comes in. 

And Tender Vittles is a moist cat food that 
gives your cat all the nourishment 


she needs. Every day. 


Tender Vittles comes in easy-to-open foil 
pouches. No messy cans to open. No fishy smell 


to live with. 


Just the perfect cat food for the both of you. 


For your pet's health... 
See your veterinarian annually. 


" Purina Tender Vittles. You'll both love it. 





cheese dumplings, which, by the way, 
couldn't be easier to make. 


2 |b. boneless veal shoulder, cut into 
3xl4-in. strips 

2 tablespoons butter or margarine 

2 packages (24 oz. each) frozen stew 
vegetables 

1 envelope (3 0z.) potato soup mix 

1 cup milk 

1 cup water 

1 tablespoon vinegar 

1 teaspoon basil 

Dumplings: 

1 Ib. cottage cheese 

3 eggs, separated 

1 cup flour 

3 tablespoons chopped chives 

114 teaspoons baking powder 

1 teaspoon basil 

1 teaspoon salt 

1/4, teaspoon pepper 


Preheat electric skillet to 375°. Brown 










veal strips in butter or margarine. Add 
stew vegetables, soup mix, milk, water, 
vinegar and basil. Cook slowly for 15 
minutes, after lowering the temperature 
tor2Z7o°. 

To prepare dumplings: In a medium 
bowl, combine cottage cheese, egg yolks, 
flour, chives, baking powder, basil, salt 
and pepper. 

In a separate bowl, beat egg whites 
until stiff. Fold into cheese mixture. 
Drop by the teaspoonfuls onto a floured 
surface, coating completely with flour. 
Shape into 20 balls. Drop into veal mix- 
ture. Cover. Cook 10 minutes. Serve im- 
mediately. Serves 6. 

Serve a simple salad of mixed greens 
or coleslaw, and maybe brownies and 
ice cream. END 
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" BARGAINS —CATALOGS 





ik ONS, BATIKS, GIFTS—Cat- 
“e Ce : Le Or ne Los Altos, CA 94022. 


CATALOGS! RECEIVE MANY! Catalog Directory $1.00. 
ox 33098, District Heights, MD. 20028. 


~EDUCATION—-HOME STUDY 


“] LEARN CARTOONING at home. (Veterans approved). 
x Kree Bulletin. Cartooning, Box 7069LJ, Colorado 


Alog 2 








g Colo. 80933. 
~ COMPLETE YOUR HIGH SCHOOL at home in spare 
time. Free brochure, American School, Dept. X54, 
Drexel at 58th, Chicago 60637. 


STAMPS 


“AFRICA” 25 beauties, 15c. Approvals. Gorliz, Box 
28765-LHJ, Memphis, Tenn. 38128. 

SPARE TIME—MONEY MAKING OPPORTUNITIES 
* HOW TO MAKE MONEY ADDRESSING, Mailing 


Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
*eterson, Chicago 60659. 


CASH FROM BOXTOPS, LABELS. Information 10c.. Con- 
tinental, B11616, Philadelphia, Pa. 19116. 

STUFF- MAIL ENVELOPES. $250. 00+ Thousand profit 
* possible!! Instructions $1. 00 (refundable) —stamped 
envelope No further investment needed. Kings, B-37LJ5, 
Rosedale, N.Y. 11422. 

OF INTEREST TO WOMEN 
HOMEWORKERS! TO $100.00 WEEKLY addressing for 
firms. Begin immediately! Information—stamped, addressed 
enve lope. FHP, 39-TG5, Brooklyn 11235. t 
or $250.00 + THOUSAND PROFIT POSSIBLE! Stuff- 

ing-Mailing Envelopes. Instructions $1.00 (refund- 
able)—stamped envelope. No Further investment needed!! 
Danzig, B-142-430E8-LJ5, Brooklyn 11218. 
$25.00 HUNDRED Stuffing Envelopes. Send Stamped Ad- 
dressed Envelope. Tayco, Box 8010LA5, Stockton, C 


* HOMEWORKERS NEEDED PAINTING = aavaltes 


Roland, 10 Lakeview, Hammonton, N.J. 08037. 3 
$800 MONTHLY POSSIBLE addressing- ae envelopes 
(onghand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope. American, Excelsior 
Springs, Mo. 64024. 

OF INTEREST TO ALL 
EYESIGHT FAILING? You May Have Cataracts. Share my 
interesting story—How Improved Sight Changed My Life. 
Send $1.50 to Haven, Dept. LH, Box 815, East St. Louis, 
Illinois 62203. 




















95208 











SONG POEMS—MUSIC 


SONGS, SONGPOEMS Wanted for Radio Show. Holly- 
wood Music Productions, 6425-LJ Hollywood Blvd., Holly- 
wood, CA 90028. 
PERSONAL—MISCELLANEOUS 
NEED MONEY—Debts Too Big? Consolidate Bills. Secret 
Emergency Loans. Write Interstate, 28 E. Jackson, Suite 
1204—LH, Chicago 60604. 
CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. 























also Calluses. Quick, 
easy, economical. Just 
rub on. Regular and 
large economy jars. At 
drug counters, 


REMOVED BY 
Your money refunded if 
not satisfied. Moss Chem, 
Co. Co. Inc., | Rochester, N.Y. N.Y. 


HYPON 





y PLANT | 
> FOOD 


Grows better plants, indoors or outdoors. Clean. 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY, OH. 44321 








= Rings won't 
twist with new 
Finger-Fit! 

@ Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can 
attach to any 
woman’s ring, old 
or new. Opens 3 
sizes, snaps closed for 


: snug fit. 14K yellow 

U.S. PAT _ or white gold or 
NO. 2771753 platinum. 

Mail coupon for name of Finger-Fit jeweler near you. 

Thousands of satisfied customers c t to coast! 


FINGER-FIT . . for a Guaranteed Fit! 


DEPT. L5, BOX 366, ROYAL OAK, MICH. 48068 


NAME 


ADDRESS 


city, STATE, ZIP 


Journal 
Shopping Center 
DECORATING: UNSHRINKING VIOLETS 


PAGE 94: (small picture at bottom of page) Wall 
covering, Woodland pattern (WOO-1242), 50” wide 
cotton, Irom Woodson Wallpapers, Inc.*, 979 Third 
Ave., N.Y.C. Chair, with bamboo turned white 
lacquer frame, style 2531, from Mason Art, Inc.*, 
964 Third Ave., N.Y.C. Jacquard weave, all cotton 
bath towels, Crystal Palace pattern in deep violet, 
by Cannon Mills. Umbrella, that matches the color 
and design of the hat and dress boxes stacked 
nearby, $14, exclusively at Bergdorf Goodman, 745 
Fifth Ave., N.Y.C. Tablecloth in a color called pur- 
ple grape, 88” dia., rayon, linen and polyester with 
permanent press and soil release finish, $30, by 
Vera. Ginori Sax blue cache pots (have a floral de- 
sign on one side, but we turned them to show more 
of the violet blue glaze), small, $32, medium, $49, 
and large, $79, from Ginori Fifth Ave., 711 Fifth 
Ave., N.Y.C. Directoire urns, Spode dessert plates, 
covered glass pear with tray, lamp and amethyst 
box are old pieces from David Weiss Importers, 
Ltd., 969 Third Ave., N.Y.C. 


PAGE 95: (large picture) On the wall, Palma pat- 
tern paper-backed vinyl, in purple and lavender, 
special order trom Hannett-Morrow-Fischer, Inc.*, 
146 E. 57th St., N.¥.C. On counter top, glazed 
ceramic tiles in an eggplant color, from Country 
Floors, 300 E. 6lst St., N.Y.C. Tablecloth in Violet 
Bunch pattern cotton, 52” square, $7.50, by Vera. 
Pottery tureen shaped like a red cabbage, with tray 
and ladle, $69.50; Ernestine pansy patterned Italian 
pottery plates, $9 ea. (matching canisters are also 
available, but must be specially ordered), from 
Mayhew, 509 Park Ave., N.Y.C. Water goblets, and 
clarets, in Fascination pattern blown lead glass, 
have lilac bowls and crystal stems, by Fostoria 
Glass Co. Davenport cache pots and Derby platter 
are old pieces from David Weiss Imports. 


PAGE 96: Table skirt made from pattern 11449/6, 
purple and_ white striped cotton, 36” wide, by 
Boussac of France*, 979 Third Ave., N.Y.C. Crystal 
punch bowl with cover and tray, Worcester bowl, 
tray, sugar bowl, creamer and cup and saucer, and 
Worcester urn, are old pieces from David Weiss 
Importers*. 


PAGE 97: Fabric, stretched on walls, and used for 
table skirt, Iris pattern (IR-1731) cotton, 50” wide, 
from Woodson Wallpapers, Inc.*. Chair, with pur- 
ple lacquer frame, from Burgin International, 
Ltd.*, 1154 Second Ave., N.Y.C. Purse cases of 
white moire, patterned with buches of violets, 
match Bonwit’s distinctive shopping bags, and hat 
boxes like those stacked in the corner, from a col- 
lection of travel and purse accessories ranging in 
price from $3.50 to $18, exclusive with Bonwit 
Teller, Fifth Ave. at 56th St., N.Y.C. French porce- 
lain tower incense burner from David Weiss, Im- 
porters*. 


* through decorators only. 


FASHION: A SUMMER TO SAVE 


PAGE 102: “DOUBLING UP’’. PATTY O’NEIL’S 
cotton plisse coatdress, 3-13, $22. For store nearest 
you, write Patty O'Neil, 1375 Broadway, N.Y., N.Y. 
10018, Att: Al Silverstein. ACCESSORIES: KJL 
button earrings. Sheffield watch. Canvas tote by 
Lee Stemer. CARTER’S ‘“‘Kiss Me’ top, $4, and 
elastic waist shorts, $2.25, in polyester and cotton, 
4-6x. For store information. contact Consumer 
Relations Dept., Wm. Carter Co., Needham Heights, 
Mass. 02194. HEALTH-TEX knit tank top with 
appliqued ‘‘8’’. $2.69. and western-cut twill shoris, 
$3, in polyester and cotton, 4-8, are available in 
most leading department stores. ADDITIONAL 
INFORMATION: Boy’s red polo shirt and jeans in 
background also by Health-Tex. Man’s belt by 
Harness House. His watch by Bulova. 


PAGE 103: “TWO FOR THE ROAD”’. TRAFALGAR 
SQUARE scoop-necked cotton knit T-shirt. S-M-L, 
$6. Write to Marty Pashkoff, Trafalgar Square 
Ltd., 525 7th Avenue, N.Y., N.Y. 10018. HILLBILLY 
JUNIORS flowered boy-cut shorts of cotton denim, 
3-13, $6. Write to Public Relations Dept., Hillbilly 
Juniors, 1411 Broadway, N.Y., N.Y. 10018. ACCES- 
SORIES: Giovannelli sweater around the shoulders, 
web belt by Elegant, Dynasty watch. ACADEMY 
BROADWAY all-weather rainsuit of rubberized 
lightweight nylon, $12.95. Available in major sport- 
ing goods stores, or contact Academy Broadway 
Corporation, Smithtown, N.Y. 11787, Att: Saul 
Goldman. H.D. LEE jeans with boot-cut flare in 
cotton and polyester twill, $10.39. Available in lead- 
ing department stores, or write H.D. Lee Co., 
Shawnee Mission. Kansas, 66201, Att: Mr. Marlin 
Zimmerman. ACCESSORIES: Denim shirt by Gen- 
tleman John. 


PAGE 104; ‘“‘CHEAPER BY THE BUNCH.”’ SEARS 
geometric print nylon and spandex maillot (one 
size fits all). $18, at larger Sears Fashion Stores. 
CARTER'S pink ruffled swimsuit with white trim, 
in nylon. Toddier, 2-4 (shown), $5. 4-6x, $5.50. 
Store information same as Carter’s, page 102 above. 
DANSKIN orange leotard suit, in nylon. Toddler, 
and all girls’ sizes, $5. For stores, write Publicity 
Dept., Danskin, 1114 Avenue of the Americas, N.Y., 
N.Y 10036. SEARS  Winnie-the-Pooh screen 
printed nylon suit, Toddler S-M-L, $4. At larger 
Sears Fashion Stores. CATALINA royal blue tank- 
suit with white trim, in nylon, 3-6x (shown), $5. 
7-14, $6. For store information. write Customer 
Relations, Catalina, P.O. Box 2275, Los Angeles, 
Calif., 90051. 


PAGE 105: “‘BACK IN YOUR OWN BACK YARD.” 
SEARS Far-Eastern inspired muslin caftan, with 
kimono sleeves. Polyester and cotton, S-M-L, $12. 
At Jarger Sears Fashion Stores. ACCESSORIES: 
Strands of beads and bracelets by P & C Designs: 
KJL wood beads. PANDORA bra top, $5.50, and 
tiered skirt, $16, in a French Provincial printed 
cotton, 5-15. For stores nearest you, write to Pub- 
licity Dept. Pandora Industries, 1407 Broadway, 
N.Y.. N.Y. 10018. ACCESSORIES: Gold neck chain 
by Trifari; Donald Stannard earrings, ring, and 
thin coiled bracelet; wider black bracelet by Willie 
Woo 


All socks by Bonnie Doon. 
All prices are approximate. 
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INCREDIBLE SPACE SAU 3 
SWING-OUT CHROME-PLA 


SLACKS RA y 


HANGS 
8 PAIRS OF § 
SLACKS IN 
SPACE OF 

ONE 


This ingenious slack 
pole has 8 slip-proof 
arms. Each rotates 
360° so you may 
hang or remove a 
pair of slacks in- 
stantly without dis- 
turbing the others. 
Your entire slack 
wardrobe hangs in 
just inches of closet 
space. No more 
searching, each pair 
is right at your fin- 
gertips. No more crushing or wrinkling either! 
plated, floor-to-rod pole fits every closet in se 
Men—women love it Order now—Only $9.98! 


i -— — MAIL 10-DAY NO-RISK COUPON TODAY 
PALM CO.., Dept. 5832 
4500 N.W. 135th St., Miami, Fla. 33059 


Rush Slack Rack(s) #14060 @ o 
$9.98 + $1.15 postage & handling ea 
Enclosed check or m.o. for $_____. 













NAME 
ADDRESS 

STATE 
CITY == eee 8 Z/P 
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(N.Y, & Fla. res. add appropriate sales tax. 
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Special Offer To 
Lapies’ Home JourNnaL 
Readers 
Ladies’ Home Journal Family 
Medical Guide 
by Alan E. Nourse, M.D. 





Only $12.95—a saving of $2 from 
. regular price. Illustrated, complete 
1,088 pages, easy to read and use. 
LADIES’ HOME JOURNAL Dept. 5831 
4500 N.W. 135th St., Miami, Fla. 33059 


Please send ____ copies of the all ne 
Family Medical Guide (80092) at the speci 
introductory price of $12.95. 





Enclosed is remittance for $ 

You may charge my: 

Master Charge 

BankAmericard 

Acct. # “ 

Inter Bank # ] 
(find above your name) 

Card expires: 












Name 





Address 
City 
(N.Y. & Fla. res. add appropriate sales tax.) 






Zip 
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Needlepoint 
Redoute 
Rose Kits 


The French artist Redoute painted 
some of the loveliest roses ever Ccap- 
tured on canvas. So many of our 
readers want to do the entire needle- 
point picture, including the rose 
motif (which is really the most fun) 
instead of just filling in background 
around a pre-finished design. The 
roses have been slightly simplified to 
make it easier for the needle-woman 
to capture the shading and it saves 
money, too. Each kit includes canvas, 
wool yarns for roses and background, 
and easy-to-follow instructions. The 
finished size of each picture is 8 x 
91% inches without frame. The per- 
fectly designed oval frame is also 
available. See special offer for all 
four embroideries in coupon. 


r 
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i 
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Ladies’ Home Journal, pep. 5817 
4500 N.W. 135th St., Miami, Fla. 33059 


Fill out coupon enclosing check or money 
order. Sorry we are unable to handle Ca- 
nadian or foreign orders. 
Check items desired: 
—— Kit 66566 Upper left rose spray 
$2.98 each plus 50¢ postage $___ 

—— Kit 66564 Upper right mauve rose 

@ 2.98 each plus 50¢ postage —__. 
—— Kit 66563 Lower left pink rose 

2.98 each plus 50¢ postage —___.. 

—— Kit 66565 Lower right red rose 

@ 2.98 each plus 50¢ postage —___. 
—— Kit 61068 Oval frame needlepoint 
@ 3.98 each plus 50¢ postage —_. 
SAVE!: 
___ Kit 66567 All 4 embroideries 

@ $10.98 plus $1.00 postage 
—— 61014 Colorful catalog of exciting 

easy-to-make kits 
@ASCSileach ee sci secucieeisasts — 


Sales tax if applicable __ 


Total enclosed $ 





You may use your charge card 
for any purchase over $4.98. 


O BankAmericard 
Acct. No 
Good thru 


O Master Charge 

Acct. No 

Good thru 
Interbank No. (Find above your 
name eS ee 





print name 
address 
city ___.. 


state. ee Zipcode 
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DR. RUBIN 


continued from page 43 


healthy results sexually. You can offset 
boredom by seeking and sharing areas of 
common interest with your mate. This 
makes for communication and relating, 
as well as better self-development and 
areas of mutual fun. And all these areas 
have very good sexual reverberations. 
One very good way to do this is to take 
a vacation together without the children. 


11. Are you relatively free in experi- 
menting with each other? Do you make 
ample use of sexy perfume, clothes, mu- 
sic, etc? 

You should. Such things keep lovers 
feeling like lovers—however long they ve 
been married and whatever their age. 


12. Are you aware that sexual re- 
sponse and satisfactory sexual adjust- 
ments between people seldom occur 
instantly? 

Be patient. People do not form full- 
blown relationships instantly. Relating 
is an evolving, developing process, and 
this is just as true of sex as any other hu- 
man area. Many women need time to 
develop and to evolve their sexual re- 
sponse to the point of orgasm. This re- 
quires experience, practice, mutual trust 
and the desire to be each other's student 
and teacher. Sometimes professional 
consultation with an expert is necessary, 
too. Above all, time and patience are of 
the utmost necessity. Knowing this may 
prevent discouragement and despair. 

Let me close by stating that great lov- 
ers, no matter how much they are in love, 
are not mind-readers. “He should know 
what to do without my having to tell 
him” is a common, highly destructive 
complaint. There is no substitute for 
open, free communication, in which two 
lovers (not during sex, of course) talk 
over their mutual interests and desires in 
an effort to help each other and them- 
selves to have sexual fun. END 


Toe 


HEARTFELT INGREDIENTS 
By Adriana Delogu 
When you smile, 
I shall splatter you 
with flakes of salt 
to accent your happy mood. 
When you tease, 
I shall § pice 
your fun-filled thoughts 
with peppered kisses. 


When you growl, 
I shall be armed 
with squirts of vinegar 
to match “¥ SouY Sounds 


When you knit 
I shall ease the troubled lines 
with soothing oils 
of tenderness. 


TPC 
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163 HAMBURGERS 
continued from page 80 


hop outside. In Denver there was a 
pleasant dining room overlooking the 
city, but the employees were so busy 
squabbling among themselves that the 
effect was ruined, A&W places are often 
of cinder block with large parking areas 
to accommodate the drive-in trade. Ser- 
vice never seems prompt. Albuquerque 
was slowest, but San Francisco was the 
nadir—the place was filthy, the service 
slow, and when the order did come it 
was the wrong one. I drove off. 


Kentucky Fried Chicken. The Colonel 
never pretended to care much about 
ambience. Most places are basically 
take-out, with a few chairs for waiting, 
all very much like a doctor’s waiting 
room. Perfunctory, but clean. Many 
places are now enlarging to include at 
least a few booths, and these have been 
quite successful. I remember that the 
one in Little Rock was_ particularly 
pleasant. Help is limited at KFC, which 
probably explains why the dining rooms, 
if there are any, are often not quite as 
clean as they should be. Service de- 
pends entirely on how busy the place is. 
It can range from interminable, as in 
Pittsburgh, to instant, as in San Fran- 
cisco. The help itself is rarely outgoing 
and friendly, though almost never sul- 
len, as was a clerk in Birmingham. 


H. Salt Esquire. Like its progenitor, 
Kentucky Fried Chicken, these places 
are usually small, with minimum atten- 
tion to decor. There is some leaning to 
Olde English, as in San Diego, and 
there is always a place to sit if you'd 
rather not take it out. Service is usually 
good, though in Cincinnati it was so 
balled up I left without ordering. Too 
often the same person handles food and 
money, but otherwise cleanliness is not 
a problem—with one glaring exception 
in San Francisco. 


Arthur Treacher. These new green and 
yellow havens are every bit as pleasant 
as the food served. I have not been in 
one where the help wasn’t friendly and 
speedy or where the entire inside wasn’t 
spotless, squeaky clean. 


Other places 

What about the thousands of other fast- 
food spots around the country? Need- 
less to say, time did not allow for more 
than a cursory look-in at a few of them. 
Most intriguing to me were the Krystal 
chain in the South and the White Castle 
in the East and Midwest. Both feature 
“hamburgers” for 16 or 17 cents, and in 
each case the burgers resemble nothing 
so much as a square poker chip. Pizza 
Huts are everywhere, of course. Trouble 
with them, for purposes of this survey, 
is that they're just not fast food. Taco 













































Bell is widespread in the West, 

think often a viable alternative t 
fast-food hamburger. A Bellburg 
35¢ is a spicy, good value. Arby’s 
a thing out of its roast-beef sand 
but I never tasted one that didn 
mind me of dried beef from a jar. | 


Prices and Winners 

This survey was conducted last 
mer and autumn, during a time 
prices varied widely—mostly up. 
fast food. There is regional variatia 
course, but on the whole, item for j 
little more than 10¢. 

Is fast food a good buy? Depart 
who’s eating and who’s paying. I 
behind one man in a Pittsburgh Bi 
King who ordered up an armful of 
for a family of four for under five 
lars. I watched a similar family in 
Diego gnaw through $8. I figure th 
$6 a family of four can have al 
without scrimping. 

Now, how do'l rate these ten cha 
seven hamburger-sandwich places, 
fish, and one chicken? 
1. McDonald’s wins top spot becau 
combined food and ambience. They 
the best hamburger-sandwich, but 
also have a restaurant that’s almos 
ways fun for the family to be in. 
that is what family dining is all aboul 
2. Burger King: a close second to 
Donald’s on every count. 

3. Kentucky Fried Chicken: I 
your town has a:KFC with booths w 
the family can sit together; I don’t t 
take-out food makes much of a fat 
outing. Whatever the case, the c 
en's terrific. 

4-5. Arthur Treacher Fish and Cl 
and H. Salt Esquire: [t may not be 
tirely fair to combine two rivals, 
only together can they be consid 
nationwide. And the food is absolu 
tops, though constant readers will ki 
of my preference for Treacher. I h 
both places flourish and that they 
come family favorites. 
6, Jack-in-the-Box deserves to be |] 
ter known than it, is. If they conti 
expanding, I hope, they keep the sa 
decorator—he seems to have an eye 
creating happy énvironments. 
7. Burger Chef bears close watching 
is, capable of fine things and may sé 
be leading the pack in innovations. 
8. Dairy Queen is still the place to 
for milk shakes—maybe stop off thi 
first and take out the shakes to one} 
the other spots. They can have gq 
burgers, but proceed with caution. 
9. A&W always has that root beer, esy 
cially if it comes in frosted mugs. Al 
if the kids simply refuse to leave the 
or are otherwise turned on by the i 
of eating in the back seat (and this 0 
ing is apt to be in their honor), t 
this is the obvious choice. 

10. Red Barn: There has to be a |] 
place on every list, so enough said. E£ 





For beautiful hair, 
get the original balsam. Wella Balsam. 
You can really fell the difference. 


Wella Balsam Instant Hair Conditioner is the original 
balsam that makes your hair stronger, shinier, bouncier 
It fills in porosity, strengthening each hair where it is weak. 
Thats why everyone is still trying to copy it...because it works. 
Wella Balsam Conditioning Shampoo is the only 
shampoo that gives your hair Wella Balsam conditioning. 
It gives this gentle conditioning every time you shampoo, 





ella 
balgant 


Conditioning 
shampoo 
Washes in 
Shine and body 


e 


a 





leaving hair fresh, clean, bouncy and shiny. The Wella 
conditioning ingredients give back the protection tha 





Balsam 
tmost 





shampoos take away. So even if you don't use Wella Balsam 
after every shampoo, your hair will be protected till the next 


time you do. 


(5) Love your hair with Wella. 
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STITCH A CHARMING 


NEE DLEPOIN F Pa 


pee 


Anyone can stitch these needlepoint pins—and everyone will love 
their nostalgic charm. Finished size, with setting: 214” by 134”. 
All the makings for each come in separate kits that include painted 
canvas, yarn, needle, directions, metal setting with safety clasp, and 
clear-plastic gift box. Choose from our three designs. From top: 
Floral Garland, a dainty pattern touched with delicate French knots; 
Clipper Ship, needlepoint reminiscent of scrimshaw; Violets, with 
French knots, and straight stitch worked over needlepoint. Clipper 
Ship setting has rope motif, silvery finish; others have gold finish, 
floral motif. Price per kit: $5. Any two, $9. All three, $12. 


' Good Housekeeping Bulletin Service : 
: Box 2317, F. D. R. Station : 
: New York, N. Y. 10022 1 
8 Enclosed is my check or money order (no cash, please) for $_________. ' 
a One kit, $5. Any two kits, $9. All three, $12. Please send me the following: 7 
i 
: [|] Floral Garland kit [ ] Clipper Ship kit [_] Violets kit 
SRONAING | ccf efcc.s «saa ea.» RRO sc eee Se... eee : 
a 
: Street 5 ik 5 Ae Sik c FORM Sua 8 ovine 0. duet ete so nemo ich en aie Range: ase) eS ' 
1 
ROCHE coe 2 ERR co to oe wea a tes. ee ae : 
4 
: States... caatersce. .. ole er eeve o.ehtus ZIAD aseatis cosicuev'es: = sisheirn "ss copes ' 
1 
; Sorry, we cannot handle Canadian, foreign or C.O.D. orders. : 
: Allow four weeks for delivery 1 
i H.M. Specialties : 
Rear eS eB SB Bee eee NB Oe eee ee a2 S22 eB eS ae aS HS HS ee eS SSeS eS Se eee eS 
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THE TRUTH ABOUT MY NOVEL | 
continued from page 99 
























































what I'd done on the novel—about 
pages of the first chapter plus 
synopsis and character breakdo 
and asked if he could show it to a b 
publishing friend at Random Hoy 
Joe Fox. I said it was fine with mé 
Tom thought it worthwhile. I was 
ing to New York the next day, a Thu 
day, so Tom called Joe Fox and set! 
an appointment. | 
Joe Fox came to my hotel and r 
the material. He told me, “I like it 
would say the chances of somethin} 
like this much coming from a ni 
writer would be a hundred to one, | 
I do like it. I think it has value. Ma) 
take it back to show my senior edit 
at Random House? I will get back’ 
you in two days. I think we'll probal 
want it.” | 
Mr. Fox called me on Monday a 
said he was sorry, but Random Hoi 
didn’t want to publish it. He said the 
were considerations that had nothi 
to do with the quality of the materi 
that he thought it would be a go¢ 
though not great, novel, but that Ré 
dom House was interested in writ 
who could give them a novel evé 
three years or so and that he iho 
this might be a solitary effort on 
part. Mr. Fox felt that other publishe 
would be interested and he gave me ‘ 


name of an agent he thought wo 
No Haldeman, Ehrlichman, or Agne 





if 


like to handle it. 


When the story broke in the new 
papers that Random House had turne 
down my book, the agent felt it was t¢ 
superheated for him to handle. In ¢ 
interview about the turndown, the heé 
of Random House, Robert Bernsteil 
said the book had been turned down ¢ 
merit. In the next sentence he w 
quoted as saying he’d never publi 
anything by Bob Haldeman, Jol 
Ehrlichman or Spiro Agnew. I thougl 
that was a pretty good indication of ho 
much the book had, been turned dow 
on its merit. 

Subsequently, I retained a literal 
agent (Scott Meredith). Then Lap 
HoME JouRNAL asked to excerpt m 
book, and, after bidding by several boc! 
publishers, I selected Playboy Press. 

I work on the book at least thre 
hours a day—longer on weekends} 
at my desk in the den off our bed 
room. I can type, but I prefer to writ 
in longhand on a yellow lined pad: 
probably a throwback to my legal day; 
I use #2 pencils—I have about 
dozen going at once and I keep ther 
all sharp. I dictate some dialogue int 
a tape recorder. I find that it is leg 
stilted than written dialogue, less flow 
ery. Then I have it all typed up. | 

As the book opens, (continued 
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lorman Rockwell’s Nostalgic "Grandpa and Me“ 
juthentically Reproduced on Fine Cohan China 






















Dorman 
Roechwell 









TNormon 
Rockwell 


FREE 


with every order— 
A fabulous 12” x 9” 200 page book. 

A beautiful printed collection 

of over 500 Norman Rockwell 
illustrations, many in 
color, including all of 
his Saturday Evening 
Post covers done over 
30 years. 





WINTER: 
“Gay Blades” 


_ FALL: 
lensive Pals’’ | 








then 4 


_. _Rackwe 






Tarman 
Rockwell 


ge renal ares 


fea CIMEPED EDITION ORDER FORM) = — caceaa 


| JOY’S LIMITED EDITIONS Loree 
| Joy’s Ltd., Dept. 3393 Merchandise Plaza, Chicago, Ill. 60654 
Please rush me my Norman Rockwell Limited Edition Plate(s) checked 
| below plus my FREE Norman Rockwell Book. I understand plates 
are sold on a 10 day money back guarantee and that Joy’s will pay 
| postage and handling. Enclosed is my check or M.O. for $___ 

| 1974 Plates “Grandpa and Me”’ FREE! 
seuee $20. Summer $20 

| —_ “Fall $20 —__ Winter $20 

| ___Set of all four $60 (you save $20.) 
I 

| 

I 





orman Rockwell has long been America’s best loved artist. This new 
1974 Limited Edition Collection Plate set, “Grandpa and Me” from his 
nous “Four Seasons’’ series, captures the delightful comraderie between a 
andson and grandfather. On its finest china, Gorham has faithfully repro- 
ced Rockwell’s art with precision and faithfulness to detail. Trimmed with 
karat gold, the plates bear the famous Rockwell signature. 








Marvelous Decorations and Excellent Investments Too! 


Also Avail., 1972 plates ‘The Four Seasons”’ 
____ Spring $25. -— Summer $25. 
— Fall" $25. —_ Winter $25. 
—___Set of all four $75 (you save $25.) 
Illinois residents please add 5% sales tax 


ese lovely plates are sure to sell out fast. A 1973 Norman Rockwell Limited 
ition silver plate priced at $125, sold out immediately, and now sells for 
out $700, (when you can find one). The Norman Rockwell name is cer- 
nly magic to collectors (and smart investors! ). 
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The Most 


Controversial 
Memoir of the Year! 


“For almost as long as I can re- 
member, I have been reading 
about a man and woman scarcely 
recognizable to me, who are iden- 
tified as Franklin and Eleanor 
Roosevelt,” observes the second 
son of the Roosevelts in his re- 
vealing memoir. 

Elliott Roosevelt, in collabora- 
tion with writer James Brough, 
has chosen to dispel the myths 
surrounding his parents “to cor- 
rect the distortions and restore 
my parents to humanity.” 

In his remarkably candid first- 
person account, Elliott Roosevelt 
makes startling revelations about 
the personal lives of the 32nd 
President and the woman who be- 
came “the first lady of the world.” 
As he unlocks the secrets of the 
famous household new images of 
the family, and the people who 
surrounded them, emerge. The 
inside, authenticated story of the 
two giants of history contains 





their torments and_ triumphs, 
their deceptions and_ achieve- 
ments—without blame or apol- 
ogies. 

elit: 4n Untold Story’) 
snatches away the haloes from 


Franklin and Eleanor, it compen- 
sates by adding a new dimension 
to the already legendary coup| 
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THE TRUTH continued 


Vice-President Canfield is flying from 
Oregon to Arizona to make a speech. 
In Chapter 3, part of which appears in 
this issue of the JourNAL, Canfield has 
returned to Washington briefly before 
leaving for a foreign trip. Chapter 2 
takes place in Teheran, where the mili- 
tants are beginning their plot. 

I have been to Iran but never to 
Teheran. However, I am considering a 
trip there for the book. If not, I will 
consult Iranian friends and maps and 
books about the city and will research 
all I can to make that part of the novel 
as accurate as the Washington sections. 


“Who is Porter Canfield?” 


One of the principal restraints I put 
on myself is that my book should not 
do anything to endanger national se- 
curity or disrupt important international 
relations. Sensitive people can take of- 
fense or read malice into perfectly in- 
nocent comparisons, I don’t want this 
to happen, I am constantly screening 
my work to be certain that there are no 
descriptions of individuals that would 
demean or insult people living or dead. 
I think one of the problems I'm going 
to have with this book—even though it 
takes place in 1983-1984—is that peo- 
ple who read it are going to ask: “Who 
is Porter Canfield supposed to be? Is he 
really Richard Nixon or Lyndon John- 
son when they were Vice-President? Is 
he really Hubert Humphrey? Or is he 
Spiro Agnew himself?” 

I am not writing a roman a clef. Por- 
ter Canfield is none of these people. 
There will be something of me in the 
book; there can’t help but be. When 
I do a scene that involves Canfield in 
a particular situation, I may not make 
him react as I would have reacted, but 
I may make another character bring 
out my point of view. It is not my main 
objective to put myself in this novel, 
yet to a certain extent it’s bound to 
happen. 

The book will be my view of Wash- 
ington as compared to, let’s say, Allen 
Drury’s. I am a Drury fan, especially of 
his earlier books, Advise and Consent 
and Preserve and Protect. My view of 
Washington, however, will be less phil- 
osophical than Drury’s. 

I don't find it entirely credible that 
in the course of general Washington 
political conversation, a character is 
going to be thinking of all the high- 
flown reactions to his every move as 
some Drury characters do. His char- 
acters take themselves very seriously 
every minute. Politicians, even when 
theyre statesmen, do not stop and 
think “Here I'm standing where Jeffer- 
son stood,” or “What would Theodore 
Roosevelt have done in this case?” 
In retrospect they may do this, but while 
they're in Washington, I think most poli- 
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ticians are too busy trying to figu 
how to bring it all off. 

There are two romances in th 
—one between Vice-President C 
and a Cabinet member, Meredith 
the Secretary of HEW and HU 
second romance is between the 
Service agent Galdari and Ca 
secretary Kathryn. 


Frightened of love scenes 


Writing these love scenes frig 
me to death. There’s no chance 
they'll be so realistic that they'll hg 
be edited out of Lapres’ Hoe Jou; 
On the contrary, I expect the edit 
be calling me to infuse these scenes 
more sex appeal. I know today 
proach to writing love scenes is 
explicit, but I do not want—nor do 
lieve—that this book is going to su¢ 
because I will make it superheat¢ 
those aspects. I'm going to try to 
it the way I think the characters y 
react in those situations. I have to 4 
that I won't always be writing troy 
own experience; I’m not a man of 
experience in this area. 

I'll have to use my imaginatio 
try to come up with something t 
sufficiently stimulating to keep 
reader from falling asleep. For m 
scribing sensitive encounters betw 
man and a woman is an intere 
challenge .. . one that scares me bu 
fascinates me. I want to see if I ca 

” 
into words some of the subtle fee 
that I think move between peop 
those circumstances, to see whet 
can express them. I would guess 
these scenes will be the toughest p 
the book for me to write. 

I am writing the book myself. Ik 
there have been rumors of a g 
writer, but I do not have one. Le 
say once and for all that this is my y¥ 
—good or bad. 

In the final analysis, I will ha 
pretty good idea of whether my 
is worthwhile or not. I may not ha 
professional idea of whether it is a : 





rior novel, but I'll have an idea whe 
it is a job that'll stand up against t 
novels it may be compared with. I ki 
some reviewers will review the wy 
and not the novel; I’m ready for t 
kind of criticism. I know that there 
enough people who will review it 
jectively—on its own merit. 

There will be people who, pecaaa 
who I am, will refuse to read my b 
who will feel antagonism toward th 
who have published it. To them I 
that the whole concept of a free coum 
is tied in to the idea that everythi 
all efforts and activities, especially Fi 
Amendment freedoms, are entitled 
stand on their own worth. I don’t th 
| 

The heart has reasons that reas@ 
does not understand. —Bossué 
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; any more fair for these people to 
yplain to the JouRNAL about publish- 
my novel than it is for 
e suppressed the work of Alexander 
olzhenitsyn. 


anyone to 


Freedom all the way 
trangely, some of the people who 
ht complain about the publication 
ny novel will be the same people 
) carried placards in a demonstration 
bject to the persecution of a Russian 
elist. 
deology gets into all kinds of situa- 
s—and this is one of them. I believe 
-if people are for freedom as they 
they are, they should mean freedom 
he way. 

‘his book is very important to me— 
n a financial standpoint, but not 
ly for that. I want an A aoe lish 
it that is all mine that will be re- 
ected. If I had to choose bet 
neial or critical 
it the critical meant it 
nn I said that when you have 
ugh what I have been through, it is 
ortant to reinstill in 
fidence and belief in your worth as 
uman being. And what could be 
e personal than writing? END 


ween a 
success, I would 
success. | 
been 


yourself youl 


s article is based on a taped inter- 
v of Mr. Agnew by JourNAL Articles 
tor Mary Fiore. 








A VERY SPECIAL RELATIONSHIP 
continued from page 101 


equipped with special armor and _ bul- 
letproof glass, moved slowly out of the 
Executive Office Building driveway 
past the guard booth and tumed north 
on 17th Street. Close behind, like a 


puppy on the heels of a child, came the 


follow-up station wagon with Secret 
Service agents alertly watching in all 
directions. At the corner of Pennsyl- 
vania Avenue, the cars paused briefly 
for the light as Steve Galdari com- 
pleted his routine report to head- 


that the Vice-President had 
left the EOB for his residence on “N” 
Street. Galdari hung the mike on the 
dashboard and peered out the _ thick 
glass window toward Blair 

“Looks like ow 


going to be 


quarters 


House. 
Russian friends are 


greeted by some demon- 


strators,” Galdari said. “They’re already 


gathering across from Blair House and 
in the park. Lots of 
make out what’s on them 

The Vice-President shifted his atten- 
tion from the newspaper he was reading 
to the street outside. It was a 
summer evening in Washington, 


signs, but I can’t 


typical 
warm 
and annovinely muggy. The passers-by 


lcoked uncomfortable and almost uni- 
formly unhappy. “I’m not surprised, 
Steve,” he said gloomily. “The Soviet 


policy in the Mediterranean is not 


a lot of ow people. Some of 


Dradavov's visit 


pleasing 
our best minds resent 
at a time when the Russian Navy is in- 
creasingly active in the 
They feel a peace visit is a charade.” 

By now the light had turned green, 
and the limousine poked its black nose 
Avenue and headed 
toward Georgetown. 


Indian Ocean. 


into Pennsylvania 
smoothly 


“All deliberate speed, Jerry,” said 
Galdari to the driver alongside him. 
“We don’t have much time 
at 
Cites had taken a fast shower, 


electric shaver over his face, 
teeth, 


ess of slipping his studs in the 


run an 
brushed his and was in the proc- 
tuxedo 
shirt when the intercom rang. 

“Yes?” Canfield questioned tersely, a 
bit unhappy at the interruption. 

“It’s Secretary Lord, sir,” said Galda- 

. Do you want me to tell her you'll 
call back?” 

“No, I'll take it,” said 
binge the button. “Hello. Mere- 
dith,” he said, all irritation 
magically disappearing from his voice. 
“What can I do for you?” 

The voice 
citing. “You've 
Vice-President 


Canfield, stab- 
propel 


traces of 


was dulcet. ex- 
already done it, Mr. 
Meredith. “Vi 


in his eal 


said 


ginia Wells just got me out of the 
shower to tell me I’m to be at the he: is 
table. I wanted to thank vou for letting 
me act as your hostess continued 
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VERY SPECIAL RELATIONSHIP continued 
























tonight. 'm terribly sorry Mrs. Canfield can’t come, 
welcome the chance to be Vice-President’s lady for the 
ning.” She laughed softly and, perhaps, provocatively. 

Canfield’s breath came a bit quicker as he visualize 
standing nude or nearly nude at the phone. “It’s a pleag 
I appreciate your accepting the chore,” he said. “And 
positive that the Foreign Minister and the Ambassador 
enjoy having such a beautiful companion.” It suddenl 
him that this could be construed as an indirect slap ai 
wife, so he added adroitly, “How fortunate those Rus 
are. Deprived of the mature grace of Amy Canfield, 
luck out with the alluring and exotic Meredith Lord.” 

Meredith laughed again. “Thank you, gracious sir,” 
said. “See you there .. . oh, one thing, Mr. Vice-Presid 
she added. “Could you possibly drop me at Foxhall 
the entertainment? My driver has a miserable cold, an 
like to let him go as soon as he takes me to the White Ho 

“Of course, I'll be glad to take you home.” Canfield, 
entranced by his fantasy of a Meredith freshly out of 
tub, allowed himself a few rather racy thoughts, then qui 
suppressed them. “Thank you for calling, Meredith. See 
soon.” And he hung up entirely pleased that the eve 
might be the beginning of an interesting diversion. 
Trg Vice-Presidential limousine and follow-up car slo 
as they neared the northwest gate of the White H 
Across the street, demonstrators were shouting and wa' 
their signs. Four Secret Service men piled hurriedly 
the station wagon and took posts ‘at the fenders of 
Cadillac, running alongside as it pulled into the White H 
grounds, Once inside, they remounted and the ento 
rode up the stately drive. Spaced on both sides of the p 
ment was a platoon of dress-suited Marines, who bro 
their rifles smartly to present arms as the vehicles pa 
Near the portico, a detachment of resplendent bu 
waited to sound the arrival of the guest of honor. 

“Good evening, Mr. Vice-President,” Canfield’s jul 
military aide said as he opened the car door. “The Presi 
will be ready for you in a few minutes. In the meantime 
take you to the Red Room.” 

“Thank you, Major,” said Canfield. 

The Marine orchestra abandoned its chamber music 
a moment to stand respectfully as the Vice-President 
lowed his aide into the Connecting Hall. There was a 
of conversation to his left. Guests were arriving, coming f 
the Diplomatic Reception Room- downstairs. A rustle 0: 
pensive formal gowns carried to his ear as the ladies, bé 
tifully dressed, and their escorts came up the marble st 
to the East Room, where cocktails were being served. 

Canfield was aware of the eyes upon him. That sud¢ 
revealing lull followed by a slight change in the pitch of 
background sounds told him as clearly as his eyes would 
that he was being observed and discussed. He drew hi 
a little more erect, and his pulse quickened just a fract| 
It was good, he thought, to be somebody, and particul 
good to be somebody in this house where so many so 
bodies had walked. ~ 

He had been in the Red Room with Secretary of s 
Woodhall and his wife for only a few minutes when t 
were told that the President and Mrs. Hurley would rect 
them in the family’s private rooms upstairs. | 

At the doorway to the Yellow Oval Room, the Presid 
greeted them courteously. Some members of the Russ 
delegation were already in the room, sipping sherry or vo} 
and toying with the caviar. 

The President looked a little more tense than Canf 
expected. Hurley was at his best in this kind of entertaini 
He always had the proper blend of relaxed graciousness é 
dignified propriety. Tonight, somehow, he appeared ¢ 
tracted, mildly anxious. The head-table guests “_ 
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SPECIAL RELATIONSHIP continued 


were nearly through their drinks and 
the guest of honor still had not arrived. 
This was most unusual. Military aides 
were fidgeting in the hall, and Hurley 
kept looking up expectantly from his 
conversation with the Soviet Foreign 
Minister. 


Cartel was curious. State dinners al- 
Ways ran on a rigid schedule. Where 
was Dradavov? The President was still 
talking to the Foreign Minister, Can- 
field moved closer, hoping to be in- 
vited into the conversation. Hurley had 
noticed him and was about to say some- 
thing to him when an aide came up. 
“Mr. President, the Chairman has left 
Blair House. He will be at the north 
portico in three minutes,” said the aide. 
“Fine. Please Minis- 
er. Here is the Vice-President. I’m sure 
he would enjoy having a few words with 
you.” The Pr departed to meet 
the arriving Chairman at his car. 
Canfield joined the Foreign Minister 


excuse me, Mr. 


) 
siaent 


It was hard to believe that this heavy- 
set, disheveled man represented the 
most powerful military establishment in 
the world, This was the tough negotia- 
tor who carved out the big bargains at 


SALT VI and VII in Gen va—the agree- 

ments that left the U. S. on the fork in 

the road that led to eventual mediocrit: 
Foreign Minister Buveney eyed the 
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American Vice-President cautiously. 
“Your Excellency, we do not get a 
chance to talk together. It is unfortu- 
nate, no? I fear you have been given 
some misimpressions of my country,” 
the Foreign Minister said ingratiatingly. 

“Tt is indeed unfortunate, Excellency, 
that the President has involved me 
deeply with other matters—principally 
domestic ones,” said Canfield. “But I 
am sure you know,” he continued with 
a smile, “that I am always a very in- 
terested observer of what goes on be- 
tween our great nations.” 

“Yes, Mr. Vice-President, we are 
aware of your interest; and we would 
hope to have a chance—perhaps through 
our Ambassador here—to see that you 
have the very best information.” Bu- 
veney looked full into Canfield’s eyes in 
that direct way that had intimidated 
many an adversary. “Your speech in 
Oregon made us very sorry that we were 
negligent in not being sure you knew 
about certain important matters.” 

Canfield did not drop his eyes. “I am 
always interested in having the best 
possible information, Mr. Minister,” he 
said gravely. “I will look forward to the 
opportunity to talk further. However, I 
must state in all that our in- 
terests probably always co- 
incide.” 

There was a sudden hush in the room 
as Chairman Dradavov and Ambassa- 
dor Rykovskiy and their wives entered 


candor 
will not 














with the President. Introductions we 

made rapidly, and the Soviet Chai 

accepted a glass of sherry. 
“Chairman Dradavov was delayed 


neva,” said Hurley with a slight sm 
He raised his glass to Dradavov, 
hope that the conversation was 
couraging, Mr. Chairman,” he c¢ 
tinued. “We all have great hopes 
SATE Vien 


4 waited deferentially 
Dradavov to speak. This polished, 
sured, handsome man was the ultimé 
synthesis of the new Soviet image. T 
news media commented on his rese 
blance to Woodrow Wilson, and ind 
there was a similarity of impression 
well as appearance. Faultlessly dress¢ 
impeccably mannered, fluent in six | 
guages, Alexi Dradavov was never ill 
ease. Put him on a screen set 
Walter Hurley and Hurley would be ¢ 
as the supporting actor. He had nal 
tism, presence, or charisma—whatey 
you preferred to call it. He was a livi 
repudiation of all the slights ever img 
ined by the Russian people. He w 
equally a rejection of the buffoonery 
some former Soviet leaders and t 
diffidence of others. Here was a natioi 
hero of dimensions not encountered | 
fore in Russia, including Stalin. Sta} 
was feared and respected. Draday 
was loved and respected. 

Canfield sensed, the power and ¢ 
confidence of the man. He hated hi 
for always winning, even though 4 
pearing to lose at times, But most of é 
he resented the way he reduced ot} 
men just by being in their presence. 

The Soviet Chairman touched his li 
gently with his napkin. “My conver. 
tion with Geneva would encourage aij 
one whose wish is for world peace, N 
President,” he said with a patronizi 
smile, “and I assume that includes 
responsible individuals in both 
countries.” 

There it was, thought Canfield. T 
arrogant barb, wrapped in velvet, i 
trademark of Alexi Dradavov. 
sponsible individuals.” The clever 
sinuation that he was responsible ev 
if others were not. The -Vice-Presidé 
fumed inwardly. Hurley probably had 
got it. It went right over his head. | 

The military aide drew him asi¢ 
“The President would like you to | 
down now, and he requests that you | 
announced with the Secretary of Sti 
and Mrs. Woodhall,” he said. 

Canfield and the Woodhalls walk 
slowly down the Grand Staircase a) 
into the East Room where they we 
announced to the other guests. As t 
receiving line was being formed, ¢ 
Vice-President looked for Meredi 
Lord. 

There were many attractive wom| 
in the East Room, and they had spat 














effort nor expense to look their 


s share of admiring glances from 
exes. She had selected her gown 
imagination, shunning the over- 


of rich, chocolate brown touched 
gly with pinpoints of gold in the 
> provided an entrancing back- 
1 for her café-au-lait suntan and 
1 up the golden overtones of her 
nd eyes. It was hard to keep in 
that she was the Cabinet Secre- 
the largest department of the 
‘1 government. To the men, she 
_ graceful swirl of femininity; to 
yomen, a beautifully turned-out 
stitor. To Porter Canfield, who had 
wight sight of her across the room, 
as a forbidden chocolate candy— 
found more and more difficult to 


the trumpeters and flags had 

ed the principal actors to the ap- 
d places in the receiving line. 
Vice-President was the _ first 
h the line so that he could be in 
tion to greet the Russian visitors 
Red Room. He and Cabinet of- 
would entertain them there while 
o leaders were completing the 
ion. 

en Meredith came into the Red 
, Canfield took her aside for a mo- 

“You look smashing, Madam 
ary,” he said. Then, dropping his 
to a conspiratorial level, “You 
probably get whatever you want 
Charlie Voren tonight.” 
redith gave him a strange look. 
lie is no longer in charge of my 
2m, she said mischievously. “How 
[I do with a Vice-President?” 
ry well, indeed,” replied Canfield 
itly, as he moved to find his din- 
artner, the Soviet Foreign Min- 
wife. 


asn't a big evening for table con- 
ion. The Foreign Minister's wife 
1e incommunicative after the early 
ities. She was probably unsure of 
mglish and afraid of being mis- 
stood. For the fifth time, he 
1 toward Mrs. Dradavov, but, as 
>, Hurley was deeply engaged in 
rsation with her. Canfield told 
If that if he were President, he 
| never let a visiting head of state 
‘im to the extent that he would de- 
tely avoid informal table conver- 
. He suspected that Hurley feared 
ictured intellectual encounters 
the Soviet Chairman. 

e dinner wound its way toward 
sion. Desserts were finished, and 
hampagne was poured. The little 
phones were placed in front of 
y and Dradavov. It was time for 
yasts. Canfield could visualize the 
outside the dining room with ears 
d and pens at the ready. 


est. Yet Meredith Lord attracted- 


President Hurley stood up. Some- 
one rapped a glass, and the room quick- 
ly half quieted. A pause, then a more 
insistent rap on the glass made the lo- 
quacious remainder reluctantly tum 
their attention to the head table. 

Walter Hurley, speaking without 
notes, offered the standard compli- 
ments. Then he apologized for the 
demonstration outside. The line be- 
tween deference and obsequiousness is 
blurred by the habits of international 
diplomacy, but Canfield felt that others 
would agree with him that the presi- 
dent went beyond graciousness. 

When Hurley sat down to enthusi- 
astic applause, Mrs. Dradavoy for the 
first time turned to Canfield. 

“You have a great President,’ she 
said. “He understands other people 
and has a broad outlook.” 

Canfield smiled tightly. “He is the 
President,” he said cryptically. 


INee it was Dradavov’s turn. He 
stood, then waited, relaxed and impas- 
sive, in the quiet room. The quiet be- 
came quieter. Even the muted back- 
ground noises ceased, and an electric 
excitement seemed to grasp Canfield in 
spite of his hostility. 

“There is Abraham Lincoln,” opened 
the Chairman, dramatically pointing at 
the famous solitary portrait on the wall 
opposite him. The Chairman paused a 
long moment, looking intently at the 
guests immediately in front of him. 

“Lincoln was a great man because he 
did not think his country was more im- 
portant than the tranquility of its citi- 
zens,” he went on in complete disre- 
gard of both logic and history. He 
waited another long moment, then con- 
tinued, looking out at the respectful and 
attentive faces before him. 

“Lincoln was not just an American. 
He was a citizen of the world. What a 
pity that his global understanding was 
wasted in a time when it was hardly 
needed.” 

Walter Hurley shifted uncomfort- 
ably as a tipsy guest applauded to fill 
the void of another pregnant pause. 
Others bovinely followed until the 
senseless accolade became an_ active 
embarrassment to Canfield. Dradavov 
raised his hand imperiously. 

“We must all try to be like Lincoln,” 
he said, turning off the didactic manner 
abruptly and giving his audience a 
bright smile. “We must resist the chau- 
vinists among us who peddle blind 
patriotism and distrust of our fellow 
citizens of the world.” 

Applause again, more representative 
than before. The Chairman sipped his 
water, again taking his time. 

“In the past twelve years, the heads 
of the Soviet Union and the United 
States have met fourteen times. I have 
met with President Hurley three times 
before this occasion. The (continued) 
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“O.K., gang, loosen 
up. Shake those hands 
and feet. We are going to 
dust the cobwebs off those sweet 
little brains of ours.” Thus began 
Pat Conroy’s first day of teaching 
fifth through eighth grades on im- 
poverished Yamacraw Island off the 
coast of South Carolina. 

Of his seventeen students, seven 
could not recite the alphabet, two 
did not know their own age, five 
could not add one and one, and 
some thought the earth was flat. 

Hopeless? Not to Pat Conroy. He 
put aside the books his students 
were incapable of reading and 
taught them that they were people 
with rights and special qualities of 
their own. But it was too good to 
last. Conroy’s nonconformist teach- 
ing habits horrified the local educa- 
tional authorities and he was re- 
placed. But the mold was broken, 
and for one glorious year the chil- 
dren of Yamacraw Island tasted the 
excitement of learning and the joy 
of success. The Water Is Wide is 
about that year. 

“You will laugh, you will weep. 
you will be proud and you will rail 
... you will learn to love the man 
and his crusade and the black chil- 
dren...a powerfully moving book.” 

—Charleston News and Courier 

“A book that deserves a place 
beside Jonathan Kozol’s Death At 
An Early Age as an honest, reveal- 
ing picture of the education of chil- 
dren against devastating social 
odds.” —Publishers Weekly 


Don’t miss the hit sa0vie 
“Conrack” from 20th Cen- 
tury Fox starring Jon Voight. 
A Martin Ritt/Irving Ravetch 
Production. Also starring 
Paul Winfield and Hume 
Cronyn. 
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SPECIAL RELATIONSHIP contin 


meetings have helped, but they 
been too cautious and guarded. Pe 
the next time we meet we will ta 
view of world citizens and not the 
views of nationalism. Who know 
President, down the road may lie 
ture when the only lines on the ma 
geographic, when political unar 
guarantees peace and ntospeal 
every human being. Of course, for 
we must represent our countries, 
is a political reality.” 

The room was soundless. Not e} 
movement or cough disturbed 
silence. 

“Yes, representing our countri 
necessary under the present condi 
but conscience mandates that we 
in a way that best serves the wold 
zenry. Only then,” he concluded 
matically, “will we preserve the i 
and hopes of humankind.” 

This from a totalitarian leader? 1 
was a burst of applause like an 
sion. People were on their feet, no 
heads and talking to one anothe 
an unprecedented breach of pro 
the toast was forgotten. People 
and continued to applaud. Finally, 
ley rose, signaling the end of the 
ner. Outside, the press broke fo 
phones. 

Canfield felt a queasiness insid 
was suddenly very much_ afraid. 
could see the headlines: DRADA 
APPEALS FOR A UNITED WO 
PEOPLE FIRST, FLAG SECO 
DRADAVOV. Why, that glib-ta 
snake-oil salesman had them in the 
of his hand. What drivel. World cit 
ship to Dradavov meant that we’ 
live under the hammer and sickle. 
field looked at Hurley, waving and 
ing as he led the guest of honor t@ 
Blue Room for coffee and_ liqu 
Could he really beso naive as to be 
that propaganda? The Vice-Presi 
hoped not, but he was worried abou 
softening process going on. 



















eee 


I: had been a long evening. The w 
en. reporters who customarily coy 
White House social events had ] 
ally besieged Dradavov in the 
Room, and the Soviet Chairman 
shown no desire to escape. This 
course, delayed the entertainment | 
followed and was the primary re 
why Porter Canfield and Meredith I 
were turning into the driveway of 
apartment house at exactly 1:10 Aa 

“Let’s drop the subject of |) 
clever Chairman of the Russians | 
talk about your troubles with | 
budget man for a minute,” suggeé 
Canfield. 

“Tm glad you brought that up,” 
Meredith. “I know it’s late, but ec 
you stop just a minute for a nightd 
There’s a memo Id like to give yol 





pee 









before you see Charlie Voren. It 
aelp you ask a few questions that 
tbly won’t occur to you because 
aven't been heavily into HMO’s.” 
be glad to have it and whatever 
guidance you can give me. And 
that marathon, I could use a 
” Canfield lowered the partition to 
to the Secret Service agent next to 
‘river. “Lee, I’m going to stop a 
ent to pick up some material at 
tary Lord’s apartment.” 
K, Mr. Vice-President. A couple of 
ll come up and wait by the eleva- 
»r you.” 
1 right, but keep as few as possi- 
1 the building. Men loitering in a 
ay might frighten a tenant coming 
his hour.” 
‘st two, sir. But we will need that,” 
iid firmly. 
} 
le the apartment, the Vice-Presi- 
waited for Meredith to return from 
tchen with the drinks, He’d never 
ner apartment before, as Meredith 
ler official entertaining at the lux- 

HEW complex. It was a com- 
le home, informal and relaxing, 
in oranges and yellows, with 
textures and rya rugs. Not overly 
ine—but definitely Meredith. He 
ed that she’d used a decorator. 

re you are, Mr. Vice-President.” 
ith handed him his V.O. and 
with a dazzling smile—or was he 
azzled more easily lately? 

field was glad to see that she 

“slipped. into something more 
rtable.” He was excited at being 
's intimate setting with a beauti- 
id desirable woman, but curiously 
y at the same time. When she let 
nut, he didn’t want the agents to 
iy ideas. 
jank you. I’m sorry about the 
s outside, but Lee has. to look 
‘e worst. He probably visualizes a 
er clobbering me in the elevator 
he Director chewing him out for 
‘gme alone.” 
1, I understand,” said Meredith 
ly. “Please, sit down,” she added, 
ning him to an easy chair while 
.t on the sofa opposite. She looked 
4 impishly. “Do you suppose they 
vise in trusting me?” she asked. 
| with a teasing smile, “After all, 
>week says your charm and looks 
set you more votes from women 
any other prospective candidate 
esident.” 
ut you forget the scathing letters 
ne women’s rights leaders wrote in 
ise to that article,” said Canfield 
mock solemnity. ““Demeaning to 
n’s ability to make intelligent judg- 
on the basis of a candidate’s 
ications for office,’ I believe they 


} 
; 


edith broke into a full-throated 
. “Forget the libbers,” (continued) 
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four weeks. Your uncashed check or 
money order will be sent to you by 
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make this unusual guarantee: 
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Northwestern’s Weight-Loss Plan has 
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pounds, you need a different kind of diet 
than someone who needs to lose 10. And 
you get it. 
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best. Most diets fail because they’re so 
limited or tasteless that you start cheat- 
ing. Then you get discouraged and give 
up—or go on a real food binge. North- 
western expects you to cheat. Their plan 
encourages you to treat yourself to satis- 
fying amounts of such foods as pie with 
cream topping, pastries, ice cream sun- 
daes, cheesecake, waffles with maple 
syrup, nutty brownies, mashed potatoes 
and gravy, creamy salad dressings, milk- 
shakes, creamed vegetables, chili con 
carne, chow mein, beef stroganoff, and 
fried chicken! 

Northwestern’s Plan not only “allows’ 
these diet-breaks—they actually include 
the special, delicious recipes! 

Third— Your diet is automatically 
“adjusted”...as your weight goes down. 
You don’t follow a 500-calorie diet or a 
1000-calorie diet. In fact, you don’t count 
calories at all! But as you reach your 
weight goals, you “automatically” eat 
less—and keep on losing weight. 

Fourth—You'll lose... without starving! 
Follow the Plan and you don’t ever have 
to leave the table feeling hungry! You 
can even eat out or go on a picnic—and 


no one will guess that you’re “dieting!” 
Fifth—It’s inexpensive! You get every- 
thing you need to know and everything 
you need to take for 60 days. Tablets that 
supplement food and safeguard your 
health, but play no role in weight loss, 
are included at no extra cost. And the 
full price is just $5.50—less than a dime 
a day. 

How much weight you lose and how 
fast you lose it obviously depends on you, 
but here are some excerpts from unsol- 
icited, unusual letters. They were mailed 
to Northwestern with reorders: 
Teenager lost 14 pounds 

“Tam sixteen years old and have been 

on the diet for two weeks, and have 

lost fourteen pounds.” 
‘Lost 18 pounds’ 

“Without the fear of getting off my diet 

or nervous tension, I have lost 18 

pounds. Thanks to you, I look human 

again.” 

Lost 13 pounds in 3 weeks 
“Your diet plan is wonderful. Have lost 
13 pounds in 3 weeks.” 

‘Wonderful list of foods’ 

“T have enjoyed being on your diet, 

and the results have been more than I 

expected on a diet of this nature, that 

includes such a wonderful list of foods. 

I was getting desperate, for I found I 

could not leave food alone. Now I’m 

back in my size 9 again.” 
‘You don’t get hungry!’ 

“T started 30 days ago. At that-time I 

weighed 197 pounds. Today I weigh 186 

pounds. I feel much better and every- 

one tells me how much better I look. 

“P.S.: Your formula gives you so much 

to eat that you don’t get hungry.” 
Mother lost 37 pounds 

“My mother took them for 6 months 

and is down to 138 pounds. She 

weighed 175. I would like to order.” 
Lost 30 pounds in 2 months 

“T lost 30 pounds and 2 dress sizes with 

a 2-month supply. It was out of sheer 

desperation that I answered your ad 

in the Chicago Sun-Times. Believe me, 

I will be eternally grateful.” 

‘Weight stayed down’ 

“T lost 30 pounds in only 12 weeks of 
following the plan and after four more 
months I have not gained any of it 
back. I had tried every other diet in 
the past 20 years and this is the first 
time my weight stayed down after 
losing.” 

And Northwestern is so sure their Plan 
will work for you that they won’t cash 
your check ’til you’re sure. You can lose 
weight—can’t lose money. Why not fill 
out and mail the Agreement right now? 
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‘DANDRUFF? 
PSORIASIS? 


(OR WHAT-CHA-MA-CALL-IT? ) 


TRY THIS 
SPECIAL SHAMPOO 
FORMULATED 
FOR SOMETHING 
ALOT MORE 
COMPLICATED 
THAN ORDINARY 
DANDRUFF! 


If you've got the kind of 
flaky, itchy, scaly dandruff 
that's just too much for 
your regular dandruff 
shampoo, see your doctor. 
You might have dandruff, 
psoriasis or something 
else. Relieve the symp- 
toms with Psorex Sham- 
poo. It’s medicated 
enough to lick most dan- 
druff problems. Psorex 
was formulated for some- 
thing a lot more com- 
plicated than ordinary 
dandruff. No wonder, used 
regularly, it helps handle 
plain dandruff so easily. 
SO, if you have persistent 
dandruff, psoriasis symp- 
toms, or what-cha-ma- 
Call-it, try Psorex. Leaves 
hair soft and clean too! 
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SPECIAL RELATIONSHIP continued 


she advised. “Ill take care of that seg- 
ment. You just concentrate on the rest 
of womankind, eighteen to eighty-eight. 
Besides, a lot of militant women aren't 
beyond being attracted to men. They 
just don’t want their minds trampled in 
the process.” 

“T think they're right about a lot of 
things,” said Canfield. “Equal pay and 
equal opportunity make good sense. 
Now let’s hear about HMO’s.” 

Meredith went to a desk and _ re- 
turned with some typewritten papers. 
“If youll come sit here beside me a 
minute, we can go over this together,” 
she said in a businesslike voice. 

Porter Canfield eased himself down 
on the slubbed center cushion of the 
sofa, half-finished drink in hand. 

“Tl assume you know the basics, but 
I sure hope you understand them better 
than the President does.” Meredith 
shook her head in exasperation, remem- 
bering an uncomfortable head-to-head 
with Hurley. “He is always thinking 
two meetings ahead, so he never really 
follows your arguments,” she continued 
bitterly. “If Charlie Voren says some- 
thing is too expensive, forget it. The 
only way I kept this question alive long 
enough to get it assigned to you was by 
recruiting powerful Congressional lead- 
ers of both parties to pressure the Presi- 
dent.” 


Canfield watched her closely. It was 
obvious that she was serious about the 
dispute and also upset about the possi- 
bility of losing the battle to Charlie. He 
put his hand on her arm, reassuringly, 
and was surprised at the tingle that 
coursed through him. 

“Don't give up the fight, Meredith. I 
promise to give it careful attention, and 
you can be sure Charlie won’t stam- 
pede me.” 

She turned toward him, tucking her 
legs under her in that little girl way that 
women never abandon. Reaching out to 
take his hand, she said, “Back in 1979, 
after I helped you with the nomination, 
you told me I had an IOU, and to call 
if I needed you. Well, I never thought 
I would have to, but this is it. I want 
that extra funding for health mainte- 
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nance organizations. It’s life or 
within the department for me. M 
bility will be gone if Charlie wing 
one will believe I really tried.” 





i 
I. 
i 


“Meredith, T'll do what I can. : 


Vice- President smiled, “Now thal 
cashing your chip with me, it 1 
doesn’t matter what’s in the mem 


help.” me 


Meredith’s face broke into a smi 
relief. “Thank you, Mr. Vice- Presig 
but please take the memo and stu 
You must be well prepared to ha 
Voren.” i 

“In situations like this, when thifp 
just the two of us, couldn't we i 
the formal title and just make it Ne 
the way it was that last night in 
apolis?” he asked. 

He squeezed her hand gently, \fh 
member how you and I sat in that |i} 


l 
| 


Italian restaurant and savored the\! 


tory until 3 a.m.—drinking Valpoli | 


| 


until we were groggy?” i 


“Of course I remember.” 


“Then, just as I was about to takelim 


back to the hotel, along came m | 


protectors, the intrepid Secret Sery 
and took over the custody of my b 
That’s one intrusion I've always} 
sented.” 

Meredith Lord looked deep int 
eyes, and said, “In a way it was aw 
for us both. Caught in the euphoril 
an unforgettable moment, we a 
have forgotten very important thi 1 
things like you’re a married man.’ | 
| 


A flash of irritation swept thrd 
Canfield. She was hurrying things @ 
too much, he thought. They had yé 
even share a kiss?" | 

She stood, up suddenly and pu 
him to his feet. “It’s one-forty, sir, 
time for you to join your trusty 
panions at the elevator,” she said ligh} 
“Thank you for bringing me home 
even more for helping me.” 

For several seconds they faced € 
other silently, he wonde-ing whethe 
embrace her, she half wishing he wo 
Then the moment passed, leaving ¢ 

an awkward confrontation. 

Canfield reached out whimsically 
chucked her under the chin. “G 
night, Meredith. Sleep well,” he s 
and disappeared through the door. 














WITH GRACE 
inued from page 93 


all her that I don’t think I’m going 
particular function—that the idea 
me. But she'll say, “Maybe if you 
go there'll be some comment.’ She 
nt bully me into doing things, but 
to make me understand why it’s 
ssary. Often when we have to go to 
, and she has a headache, it doesn’t 
, because she has this ability to put 
mask when necessary. It’s all to do 
her studies in dramatic art.” 
des he ever wish people would stop 
bering the Princess was once an 
sssP “No, not really. I suppose, 
gh,.there are some disadvantages in 
iosition in being married to a beauti- 
roman, because she’s always the cen- 
f attraction and one could feel left 
But I don’t—I'm not a publicity seek- 
nd I’m not jealous of other men. One 
1 only feel jealous if given any rea- 
Certainly, men do come up to her, 
to talk, eager to invite her to dance 
ally to be photographed, I think— 
he’s always nice, though sometimes 
eels it’s a little too tiresome and re- 


Vhat does aggravate her—and it an- 
me, too—are the photographers who 
pictures with telephoto lenses with- 
our knowing. I really would shoot 
> people if I had my way. 


Upstaging Princess Anne 


ometimes things in the press upset 
too. She was very unhappy about 
emarks criticizing her for wearing a 
e dress to Princess Anne’s wedding— 
- hurt her most was the suggestion 
she was trying to upstage Princess 


> 
sy 


tried to discover afterward whether 
> was a ruling that no one other than 
ide wears white at a wedding, but 
» is none. It is so ridiculous. She 
r thought of putting Princess Anne 
e shade, as some of the press tried to 
> out. It was simply that she had 
white dress that looked very nice, 
sasy to wear and was warm enough, 
And it went well with her white 
. When she tried it on to show me I 
ed with her it was fine and she 
ld wear it. Nobody at Buckingham 
-e had a word to say about it. In 
they complimented her on the dress. 
anyway, looking around Westmin- 
Abbey, one saw lots of women wear- 
ff-white and cream colors.” 
es the Prince think there is any 
ce of her going back into films? 
think she did regret being out of 
g a few years back, when she felt 
life wasn’t full enough,” he said, 
I don’t think she'd like to go back 
It's difficult to think of a palace 
200 rooms as a home, perhaps, but 
nk her horizon has restricted itself 
to Monaco and her family. 
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“I know that many mothers like to take 
up a job after their children are a little 


older, but we both feel that when chil- 
dren reach their teens this is often the 
time when they need the most advice, 
care and orienting.” 

If Prince Rainier gives the impression 
of being proud of Princess Grace as an 
actress and a wife, he’s even prouder of 
her as a mother. Their children have 
been brought up as close to their parents 
as possible. 

Until she went to board at a convent 
school near Ascot, England, just over 
two years ago, Princess Caroline attend- 
ed day school in Monte Carlo, the same 
school Princess Stephanie now attends. 
Her parents did not send Caroline to an 
American school because she would be 
too far away for frequent visits. Now 
Caroline goes to a boarding school in 
Paris. 

Prince Albert attends the local high 
school and will do so until it is time to go 
to a university. Both Albert and Steph- 
anie come home for lunch, and their par- 
ents make it a rule to have at least one 
meal a day with them. Another rule is 
that everything is discussed between 
parents and children—no_ subject is 
taboo. 

No problems with the generation gap? 
The Prince shook his head. “No. Some- 
times you hear a parent say, ‘I’m my 
son’s or my daughter’s best friend.’ Now 
that is absolutely stupid because there is 
a generation gap and your children won’t 
choose you as their friend. You're not on 
the same wavelength. But you can be 








while it gently relieved such pain, it 
also helped reduce swelling of these 
tissues. 
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Preparation H®. No prescription is 
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Psorex, used regularly, does more than 
loosen and remove scales—it also re- 
duces redness. Calms the itching. Aids 
healing. Dont wait. Don't suffer. Get 
Psorex today at all drug counters. We'll 
guarantee welcome relief or give you 
your money back 


PSOFREX. 


MEDICATED CREAM 
















very close to your children and very 
friendly, so that you can help them when 
they want help. We've deliberately not 
reared ours in a princely manner but in a 
normal one, so they are never out of 
touch. 

“We go out to meals together. We sit 
around together in the evening—and I 
try not to bring my official papers to the 
private apartments. 


The royal crew 


“I bought a secondhand boat two 
years ago. I deliberately chose a small 
one that needs a crew of only two so that 
we can all get away together as a family 
without any fuss. 

“The Princess does the cooking, the 
children have to make their own beds 
and Albert cleans the deck. And each 
child has two bunks so that, if they want 
to, they can bring a friend. 

“You know, when we are able to get 
away to relax in the chalet in Switzer- 
land or the farm in the mountains we are 
entirely different from the picture the 
public has of us. We have a lot of bois- 
terous fun. 

“Albert is the thinker. The girls are 
more expansive. Stephanie, her mother 
says, tends to have both of us round her 
little finger if we’re not careful.” 

I imagined Princess Caroline might 
also start stamping her foot occasionally 
in a year or so. “Well, if she does,” said 
her father, “she'll find I can still stamp 
mine pretty well, too! But actually she’s 
a very sensible girl. Loves coming home. 

(continued on page 174) 
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Wear your slogan 

Something to get off your chest? Wear 
it on a custom-printed shirt. Great for 
clubs, etc. Washable. Up to 30 non-fade 
letters on cotton shirt. Powder blue or 
navy. S, M, L, XL. Sweatshirt, $5.95. 
T-shirt, $3.95. Plus 50¢ hdlg. each. Add 
$2 for both-sides printing. Holiday Gifts, 
Dept. 1705-C, Wheatridge, CO 80033. 





Mistakes of nature? 
Once called freaks, ‘‘Very Special Peo- 
ple’ are given deserved dignity in this 
compassionate book. Over 65 rare pho- 
tographs and stories about fascinating 
people as the so-called ugliest woman, 
“Elephant Man,” etc. $5.95 plus 60¢ 
hdlg. Broadway Bookfinders, VE-15, 245 
W. 19th St., New York, NY 10011. 








Yios not included 


Here is a true ‘Yankee Doodle Dandy'’ — in warmth of 
traditional design . . . in fine craftsmanship of another 


day .. . in ‘“‘good old days’’ low low price! Not wood 
veneer — not wood ‘'toned’’ — but solid wood, and 


the warm walnut finish makes everything look so elegant. 
Ideal for showcasing your curios, floral displays, statu- 
ary, fine china. A magnificent focal point that enriches 
any room in your home. Two are absolutely breathtaking 
as they sweep majestically across five feet of wall space! 
Please order at once — offer may not be repeated at 
these incredible low prices. 


Charming Sazlg American 


“DEACON SHELVES” 


DECORATE ANY WALL RICHLY 


Press-on address labels 

Gold, silver or white (specify) labels 
with your name and address in black 
ink make choice self-stickers to spark 
correspondence! Any message up to 26 
letters per line, up to 4 lines. Ideal to 
identify possessions. 134x144". 225 
for $3; 450 (alike), $5; 1,000 (alike), 
$10. Bolind, LH-5, Boulder, CO 80302. 





Old-time collection 

You'll receive 26 different antique 
stamps, some over 100 years old: scarce 
1864 classic, ancient Egyptian Sphinx, 
Ottoman Empire, and others. All only 
10¢. Also, receive bargain approvals, re- 
turnable without purchases; cancel ser- 
vice anytime. Jamestown Stamps, Dept. 
0-51S, Jamestown, NY 14701. 
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each 





ONLY 
2 for $3.49 
* solid wood— 

warm walnut patina! 


¢ nearly 2 ft. high 
—2 ft. wide! 


e 4 shelves— 
7 compartments! 





p= MAIL 10 DAY NO-RISK COUPON TODAY! my 


GREENLAND STUDIOS I 
5830Greenland Bldg.,Miami, Fla. Scaa | 


Kindly send Deacon Shelf Units | 
#13804 indicated below. Enclosed 
Ischeckorim:olnfori See 


() 1 Unit for $1.98 
LJ 2 Units for $3.49 


Add 65¢ postage & handling 
for each unit. 


Address 
City 
State ip 
N.Y. & Fla. res. add sales tax. 
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Handsome ’n handwoven bas 
Willow planters with metal liners a 
the-half-round to make wonderfull 
planters. Nice, too, as zippy mail | 
ers, or as bath beauties for guest 
Set of three: .10x7x614"; oea 
9x6x514", $9.95 plus $1 hdlg. Ca 
25¢. Fran’s Basket House, Dept. | 
Route 10, Succasunna, NJ 07876; 





Healthy for the b-a-b-y 
Treat your baby to fresh ground 
meats, cooked fruits, and veget 
Designed by a doctor, ‘‘happy | 
food grinder’ is small, compact, 
breakable. Easy to clean and ste 
White. $5.45 plus 80¢ hdlg. wi 
House of Minnel, 654-E Deerpath 

Batavia, IL 60510. 





oy i Thom Hee 








Pussycat poster 
“Hang In There, Baby’”’ is purr-fec! 
two-footed friends who may be ha 
quite a climb on the challenging | 
of life. Irresistible pussycat is a 
reminder that good things are scraté 
out ahead. Black background. 2x; 
$2 plus 25¢ hdlg. Holiday Gifts, C 
1705-D, Wheatridge, CO 80033. | 

| 
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NETTE COUPAR writes to tell us that... CASE #1176 


“in only 7 days 
~ [lost 5 inches off my waist 
and JO pounds of weight” 


SUCCESS 
REVISITED 


9 MONTHS 
LATER 


\ OCT. 21st 
\ WAIST 30” 
_ WEIGHT 128 


OCT. 28th 
WAIST 25” 
WEIGHT 118 


JULY 31st 
WAIST 241/2” e 
WEIGHT 116 2 





‘i 


ette before starting on her Body Shaper Plan 





After seven amazing days 


SHE SAW AND FELT RESULTS 


CCESS REVISITED: 
SULTS THAT STAY! 


too often, people lose weight, but instantly 
1 it back! The reason: diet or exercise,or both, 
e difficult and boring to follow. We wanted 
now: Does our ‘'5’’ Minute Body Shaper Plan 
this category? 

contacted former students to find out. Janette 
par, the second in our series, had this to 
us: 

ie fast results I made on your plan within 7 
S amazed me and my friends. Although I was 
ghted, I still had the apprehension that I would 
1 back all my weight and inches within a few 
Ks, as I usually did on previous diets. The 
cise on the plan was so simple to do, it made 
feel so vital and alive. And since I could eat 
foods I like, and didn't have to make drastic 
nges in my eating pattern, I found sticking to 
plan simple to follow. Today, 9 months later, 
ll maintain my low weight and measurements. 
fact, I feel firmer and shapelier, and my 
e-ripply skin is gone forever. What has hap- 
ed to me in the past few months convinces me 
I can now stay firm and shapely for years to 
ie. I want to congratulate you on your simple, 
izing slimmer plan — and I hope all women 
» need to slim down, firm their bodies and 
ntain good health, will realize that there is a 
ple plan for them to follow. Keep up the good 
k."" 


HAT IS THIS INGENIOUS PLAN? 
Weider ‘’5 Minute Body Shaper"’ plan is based 
doing ONE CONTINUOUS RHYTHMIC CO-OR- 
IATED EXERCISE while still eating the foods 
like. That’s all you do! This one five-minute 
rcise is designed to attack the Waistline and 
line (where fat accumulates quickest, giving 
r body a flabby, weak and distorted look)—as 
1 as burn off excess body fat fast by speeding 
your metabolism, burning up stored calories 
releasing excess water—while reshaping your 
tline, hipline, firming up your legs and arms— 
JR TOTAL FIGURE! 
safer than strenuous gym workouts, beats the 
e consumption and dangers of gym workouts 
or any other vigorous sport. 
unit weighs about 16 oz. and fits any wallet- 
» Case. YOu Can carry it and use it wherever 
re’s floor space — anytime. Even while watch- 
television. 
HAT COMES OFF IN 14 DAYS? 
ividual results vary, but during an average 14 
period, you can expect to lose up to four 
les from your waistline and up to ten pounds 
nt Pending © Copyright Joe Weider, 1973 


off your present weight. It strengthens your heart 
and lungs, increases stamina and endurance, im- 
proves your digestive function and general health. 
IT TOUGHENS YOU UP. For a '5-Minute Exerciser’ 
— it sure does a lot! 


WHAT SATISFIED CUSTOMERS SAY: 
Results vary depending on how much overweight 
each of our students is. Nevertheless, this is a 
sampling from the impressive letters we receive: 
Janette Coupar: ‘I lost five inches off my waist- 
line in seven days.’ Jennifer McCarthy: ‘I lost 
615 inches off my waist in 14 days.’’ Sandy Dixon: 
“{ lost five inches off my waistline in 7 days.” 
Dyan Del Compos: “‘I lost 614 inches off my waist- 
line in 14 days.” 


WHAT THE EXPERTS SAY: 
Medical Doctors, Chiropractors, Osteopaths, Ath- 
letic Coaches....agree it’s the most successful 
Waistline Weight—Reducer and Shaping—Up Plan 
ever invented! 
“Doctors have always known, exercise,done while 
lying on the back, virtually eliminates strains 
while slimming and reshaping the body. Yours is 
the finest Body Shaper Program on the market.”’ 
— RICHARD TYLER, D.C. North Hollywood, Calif. 
“Beats jogging and working out in gyms — and 
much safer. I lost 41 inches off my waist in 14 
days.’ — JIM HANLEY, famous athletic coach 
“Based on sound physiological and medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. I lost i2 
pounds of excess weight using it.” 

— DR. ANITA D. SANTANGELO, Chiropractic 

Orthopedics, West Los Angeles, Calif. 


*EXPOSING EFFORTLESS EXERCISERS 
Reader's Digest (Sept. 1971), New York Times and 
Good Housekeeping, among others, exposed sauna 
wraps, inflated belts, weighted belts and effortless 
exercisers as frauds. Scientific researchers, medi- 
cal and fitness experts, all agree...there is only 
one way to firm, shape and trim up your body.. 
vou must work the inches off! 


NO GIMMICKS, NO CATCHES 
MONEY BACK GUARANTEE OFFER 


Because this isn’t a ‘‘gimmick’’ plan — and you 
have been fooled in the past by ‘‘effortless exer- 
cisers’’ — I make you this UNCONDITIONAL 
GUARANTEE: ‘’GET IT OFF FAST'' — and see 
measurable and firming results in three days or 
return the exerciser for a full 100% refund! Proven 
results are already verified. The guarantee is in 
writing. Now, can you think of a reason for not 
ordering your ‘’5-Minute Total Body Shaper?” 


IN 3 DAYS! 





9 months later — shapelier than ever in her life 
NITH RESULTS THAT STAY! 


. BEFORE 






FREE TRIAL OFFER!! 


pid) 
Weigh P 


Just 16 oz. 


(I MINUTE 


BODY SHAPER 


We Care About The Shape 
You're In — DON'T YOU? 


See your exciting new body begin to , 
take shape in 3 days or return 
lightweight Body Shaper (small 
enough to fit into pouch shown) 
for a full 100% refund! 


SEND TODAY serve" *'" £9.95 





JOSEPH WEIDER DEPT. BA/P 

Trainer of Champions with Over 2.750.000 Successful Students 
“5” MINUTE BODY SHAPER PLAN 

21100 ERWIN STREET, WOODLAND HILLS, CA. 91364 


| love being a woman and want to show it! Prove it to 
me at your expense that in just 3 days | can feel glor- I 
ious all over, and start seeing my figure shaping up. 
Rush me the ‘‘5'’ Minute Total Body Shaper and 
Slimming Course that does it — in plain wra pe 
O1 ENCLOSE $9.95 FOR THE ABOVE, PLUS €f'00 
FOR SHIPPING AND HANDLING. Order TWO for only 
$17.95 plus $1.00 for shipping and handling. Send 
$1.00 extra for Air Mail. (No C.0.D.'s_ please). E 


Enclosed is © check or O money order for 

$ California residents add 59% sales tax. i 
NAME we i 
ADDRESS een eee he cee a 
CITY BC ¢ 
STATE F ZIP i 


IN CANADA: ‘‘5'’ Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec. 
Start feeding Beauty to your Body — see our world famous Joe Weider Nutritional Supplements at your local health food store. 
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"REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinicaliy tested 
—recommended by dermatologists. Send check or 
money order. $16.95 ppd. 
14 DAY MONEY BACK GUARANTEE 


extra COD postage. 

_] 1 enclose $16.95 in full payment and save extra COD 
postage. 

(] Americard/Master Chg. # 


GENERAL MEDICAL CO., Dept. LJ-45 


5701 W. Adams Blvd., Los Angeles, CA 90016 


ADJUSTABLE 


T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 7¥% to 84 ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! Made in U.S.A. 


$12.95 plus 1.00 postage 


We ship in 24 hrs. 
Extension for higher ceiling, 
add $2.00 


Write for FREE catalog 


Holiday Gifts 
Dept. 1705-A 
Wheat Ridge, Colo. 80033 











“BETTE” 


Our feather-weight leather thong—perfect for 
light-hearted gals. Revel in this perennial open- 


air favorite. Enjoy a luxurious bare-foot feeling 
with creamy-soft insoles and smart 3% inch heels 
from italy by our Florentine Craftsmen. Sizes 
5-11 (no half sizes over 10). Medium Width only. 
White leather only. Send $8.00 plus 90¢ han- 
dling. State ‘“‘BETTE” and size. 


SELECT IMPORTS 
Dept. L, Box 326 Garfield, N.J. 07026 











SPECIAL! 36 Black & White only $1.00 
Beautiful silk-textured & smudge- 
proof. Send Polaroid color print or 
photo (up to 5”x7”), neg. or slide, 
Original returned unharmed. GUAR- =f 
ANTEED! Add 45c per order for ship- <P 
ROXANNE STUDIOS, Box 1012, L.J.C., N.Y, 11101 DeptLH38 


PARENTS’ 








t 


Gs es ees sa 


NEW DELUXE HI TIME CLOCK 


Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won’t have to rouse yourself into wakefulness 
merely to check on the nightly hour .. . just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won‘t need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 
with alarm 234” x 614” x 51/2”. 1 year factory warranty. 
$34.95 Ppd. III. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Deerpath Road Dept. 654 Batavia, IL 60510 





..» For Lack of Control 
BE SURE WITH “EVER-SAFE”! 
"EVER-SAFE” is Cool, Undetectable, Comfortable 
& Effective. Weighs only 7 oz. Novel “fluid 
barriers” with heat-welded seams enclosing absor- 
bent launderable liners in soft vinyl, prevent 
escape of any moisture. Clothes, bedding stay dry. 
Use 2 sets of liners for full nights sleep without 
change. Moneyback guarantee. Sizes for all ages, 
adults & children. ORDER BY WAIST SIZE! 
Complete with liner, $6.95; extra liner, $3.95; 50 
disposable liners, $7.95. RALCO MFG., Dept. 215 
1534 E. Edinger, Santa Ana, Calif. 92705 


POSTCARDS of EUROPE 


For Pre-Addressing e 
Bon Voyage Gifts e« Collectors 


Imported postcards of Jeru- 
salem and Europe. Buy and 


address them before you go. 
(Save time abroad.) Choose 25 


($4.95 ppd.) from our brochure. 
FREE SAMPLE CARD. 


FOREIGN CARDS, LTD. 
Box 2908J, New Haven, Ct. 06515 


o.. 
v4 


FULL COLOR 






16 WALLET SIZE 
3—5 x 7 ENLS. 
ONE 8 x 10 ENL. 


from any color photo (8x10 or smaller), 
color neg., or slide (ret.) 

Finest quality photographic paper. Add 25¢ per selection for 

postage and handling, add extra 50¢ for First Class Service. 
Satisfaction guaranteed or money back 


Quality Values 552-H, New Rochelle, N.Y. 10804 









NOW PLAY PIANO BY EAR! 


ONLY $398 


Learn the art of playing 
the piano without writ- 
ten music! Here is a 
book so unique in prin- 
ciple that even if you 
don’t know a single note 
of music, you'll soon 
master the piano using . i 
3 simple factors. You can actually learn to play by ear 
—AMAZE FRIENDS... enrich your life with music. To 
order specify Piano Book (#14186) @ $3.98 plus 75¢ 
post. & handl. Send check or m.o. to: GREENLAND 
STUDIOS, 5834 Greenland Bidg., Miami, Fla. 33059 
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A recipe clipper? 
Magic-Grip recipe book ‘“‘holds’” t 
out magazine or newspaper recip 
Just slip them under the clinging, tra 
parent sheets. No glue or tape. S$ 
your family with goodies instead 
stuffing recipes in kitchen drawers. 5 
x8”. $2.98 plus 50¢ hdlg. Holiday Gi 
Dept. 1705-B, Wheatridge, CO 800 










Baby’s first shoes? ; 
Why not have them bronze-plated | 
solid metal as a forever memory! $34 
a pair. Also, portrait stands (sho ! 
TV lamps, bookends at big saving 
Send no money. For details, moneé 
saving certificate, postpaid mailer, writ 
American Bronzing Co., Box 6504-6 
Bexley, OH 43209. 


wey 













Burma Shave signs 
Too young to recall? ‘‘Verse by the Sid 
of the Road”’ is the nostalgic toon 
famous Burma Shave signs that ente 
tained all along the way when motorin 
was slow and easy. Hmmn, pretty mu¢ 
up to date, come to think of it! Ha 

bound. 600 illustrated verses. si 
Holiday Gifts, Dept. 1705-E, Wheatrid 

CO 80033. i 


tT enone, NEBRASKA STATERO( 
\ \° P AAT FOOT R 3 


g 


Oa Porta f 





Statehood commemoratives 
You get 32 different large scarce ta 
issued over the years, each marking th 


anniversary of a different state. Includes 
hard-to-get Alaska and Hawaii air re 
I 


Oregon issue. 25¢. Also other stamps t 
examine. Buy any or none; return ba 
ance; cancel service anytime. Garcelon, 
Dept. L4JH, Calais, ME 04619. 
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1 interview with Cleta Thompson, 
n Francisco. 


| “Tnot only 

| gained 3 inches 
in 21 days 

but the shape 
of my bustline 
became high 
and full” 





I] the women in my family are small 


somed. | really didn’t believe anything 


ild help me, especially since I had 

ed gyms and other exercises. How- 
or, after only one week on the Mark 
en program | realized I could have a 


ger bustline—I gained a full inch and 


@ half! That was an incredible feeling 


‘me.I stayed on the program until my 


st measured thirty-nine inches. 
agine, I went from 33 to 39 inches.” 


). “Cleta, what was the reaction 
m the people around you?” 


e “Marvelous! | remember the day 
‘aunt invited me over to a swimming 
rty and when I walked out in my new 
ini, all conversation suddenly 

pped. Fora long minute, everyone 

t stared at me. Then they all crowded 
und and wanted to know how I had 
ide such a marvelous ‘over-night’ 
ange in my figure. My boyfriend was 
ribly proud of me and I was happy 
out that—but the big difference was 
the way I felt about myself. I really 
ver knew how important having a 
tty and full bustline was until after 

> Mark Eden program.” 


yer one-and-a-half million Mark Eden 
velopers have been sold to women 

10, like Cleta, want fuller, shapelier 
stlines. For thousands Mark Eden has 
nsformed flat bustlines into firm, 
apely fullness. For many others it has 
shaped the drooping look to a tauter, 
larter, younger silhouette. 


). “Cleta, why do you think the 
ark Eden method worked?” 


ve “I guess because it’s a very natural 
ing, not like so many artificial stimu- 
‘ors or creams. My best girlfriend, 

ho had tried as many gyms and exer- 
es as I, also started the Mark Eden 
ogram. She went from 35 inches to 41 
ches in 6 weeks. | would certainly 
ggest Mark Eden for every woman 


Mark Eden 1974, 24970 Hesperian Boulevard, 
Hayward, California 94545 


“I thought 
Iwas 
flat-chested 


because of 
heredity.” 





who really wants to change her 
bustline."' 


The Mark Eden Developer is not an 
artificial stimulator or a cream. It is an 
exclusive exerciser that employs special 
techniques safely and effectively. Mark 
Eden is the world’s most successful 
bustline developer. Over a million and a 
half Mark Eden Developers have been 
sold and everyone is covered by a 
complete Money Back Guarantee. 


O. “Cleta, do you know how the 
bustline is developed?” 


A. “Not really—I only know that my 


bustline grew like mad; but I don't know 


the technical explanation.” 


The breast is composed of fatty tissues, 
glands and ligaments which are attached 
to various parts of the breasts and to 


the muscles which underly the breasts. 
It is possible with proper exercise to 
improve the tone of and generate 
substantial growth in this underlying 
tissue thereby modifying, often to a 
surprising degree, the size and shape of 
the bustline. For years Mark Eden has 
carefully documented and published 
the actual photographs of women who 
have achieved dramatic new bustline 
size and beauty and while we do not 
state that every woman will achieve 
results, thousands of women report that 
the Mark Eden Developer has given 
them the kind of bustlines they’ve 
always dreamed of. 


©: “Cleta, were you reassured by 
the Mark Eden Guarantee?” 


A. “Yes, because it meant you had to 
see results right away or you could 
get your money back.” 


The Mark Eden Guarantee is your 
protection: If after using the Mark Eden 
Bustline Developer and Course for only 
two weeks, you do not see a significant 
difference in your bustline development, 
simply return the developer and course 
to Mark Eden and your money will be 
promptly refunded. 


The Mark Eden Developer costs only 
$9.95 complete—you receive the fabu- 
lous Mark Eden Developer .. . you 
receive a complete course of instruction, 
fully illustrated by photographs, which 
shows and tells you exactly how to use 
this remarkable developer for your 
maximum results... and you receive 
the MARK EDEN MONEY BACK 
GUARANTEE. 


Mark Eden 


P.O. Box 7843 Dept. LH-26 
San Francisco, CA 94120 


Please RUSH me my Mark Eden 
Developer and Bustline Contouring 
Course. I understand that this course is 
complete and that there will be nothing 
else to buy, and that if I do not see 
satisfactory results in bustline develop- 
ment within two weeks, I can return 
everything to Mark Eden and receive 
my money back 


Bustline Developer I enclose $9.95 
plus .50 for postage and handling. 


[] Cash [| Check [_] Money Order 
No COD’s accepted. 


Shipped in plain wrappei 


Name 





Address 
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Beauty Doctor, 


han as Other Plastic Surgeon in the World, Says 


/ho Has Treated More Movie Stars, More Royalty, More 


ts’ are unnecessary, says the doctor who has performed thousands! F 
ca iaesit he cee to give patients an alternative to expensive surgé 


t y 

r in it, one of 

Plante surgeons 

offe you a combination of “Facial 

Line Erasers’”’ that costs you less than 

two cents a day (plus two utterly relax- 

ing minutes a day of your time). And 

that have, as their purpose, the attack- 

ing of lines in your face-with nothing 

more than your own ten fingers —that 

otherwise he would have to take out 
of your skin with a knifel 


Let us start t with the cream itself! 
Developed by this man to give 
women a younger look, 
without a face lift! 


First of all, it is essential that you know 
that this surgeon has treated more movie 
stars than any other plastic surgeon in 
the world—treated more royalty—treated 
more society leaders. That over one thou- 
sand of the most beautiful and glamorous 
women of our time have passed through 
pis. ood. come out looking ten 

, . twenty years younger 
chi ae younger than when they 


| such a man—an ac- 
of the Shraical face 
develop a 
ital each: Pecaine. 
en who came to see 
reall; the 


Face 
or That ane 


to keep Free, een 
n for che penny 


facial-exercise—as di 

cial exercises you have 

747 is from a covered y 
exercises are based on 
concerning the four vital supp 
on your entire face ., , those 


be It Was Developed To Give You 
A Younger Look Overnight, And 

We Will Prove This To You At Our Risk! 

There is a logic—an extremely strong 
logic—behind the development and per- 
fecting of this cosmetic. It goes like this 
(as nearly as we can approximate the 
doctor's own words)— 

Let us accept the fact—first of all— 


that after thirty the restorative mecha- 


nisms of a woman's face begin to fade. 
Unless she has an exceptional heredity 
(one out of every hundred and fifty), she 
can no longer keep her face looking 
young without outside help. 

Several things happen to the human 
face that cause it to age—and age more 
rapidly every year past thirty. The skin 
dries... it hardens... it collapses into 
wrinkles . . . the muscles lose their elas- 
ticity and begin to sag. 

Your own face will show you—to a 
greater or lesser degree—all these ills 
at the present moment. /f the wrinkles 
are too deep, and if the muscles have 
begun to sag too much, then by all means 
you need medical science’s number one 
weapon against aging skin—the surgical 
face lift. 

But—if like eight or nine out of every 
ten women—the real signs of aging on 
your face today are drying out and hard- 
ening of your skin that produces MORE 
lines and MORE wrinkles every month. 
ene YOUR GREAT PROBLEM IS TO 

TERACT THAT HARDENING RIGHT 

D ... TO SMOOTH “'CHEMICAL 
SO. 3S'’' ONTO THAT SKIN TO MAKE 
Rone A THE NATURAL SOFTNESS THAT 
HAS ALREADY BEEN ROBBED BY AGE 
AND SUN AND WEATHER. 

In fact, this problem is so universal 
that even after a patient has had a face 
Lie one doctor gives them a jar of this 

t same cosm net: Because he real- 

Posen there is no use faking away 

Mi les with a scalpel, if does not 

also help prevent their ae once 
_ more back into that very same skin. 


you work on if you want that face 
to firm again, and begin to resume the 
youthful contours that you have been 

watching slip away for years. 

fter a few days, as you see the results 

- your cheek-lines and eye-lines, 

ind neck-lines, and chin-lines—you will 
srt to start a single day 

ym. You will absolutely refuse 

; face slip back—one day longer 
no-tone sloppiness that these 

an severe, exercises may have 

decades! 


and remove eee auth 

he dead skin that now 

our pores, enlar , and 
th ugly blackhea ds and white- 


y remodeling for your face! 
have a vital date that night— 
only five minutes to pull the 

wear out of that skin, and 


ipy for the ‘'perpetually 

Nhat to take, and why a 

your health- food store 

en spinning around like tops 

ou when you pass by them. 

9 prescription from a great 

/ alcohol (if used in this prop- 

be one of the greatest youth- 
em all 


> 


your mirror. 


Dr. Franklyn's New Surgeons Day 
and Night Creams and his book on 
Five Minutes To Facial Beauty guar- 
antees you a more youthful, glam- 
orous appearance, or your money 
back. These creams are not sold in 
stores. 


A special report on the NEW plastic 
surgery. And why it makes the techniques 
of only a few short years ago look as 
primitive as the washboard looks today. 
(For example, how a woman can enter 
one of the new ‘'Beauty Pavilions’ on 
Friday, have her nose remodeled, bags 
under the eyes eliminated, deep wrinkles 
removed from face and neck, the size 
and firmness of her breasts taken care 
of—and still be on her way home BE- 

IRE the weekend is over! 

nd all yours, FREE. Even if you return 
pee cream for every penny of ee money 
ack 


No Ordinary Cosmetic Can Do This For 
You. They Lack a Doctor’s Skill To 
Choose The Proper Natural Softeners. 


All this can be proved the very moment 
you receive the two-jar set of this plastic 
surgeon’s cosmetic—which we are will- 
ing to send you without your risking a 
penny. 

When these jars arrive, open the first 
of them—the day creme. Lift it to your 
face and inhale its delicious fragrance. 
If you wish, taste it. It is actually good 
enough to eat. 

Now take a jar of your present day 
creme. Open it, and place it side by side 
with this plastic surgeon's cosmetic, in 
front of your mirror. Take the ordinary 
creme and apply it to the left side of 
your face, as you do every day. Then 
wipe off your hand (preferably wash it), 
and apply the plastic surgeon’s cosmetic 
to the right side of your face. And then 
look in your mirror. 

The left-hand side of your face will ap- 
pear shiny and greasy, and about as old- 


looking as it was yesterday and the day 


(How could it be anything else— 
have put a mineral-oil cosmetic 
seis to soften its look into 


‘look at the right-side of your 
too will be slightly shiny (your 
makeup base will cover this 


seem Perec soft. This will be the 
overwhelming effect it gives you back in 
Incredibly soft. And there- 
fore, somehow, younger and smoother 
and with a soft glowing radiance you re- 
member only from the last time you fell 
in love. 


The Next Thirty Days Of Your Life 
Most Reward You In A Hundred Ways— 


An internationally famous cos 
surgeon, Dr. Franklyn has buil 
worldwide reputation of thirty} 
upon his work in Hollywood, 
abling countless actors andj 
tresses to reiain their glamo 
youthful appearance, and ton 
tain their careers. 


Or This Entire Cosmetic D 


Cost You A Penny! 


Now—wash the old cosmetic} 
face—wash its old look off you! 
ever—and treat your entire fact 
incredible luxury of this new 
three completely sensuous mo, 

Then put on your usual make- 
go out and conquer your world 
again. 

For the only real test of an 
lies in the reactions of the ot 
you meet every day. And we pron 
this: If the people you work with, 
people you live with, don’t rema 
that change in your face that ¥ 
day—and don't continue to con 
you on that change (with their 
well as their words) every day ti 
—then simply send back these 
jars of cosmetic for every penny 
money back. 


N AISK 
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Of nd good fortune for all of their days! 
In this modern day, such tales are 
not to be believed. Or are they? 

It is a fact that in the Republic of Niger, 


ce upon atime, in the reign of Askia 
2 Great, Sultan of Songhai, it is told 
at a poor camel driver, Ahmed, so dis- 
2ased the powerful ruler that he was 
‘st out of the oasis to die in the desert. astride the ancient caravan routes 
she lay near death, a Bedouin came across the Sahara, the oasis of 
eking to rob him. Ahmed, seeing the @ammgeaeesueg Agadés still basks in the sun, little 
gger raised above him, grasped at (apa changed from the 16th century, 

thief’s throat and broke therefroma & when Askia did indeed control a 
ain bearing a strangely carved silver vast kingdom stretching from the 
oss. Instantly the Bedouin paled, desert to the sea! 

ggered and fell dead! It is a fact that, since an- 
aising his luck, Anmed , = : cient | 
aced the Cross upon his own times Cer- | 
roat, whereupon the camel of the tain substances and | 
=douin approached and knelt, and bore talismans have been | 
m to a cave near Agadés. Here Ahmed known by millions to 
scovered jewels, spices, and gold, looted have the power to af- 
9m a thousand caravans. And from that fect the destiny of | 
ay forward he and his descendants—for those who wear them 
ich of whom Ahmed caused a copy of the next to their skin—the | 
ross to be carved—lived in health, riches, power to bring wearer | 


4ealth, Happiness, Luck,Success 


id while it is not ee how, or by whom the original and beautifully plated in your choice of silver or gold. Bu 
oss of Agadés was first copied and smuggled to Europe, we can make it possible for you to test its power for your 
is a fact that Agadés was part of the French African _self—without risk! If after 15 days of wearing LA CROIX 
rritory in the 18th and 19th centuries! And today itis a q’AGADES in direct contact with your skin, you are dis 
st that thousands of Frenchmen and women wear this _ satisfied for any reason, simply return it and we'll refund 
sntical Cross of Agadés (always in contact with the the purchase price! But only a limited number have bee 


in)! The modern belief is that the curious carving and imported, so avoid disappointment! Mail coupon at once 
sign of this beautiful piece of jewelry somehow modi- 


s the human body magnetism—that it makes this mag- 
tism positive, capable of repelling harmful and inauspi- 
2US Waves, and attracting those beneficial to the wearer. 
ertainly you have often been aware of the magnetic 
traction of those who succeed—who are lucky and 
ippy and in good health. And we often speak of the 
ood vibrations” we get from certain people!) 


iE GENUINE CROSS 
e certify that this is a true, in every detail Cross of 
yadés described in the legends of the orient. We make 
claims for its power to change your destiny or improve 
ur health and happiness. Wear it if you like simply as a 
stinctively beautiful piece of jewelry—delicately carved 











































































CAN'T 
SLEEP? 


Try This Different 
Sleeping Method That 
Lets You Fall Asleep 
More Naturally. 


Does it work? Judge for 
yourself. Try the simple 
Compoz method. Take 
two Compoz tablets one 
hour before you get 
ready for bed. Then let 
Compoz help you un- 
wind—quiet you down. 
By the time you climb 
into bed Compoz is 
working at its peak to 
help you relax to sleep 
more naturally. Com- 
poz is not a sleeping 
pill. Not a barbiturate. 
Compoz is so gentle we 
think of it as throwing 
the sleep switch. 


Comnoz’ 


GENTLY THROWS 
THE SLEEP SWITCH. 
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LIFE WITH GRACE 
continued from page 167 


Adores horses. And she has a great gift 
for languages. 

“Of course, she has this sense of adven- 
ture that all kids have. ‘Let’s go off in a 
Land Rover and drive to Afghanistan.’ 
But the next day it changes to something 
else. Really, she does not approve of 
many of the things that are happening 
around her—drugs, the free society and 
so on. She has a healthy attitude. 


Caroline and Charles 


“She doesn’t very much like the atten- 
tion she’s attracting as she gets older. 
Her mother gets very upset when the 
press starts saying things about Caroline 
and Prince Charles. Poor Caroline, she’s 
never seen Prince Charles, except in pic- 
tures. She’s never even talked about him. 
The Princess and I met him several 
times before he was actually made Prince 
of Wales and he always struck us as be- 
ing terribly nice. But as for all this talk 
in the papers. .. .” 

But is it possible that they would ever 
marry? 

The Prince replied: “They'd have to 
meet first. They'd have to fall in love— 
theyre human beings, after all. And 
there’s the age difference. I think this is 
a domain where one should not interfere 
at all.” 

When Caroline and her parents talk 
about marriage, the Prince told me, she 
says she wants to get a degree first. “And 
when she does get married, she tells us, 
she wants to live in the country, have 
horses and dogs, and if she has to work, 
she'd rather do something in the literary 
line, perhaps writing or translating.” 

Fortunately, Prince Albert has not yet 
reached the age when his name will be 
linked with likely contenders to share the 
throne. But he is already being prepared 
by his parents for the day when he has to 
step into his father’s shoes. 

The Prince tours him around the prin- 
cipality to see new buildings going up, 
“and occasionally I send him out to pre- 
sent a cup at some sports function so 
that he will get used to appearing form- 
ally in public. He knows what he’s in for, 
and he’s very interested in all the plans 
for Monaco. I don’t want him to be 
rushed into anything without proper 
preparation.” 

Prince Rainier knew “unofficially” in 
his teens that his mother would decline 
the throne in his favor, and it’s quite 
likely that he himself will abdicate when 
he is about 65—in favor of Albert. 

“But the most important thing,” he 
told me, “is that Albert should have time 
to enjoy himself before he has to move 
in. He mustn't feel restricted or that he’s 
missed out on something. And he mustn’t 
be parachuted into the job. I should like 
him to be working alongside me for at 
least a year before he has to take over.” 






































Looking back over the 25 years 
reign, has the Prince had any sor 
“No sorrows. No regrets. A few f 
tions, perhaps. I have learned that i 
put people in your game they'll r 
you, but if you leave them out t 
probably become enemies. 


No regrets 


“Td like to have traveled more. 
going to buy a helicopter, but ther 
a row and I abandoned the ide 
someone pointed out, if the helic 
falls, what happens to Prince All 
Perhaps I hadn’t thought enough al 
that.” 

And on the very personal side? 
No regrets. As I said, at the begint 
it was not easy for the Princess. Bu 
share a sense of humor, which is a { 
thing. She has the talent of finding s 
thing funny in a very solemn ocd] 
and perhaps we laugh at things whet 
shouldn’t.” The Prince smiled. “I’m 
I irritate her in many ways, but in 
little things that are not too importa 
each go our own way. For instance, 
shooting and the Princess finds it bor 
So she says, ‘Off you go. Have fun.’ 

“I enjoy driving long distances, 
ping off for a sandwich and then g 
on. She doesn’t. She gets carsick. 
gets sick on the boat, too, so she do 
like to stay too long at sea. 

“But then, you see, she likes goin 
long walks and I don’t. I think wa 
in the countryside helps her to think 
to commune with nature. I like goin 
walks only if there is something to 
for—if we're going to end up seei 
pretty lake in the mountain. . . .” 

Suddenly, as he painted this fam 
picture of many married couples, I b 
out laughing. The Prince looked at 
as though to say, “But it’s true!” $ 
times it’s easy to think that Prince 
nier and Princess Grace and their fa 
are like millions of other families. T 
aren't, of course; they can’t be. B 
came away feeling they are probabl 
nice as some of the nicest. 





Copyright © 1974 by Douglas Keay/Woman’ 
t 


TAO 
LOVE, LIGHTNING A 
THUNDER SONG 


By Eliza Louisa Dawson 


Winds have blown every cherry blossa 

To the ground. Lightning bathes 

The wild azaleas, and the cedars 4 
flaming. 

We stand as strangers and love 

Is a gossamer thread. Rain beats again 
window panes, 

And thunder rumbles far away. 


In the morning the earth is robed 

In green chiffon, blue daisies fill the sk 
We are embraced with golden light, 
And cherry laurels blowing in the wink 
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7 Sunny Floors That 


SHINE WITHOUT WAXING: 


Solarian’ by Armstrong. 


Now there are more beautiful 
Solarian floors more sparkling 
Solarian colors and designs than you've 
ever seen before. And there's one just 
for you... to make your kitchen the 
sunniest, shiniest room in your home. 

What makes Solarian shine? The 
secret is the special Mirabond™ wear 
surface that keeps its high gloss, with- 
out waxing, far longer than an ordinary 
vinyl floor. And the cleaner you keep 
it, the brighter Solarian shines. Sponge- 
mopping with detergent is all if takes. 
Even black heel marks come right up. 


Eventually, heavy-traffic OPENS MAY 9 oye 


Certain floor designs copyrighted by Armstrong 


LIBRARY 


begin to show a reduction in gloss. So, 
if you need it, your Armstrong retailer 
can supply a special Solarian Floor 
Finish for use occasionally to touch up 
the shine. 

Shown on these pages are just 
seven of the sunny Solarian patterns. 
On the left, Sunstone, here in red/gold, 
with the look and appeal of hand- 
set ceramics. 

On this page, Colonial Classic — our 
most popular design for 
more than 40 years. Now, 
we've made it in Solarian. 


,More ways to sunbrighten 


your kifchen... 
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ore Sunny Floors That 


SHINE 
WITHOUT 
WAXING: 


larian by Armstrong. 


Five more patterns, in a rainbow of 
ors, fo make your kifchen sunshine bright. 

ROYAL VILLA is shown in scintillating 
nge. Its Spanish tile design practically 
uts ole! 

GARDEN COURT, the new Solarian design 
t's timeless as an English garden—and 

as elegant. 

COBBLE SQUARE with the quaint look of 
18th Century cobblestone street. Fabulous 
h Early American, exciting with contem- 
rary kitchens. 

PALAZZO is reminiscent of the intricate 
! work found in early Roman courtyards. 

TROUBADOUR sings of the Mediterranean 
rones that brighten every decor. 

See all the designs and colors at an 
mstrong authorized ‘Floor Fashion 
inter™” retailer or other flooring stores that 
ry Solarian. They're in the Yellow Pages. 

for our free color brochure and retailer 
write Armstrong, 7406 King St., Lancaster, 
-17604. -~ 

Armstrong 


® 
CREATORS OF aa THE INDOOR WORLD ® 


PALAZZO 
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WHAT'S 
HAPPENING 


BY GENE SHALIT 





Sesame Street Doomed? 


Leaping from the newspaper was the 
headline “Endangered Species,” and 
there was a wacky picture of Big Bird, 
that bulging biddy of Sesame Street. 
Big Bird endangered? Sesame Street 
facing a dead end? The Electric Com- 
pany going dark? Say it isn’t so! But it is 
so. Feds and Funds have pulled the 
plug on these imaginative television 
programs for children. The Electric 
Company enlightens six million just- 
starting-school children, and Sesame 
Street is a high way to learning pleasure 
for nine million pre-schoolers and only 
Nielson knows how many parents. But, 





Bert (left), the Muppet of Sesame Street, 
aspires to be a TV interviewer. He has 
the charmingly mistaken idea that in- 
terviewers should look like what’s-his- 


name (right), The two got together 
recently for (believe it or not) a serious 
discussion. Photograph by Alvin Levine 
my friends, both shows are in danger, 
so the Muppets visited me with facts: 
Federal funds have been halved . 

major industries have been kicking, in- 
stead of kicking in (although Exxon has 
just pumped up a $100,000 contribu- 
tion), and foundations have stopped 
sinking funds in at their previous rates. 
Help is needed. Your help. But not 
money help. (Cheers, applause and 
sighs of relief.) No one is asking you to 
pay The Electric Companys bills or to 
pave Sesame Street with gold. What’s 
needed is your moral support—very 
loud and very now. When the Muppets 





visited me, Joan Ganz Cooney ¢; 
along. She’s the wonder woman 
dreamed up the Children’s Televi 
Workshop and who is now its Exé 
tive Director. She asks your help, 
it’s this easy: Express your support 
telephone or letter to your local | 
station carrying Sesame Street. oi 
money. You will not be billed ] 
(The only bill youll ever see is 
schnozz on Big Bird.) Children’s T 
vision Workshop is non-profit. Bu 
continue, it must also be non-loss: . 
loss of funding and non-loss of your) 
thusiastic support. The programs m 
stay on the air. Don’t you agree? If 
do, let’s hear it for Sesame Street 
The Electric Company. 


The Wild Threesome 


June’s in and school’s out—so it’s be 
reading, vacation-taking, movie-gq 
time again. More Americans go to 
movies more often during the sul 
months than at any other time exd 
the Christmas holidays. Theaters 
cool—and not just because some moy 
aren’t so hot. After all, there are ple 
of entertaining movies, like The Th 
Musketeers. This is a wild pictul 
wildly adventurous in plot and te 
nique, and often wildly funny. It’s ni 
for everyone in the house. Kids go 
the swordplay and slapstick; adults 
joy the rollicking story, the cast, and 
belly-laughing spoof of old Doug 
Fairbanks films. Check the cast: Oli 
Reed, Michael Ydrk, Raquel Wel 
Faye Dunaway, Charlton Heston, Ri 
ard Chamberlain, Simon Ward, 4 
Geraldine Chaplin—all directed by Ri 
ard Lester, who gave you A Hard Da 
Night with the Beatles. The Three M 
keteers is the kind of movie for whi 
the word “romp” was coined: sight ga 
lavish costumes, action and _ plenty 
buckles swashed. 


Controlled ‘‘Badlands” 


Here’s one that’s not for kiddi 
Badlands: a serious film that’s diffe 
to shake out of (continued on page 
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There are more 

than go million fathers 
in America. And yet, 
sometimes youre 

the only one. 
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Kodak film. 
For the times of 
your life, 









NEW! ‘EXTRA-MOISTURIZING CREME MAKE 


The full-coverage makeup without a heavy tee 







This fluffy creme-in-a-jar 1s extra-rich 
in moisturizers. And it feels so light on your fé€ 
you can't believe it’s waterproof. 


TOUCH & GLOW Revlon 





ON CREME MAKEUP’ 


! ‘SPONGE- 


EW 


' 
| 
f 


. 


Tela, 
Sie 
ee 

@ 
Sp 
hoc 
©) esa) 
@D 
+l O 
al cS 
ale 

= 
Gel |e 
=| © 
Sa 
al & 
—| Cl 
3) 5 
~~ v 
Oe 
E] o 
ay @ 
BO! as 
Gc 
Q} 

e 
Oia 
Ses 
4] & 
Se 
Ole 
EGC 


; 





ge as you like. 


a 


-as little) cover 


Ol 


( 


nas much 


Is on the go. 


I 


oO 
Oo 


Tor 


Tu 


iful idea 
UCH & GLOW 


a beaut 


OQ 


i 








Jell-O* is a registered trademark of the ( seneral Food 





Where doyou get the strength 
to clean a carpet that shows the dirt? 


Professional Strength Glory. 


CLEANS 10° x 14° RUG 





Glory has the same 
powerful cleaners many 
professionals use. Cleaners 
with the strength to handle 
stubborn dirt, and get 
carpets really clean. 

And Professional Strength 
Glory is easy. Clean your 
rug this afternoon, entertain 
guests tonight. 

Professional Strength 
Glory. For carpets that show 
the dirt. 

© 1974,S.C. Johnson & Son, Inc. 
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/ The music box: 

one-of-a-kind, 
completely hand-made from poplar wood. 
The Bn ainted Se ee 








WHAT’S HAPPENING 


continued from page 4 


memory. Badlands is good. It’s that 
simple: a complex film made to seem 
simple, and it is simply going to be 
one of this year’s most important pic- 
tures. Badlands has been written and 
directed by Terence Malick, who has 
all six senses working—the usual five 
senses plus common. He doesn’t trip 
over his ego, and he avoids the ego trip 
so tempting to young writer-directors. 
He focuses on the story of a 25-year-old 
drifter whose reason seems to have 
drifted off. Clearly he is crazy because 
he sees his crazy world too clearly: kill. 
He falls for a 15-year-old girl who falls 
in with him. The boy shoots the girl’s 
father (Warren Oates), sets fire to the 
house (the fiery imagery is beautiful), 
and then they're off on a lackadaisical 
lope of murder—he killing, she bewild- 
eringly along. Martin Sheen is the 
warped young man, and Cissy Spacek 
is the baby-minded girl. Badlands is 
rich in its texture, in its understanding, 
in its superlative use of music, and in 
the cleanliness of its color photography. 
My admiration for this movie may seem 
to contradict my recent column against 
movie violence, There are murders here, 
but they are essential to the film and 
the violence is never visually gratuitous. 
There is no gore, no writhing—none of 
the camera tricks of close-up pain and 
degradation so often spilled on the 
screen by debased films. This sense of 
complete control is one reason for my 
admiration of this young new director. 
Badlands is worth seeing, and Terence 
Malick is worth remembering. 


j Movie Publicity 


Shalit’s Law: “The intensity of movie 
publicity is in inverse ratio to the qual- 
ity of the movie.” 

Shorthand version: “More is less.” 

This law was promulgated when I 
sat in a bathtub and the water over- 
flowed onto a collection of publicity 
press kits for Love Story and The Exor- 
cist. The cost of those publicity cam- 
paigns exceeded the total budgets of 
some of the best movies of our time. 
| Shalit’s Law has been newly verified 
| by The Great Gatsby. F. Scott Fitz- 
gerald’s novel arrived in a fancy pack- 
|| age, but when the wrapping was ripped 
off (and “ripped off” is the precise ex- 
§ | pression), the package was empty. The 
’ ® | director, Jack Clayton, had violated the 

i law of Pablo Casals: “Don’t play the 

notes, play the music.” Clayton assem- 
)) bled all the notes and forgot the music. 
|| Paramount cast bread upon the over- 
/| budgeted production, instead of having 
Wie cast bred for their roles. Dressing 
| Robert Redford in white was not enough 
to create a believable Jay Gatsby. Mia 
Farrow was posed as Gatsby’s obses- 
|| sive love, Daisy Buchanan, Mama mia! 





Make foods that are good 
for you taste good 


Here’s an all-in-one meal of meat, potatoes and 
vegetables seasoned to perfection. TABASCO liquid 
pepper sauce, aged naturally for flavor, adds the 
interesting ting. 

Serve your new back-to-nature meal right at the 
table in your Corning®Electromatic Table Range for 
another “in” idea. 


100% NATURE DINNER 


2 tablespoons oil 1 teaspoon TABASCO 

1 to 14% pounds pepper sauce 
flank steak ¥, teaspoon oregano 

¥4 cup chopped onion 1 teaspoon salt 

Y cup water 1 bay leaf 

¥4 pound fresh 2 fresh tomatoes 
green beans 2 tablespoons bread 

8 to 10 new potatoes crumbs (garnish) 

2 cloves chopped garlic 


Heat oil on setting 400-450 in Corning®Electromatic 
Table Range. Brown steak and sauté onions. Add 
remaining ingredients. Cover. When food starts to 
bubble, turn setting to 275-300 and cook gently 
for 114 hours, adding more water if necessary. Add 
garnished tomatoes during last 30 
minutes. Serves 4 generously. 
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Wigged, rouged and _ filmy-fashion 
she floated lifelessly through the fi 
preceded by an itty-bitty voice t 
would have sent Fitzgerald’s Da 
Buchanan rushing to the ship’s rail. 

supporting players are less unsuce 
ful: Bruce Dern is money-tough as T 
Daisy’s spoiled-rich man-boy husba 
Karen Black is effective as Tom’s t¢ 
and Scott Wilson is occasionally path 
ic as Karen Black’s deceived husbail 
Of all, I found Sam Waterston, 
Daisy’s cousin Nick the narrator, mj 
appealing. 
















Bravo! ‘‘Conrack’ 


Pat Conroy lived in South Caroli 
He was young and white and idé 
istic enough to take a job as teacher 
a wooden-shack-of-a-two-room  scho 
house, teaching 22 black kids 
didn’t even know how many kids vi 
in the class because almost none 
them could count. This school stood 
a tiny backward, backwoods, backy 
ter island off the coast of South Ca 
lina. This is all true, and Pat Conra 
story has been directed into a movie 
Martin Ritt-who did- Sounder—al 
written with exuberance by Hari 
Frank, Jr., and Irving Ravetch. Thi 
are some naughty words, but I thi 
most youngsters will love this mo 
Pat Conroy is portrayed by Jon Voig 
and his non-gooey love for these k 
shines through. Voight’s  explosiv, 
funny rock ’em-sogk "em form of ta 
ing woke their minds—stirred the k 
who had been treated like “lazy babi 
by their black principal, forcefully 
terpreted by Madge Sinclair. Voigff, 
teaches by doing—by throwing eve 
thing at them—from Babe Ruth to 
casso. Nuts to the formal formula 
educationists! Isaac Newton? Clim 
tree and drop apples to the kids. 
them with Beethoven’s Fifth, and d 
forget football. All is well until the int 
sion of Superintendent  Skeffingt 
played with proper nastiness by Hu 
Cronyn. What kind of ending will 
bring to the film? Guess! If your ns 
doesn’t melt for thése kids, see your 
diologist—or maybé a stonemason. 


The Small Screen 


June is busting out with television | 
runs, but there are a few new ite 
worth your dialing. ABC is doing a Ju 
5 Henry Kissinger Special, including} 
interview with Kissinger by Howard 
Smith and Ted Koppel. You'll also flé 
backward into Kissinger’s life—his f 
ily, his years with Rockefeller, and 
marriage to Nancy Maginnes . . . Stan! 
Kramer has produced and Norman C 
win written “Yamashita Trial,” aboutt 
general who commanded Japan’s fort 
in the Philippines at the time of surré 
der in 1945 (ABC, June 11). Gene 
Yamashita was sentenced to hang. I 
justice triumph? Judge for yourself. E 
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Coty introduces 
the successor to powder. 


New Glowing Finish. 


Gk 





} Coty’s new Glowing Finish 
) radical departure from 
ventional face powders. With 
ife, a glow unlike anything else. 
Glowing Finish uses micro- 
ioic crystals to gather fresh light 
= color for your face. 
) Then, with all its special 
sollients and hydrolyzed protein 
iditioner, Glowing Finish 
les your skin a new moistness 
» freshness. 
And Coty did it all. Coty, 
b first introduced face powder 
Ihe world at this century’s 
sinning. 
Coty’s new Glowing Finish 
in its concept, its formula, 
}ook—very much a revolution. 
‘The successor 


owder. 
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ACotyWoman. She'll have 
the freshest glow since 
young, bare skin. 
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MARRIAGE 
Bie OAV Elen 


Dorrie loved Phil, but she could no 
longer put up with his depressions and 
neurotic symptoms. If he couldn’t 
snap out of it, maybe she and the 
boys would be better off without him. 


hen they came to the American 
Institute of Family Relations, 
Phillip and Dorrie had been 
married for several years, But each day 
life had become more unhappy for them 
because Phillip was highly nervous and 
depressed—suffering from strong feel- 
ings of inferiority, with suicidal tenden- 
cies. He hada general conviction that 
he was a useless misfit in society. What 
do you do with such a person? As coun- 
selors, we were extraordinarily fortunate 
that his wife was a supportive and nur- 
turing person who was determined to 
make a success of their marriage. With 
the help of the Institute, Dorrie herself 
became a first-class counselor for her 
husband. It is surprising how often 
such an objective can be attained! The 
story of how this marriage was turned 
into a very successful relationship is 
well worth studying. There are un- 
doubtedly thousands of married cou- 
ples who are in a somewhat similar 
plight, but can be brought through it 
with the proper help.—The counselor in 
this case was Dr. Jerold R. Kuhn. 
Paul Popenoe, Sc.D., 
Founder and Chairman of the 
Board of Trustees, 
The American Institute 
of Family Relations 


Phillip talks first 


“Last month, on the way home from 
work, 1 almost committed suicide,” said 
37-year-old Phillip, a slight, hollow- 
chested man with a bald spot marking 
the crown of his prematurely gray hair. 
The father of three sons, he sat before 
the counselor with his hands_ tightly 
clenched in his lap. “I drove the car 
onto a bridge, stopped and got out. For 
at least ten minutes I stared down at 
the black water, tempted to jump over 
the railing. 

“IT honestly believe Dorrie and our 


This series is based on information from the files of the American Institute of Family Relations of Los Angeles, a nonprofit educational counseling 
research organization with a staff of 70 counselors. It is the oldest anc largest marriage-counseling center in the world. The true stories repo 
here are drawn from counselors’ reports of interviews. Names, geographic locations, and other minor details have been altered to conceal identi 
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boys would be better off without me. 
Dorrie is the sweetest, most unselfish 
wife a man could have. But in recent 
months she has begun to suffer notice- 
ably from the strain of my increasing 
depression and the tensions I cannot 
conceal or control. 

“I can’t confess the cause of my un- 
happiness. Dorrie is only twenty-six— 
she seems like a kid to me—and I can- 
not burden her with my overwhelming 
business worries. Any day now I may 
be out of a job. My job in public rela- 
tions isn’t great, but it’s all I have to 
support my family. At $16,000 I don’t 
earn nearly as much as other men with 
my education and experience. When 
the company reorganized recenily, I got 
nothing. Not even the promise of con- 
tinued employment. 

“Tf I'd had the guts, I probably should 
have quit instead of hanging on, wait- 
ing in jittery suspense until my new 
boss decides to fire me. Unfortunately, 
I need my salary to pay the grocery bills 
and meet the monthly payments on our 
house. The payments are sky high, al- 
though our home is too cramped for our 
size family. We are located near the 
airport, and the jets are shaking our 
place apart. 

“I would love to move Dorrie and the 
kids to a quiet home in a desirable loca- 
tion. When we were married seven years 
ago, I vowed that we would remain in 
that house exactly five years, no longer. 

“From boyhood I’ve made it a prac- 
tice to plan my life in advance. For ex- 
ample I planned to marry at the age of 
thirty. I was thirty-one on my wedding 
day—one year behind schedule. Per- 
haps I hesitated to take the plunge be- 
cause I was too familiar with feminine 
wiles. I grew up as the only male in a 
world of women: four older sisters and 
five unmarried aunts. My mother was 
forty-seven. when I arrived on the scene 
—to her surprise and dismay, and to the 
undisguised fury of my father. When I 
was a few months old, he took off and 
was never heard from afterward. 

“Mother found the financial going 
tough, although my sisters and I helped 
















































as soon as we were able. From the 
ginning I was sickly and scrawny. I 
always the smallest kid in my class. 
make matters worse, I also had this v 
sightly bald spot on my head, the 
sult of a birth defect, and I was teas 
unmercifully about it. 

“For a while I tried to win favor 
getting high marks. When that faile 
changed into a rebel and became 
school show-off. The teachers began 
send notes to Mom relating my m 
deeds. Twice I was suspended. Pe 
Mom continually bemoaned the unj 
fate that had given her a son like n 

“Even so, I guess I had a happy chil 
hood, I never went hungry. And I ¢ 
a scholarship that eventually saw 1 
through college, I was blessed with 
kindhearted spinster aunt who alw 
stood up for me. I was visiting Av 
Grace, painting her kitchen, the we 
end I met Dorrie. She was ninetee 
knew at once that she was too yo 
for a man of thirty-one, but I also kn 
she was the only girl I could ever lo 
She was quiet and gentle, mature 
her age. Her beautiful eyes had a |] 
of compassion and sadness, as tho 
she were in search of something. I ug 
to say she reminded me of Little 
Peep who had lost her sheep, and it 
true. I have always hoped to find 
Dorrie everything she ever lost, eve 
thing she ever wanted in life. 

“She wanted three children. Well, 
had our three boys in five years, P 
sonally, I would‘have preferred not) 
have so many children so fast—for 
sake of her health and for financial r 
sons. I started my career in public r 
tions with quite a blast, thanks to 
good auspices of a*professor who reco 
mended me to.a company. Until Do 
was pregnant with our third son, I 
ceived annual raises. But fifteen mon 
ago my company merged with an E 
ern firm, whereupon a collection of sn 
bish New Yorkers, headed by my pr 
ent boss, descended upon us in force 
took over the company. 

“Ever since then my life has b 
hell. I was put under such pressure 
produce that I finally came unglu 
My health has been seriously affect 
I can’t sleep, I’ve developed a pre-ul 
condition and I’ve lost weight. I su 
spells of depression that last days, ev 
weeks, The physical symptoms are t 
rible. I sweat, my hands shake, my he 
pounds. 

“My job makes it necessary for me 
fly. Sometimes I can’t take a crowd 
people even on the ground. 

“Tm a misfit at work and a burd 
at home. I’ve decided that the only f 
thing is to give Dorrie her freedom. $ 
doesn’t know it, but I’ve already tak 
steps to leave her.” (continué 
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» thing I never want to feel—that I come off as an artificial or phoney person. 
know I can depend on Nice ’n Easy to give me natural, honest- looking 

(And beautiful coverage and healthy-looking hair, too. ) For a big ¢ ZB 
or a little one, Nice ’n Easy was made * 
ls like me. 


pe 















Nice’n Easy haircolor 
It sells the most. 











THIS MARRIAGE 
continued ‘e 


Dorrie’s turn to talk 


“Last night Phil smuggled his biggest 
traveling bag out to the garage so he 
could pack his clothes and leave me to 
look after three small children,” said 
26-year-old Dorrie, a diminutive blonde 
whose long hair was arranged in a casual 
braid. “Phil has no idea that I know he 
wants out. Although my husband has a 
brilliant mind, he is as transparent as 
glass. I can read his intentions, just as 
I've been reading his feelings ever since 
his company was shaken up in a re- 
organization. 

“Not only is Phil cursed with im- 
possibly high standards of work per- 
formance, but the poor guy is stuck 
with a boss who makes impossible de- 
mands on him, Phil tries to spare me 
from worry, but he drops so many dark 
hints that I am constantly on edge. He 
is going crazy from anxiety and strain, 
and he is driving me crazy, too. His 
problems have become too much for 
me. I have other pressures. Every day 
I'm cooped up with the youngsters in 
a house that rattles with every jet that 
passes over us. The noise is fantastic. 
Last month I took all three boys to the 
pediatrician for their regular checkup 
and discovered that Tommy, our oldest, 
has suffered a hearing loss. 

“With Phil's job situation the way it 
is, we can’t afford to move. And with 
prices the way they are, we can barely 
afford to eat. But I try not to pester 
Phil with domestic complaints. Its use- 
less anyhow; I can’t get through to him. 
When I reported on Tommy’s hearing 
loss, he acted as if I were talking about 
a stranger's child instead of our own. 
I was so hurt by his lack of sympathy 
that I broke down and cried. 

“IT very seldom cry. As a child I was 
exposed to so much weeping and up- 
roar—my mother shed the tears, my 
foreign-born, uneducated father 
slammed doors—that I decided I would 
be different from either of them when 
I grew up. 

“I sided with Mama against my 
father. But even as a small girl, I 
could see that Mama was incapable of 
handling a nasty-tempered bully like 
Pop. Any trifle would set him off. He 
would fly into a fury if I visited my 
girl friend after school—unless I ob- 
tained his express permission before- 
hand. A terrific scene always took place 
if my three kid brothers and I didn’t 
wait to eat supper with him—regardless 
of how late he arrived home. 

“One time Alvin, my 
er, had a cold and was allowed to go 
to bed. An hour or so later Papa sailed 
in from work—he made a lot of money 
as a plumbing cursed 
Mama, dragged Alvin out of bed and 


youngest broth- 


contractol 
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forced him to eat. The poor kid threw 
up, which Pop interpreted as a deliber- 
ate insult. A shattering fight occurred. 
Dishes were broken, Mama gota black 
eye, I got a cut lip and Pop took off, 
shouting that we would never see him 
again. He stayed away several weeks 
and Mama cried, but my brothers and 
I hoped he would never return. 

“I probably was attracted to Phil be- 
cause he was the exact opposite of my 
father. Phil was gentle, thoughtful and 
considerate. By the time I met him, I 
had left home. After two years of col- 
lege and a dead-end love affair, I was 
looking for a peaceful, interesting life. 

“Phil offered me freedom, fun and, 
most wonderful of all, the protection 
and strength of an adult man—or so it 
seemed. The young men in my own 
age group were shallow and selfish. 
They calculated the size of my bosom 
and my behind, speculated on whether 
they could make me and how soon, and 
thought I was too dumb to know what 
they were thinking. 

“Phil was twelve years older than I, 
and he was honest and open. I could 
tell at once what kind of person he was. 
I knew he was high-strung and sensi- 
tive. I knew he was idealistic. Those 
are qualities I respect, even though 
they can lead to the sort of trouble 
Phil is suffering now. 

“Phil gave shape and meaning to my 
life. At nineteen it was a thrilling ex- 
perience to be admired by a person 
who gave instead of took. In those 
days, Phil understood me and_ sup- 
ported me, instead of demanding I 
understand him and be his prop. He 
told me he saw sadness and expectancy 
in my eyes, and wanted to find answers 
for me. He called me Little Bo Peep 
and Lamb. Naturally, I adored it. 

“Phil and I became engaged in a few 
weeks, but I was in no hurry to get 
married, That summer I found an ex- 
citing job with a travel agency. We 
spent all our evenings together, and I 
was content. He was not. As soon as we 
began having sex, which happened 
very quickly, he fretted that I was 
too young for sex outside marriage. It 
seemed a ridiculous worry to me, but 
he kept on fretting until we were mar- 
ried in November. 

“We had a great honeymoon because 
we were already well acquainted sexu- 
ally. I was a liberated bride, you might 
say, with a mind of my own and a 
healthy body ready to love and be loved. 

“I like sex with Phil because I like 
him, and he likes sex with me for the 
same reason. At least, it used to be that 
way. Our sexual relationship ran into 
difficulty as soon as he ran into job 
trouble. Recently both of us have been 
too harassed and too tired to enjoy sex. 
Phil lies on his side of the bed, and I 
lie on mine, Our separate tensions di- 
vide us like a sword. I (continued) 
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Your kitchen has had that bland look for too long 
You can spice it up with just a new Congoleum 
Cushioned Shiny] Viny] floor and a little imagina} 





Congoleu 


makes the differenc 


The colorfu 
no-wax comfo 


of Cushione 
Shinyl Vinyl 


Congoleum Cushioned Shiny] Vinyl 
can really spice up your bland kitch 
Floors like this tangy ““Espana”’ fro 
our Reflection® collection. mes 








Cushioned Shinyl Vinyl comes inn 
900 colorful patterns. With the care 
convenience of Shiny] Viny] (the ori 
no-wax floor that lets you shine whe 
you wish); plus the soft, warm, quie 
comfort of cushioning. 

To complete your new look, hang 
bright orange curtains at doors and 
windows, and coat the walls in olive 
green. Re-cover chairs, add touches 
shiny copper, and display your favol 
plants on a sturdy half-ladder. 

Begin your changes with our new D} 
let ‘Focus on Floors... A Consume 
Guide to Resilient Flooring’’. Send 
50¢ to Consumer Service Dept., 
Congoleum Industries, Inc., 195 Bel 
grove Drive, Kearny, N.J. 07032. Wr 
day—and see for yourself the enjoy. 
difference only Congoleum can mak 
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THIS MARRIAGE 


continued 





can sense I’m not giving him the moral 
and emotional support he wants and 
needs. I can sense that he is critical 
of me, and he thinks I am critical 
of him. 

Well, I am critical of Phil. I feel 
sure he is permitting his boss and other 
associates to push him around. Because 
he’s idealistic and sensitive, Phil puts 
himself down and lets everybody take 
advantage of him. Then he comes 
home and unloads on the boys and me 
with brooding, silence and depressions. 

“Stomach upsets, a pounding heart, 
breathlessness, claustrophobia—Phil has 
it all. Mama used to collapse with similar 
ailments when she was under stress, 
and she would look to me to take care 
of my brothers and her, too. Our sons 
need a father to guide them. They 
need the comfort and emotional sup- 
port of a male parent who isn't all 
wrapped up in himself. I need a hus- 
band to help me. If Phil can’t do it, 
maybe it might be better if he went 
ahead and left us.” 


The counselor’s turn 


“This was an unusual case,” the coun- 
selor said. “Dorrie and Phil were intelli- 
gent, unselfish people who loved each 
other—yet they were deep in marital 
trouble. Phil’s notion that he could im- 
prove matters by abandoning Dorrie 
and their children was born of despera- 
tion and, of course, was highly un- 
realistic, as he admitted. The traveling 
bag soon went back into the closet. 

“The primary problem in the mar- 
riage was Phil. Dorrie was a remark- 
ably strong, supportive young woman 
who had been pushed to the limit by 
Phil’s difficulties, the constant company 
of three small boys, and a cramped, 
intolerably noisy house. 

“At my suggestion, she sought relief 
from the jet-propelled horrors of the 
family home by taking off with the 
youngsters every day on house-hunting 
expeditions to distant neighborhoods— 
even though they could not afford to 
buy another home. In the midst of the 
search, a California miracle occurred. 
The airport sought to expand and 
bought the nearby houses at a fair 
price—including Phil and Dorrie’s. 

“My counseling sessions with Phil 
were still in full swing when he and 
Dorrie moved to a far more satisfactory 
residence, Naturally, the move greatly 
eased the pressures on her. 

“Because of his father’s desertion, 
Phil had lacked a male model in boy- 
hood. He grew up in a female-domi- 
nated environment in which he re- 
ceived scant emotional support and too 
few kudos for his achievements. As a 
result, he developed a behavior pat- 
tern based on emphasizing his inferior- 
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ity. It was his subconscious hope that 
he could win attention and sympathy 
by showing weakness, failure and_ill- 
ness. 

“This pattern persisted into man- 
hood, along with an additional psy- 
chological twist. It was almost impossi- 
ble for Phil to express his inner feel- 
ings in either words or actions. Thus 
he was ‘likely to greet a severe dis- 
appointment or challenge with a pleas- 
ant smile and clenched fists. 

“Not surprisingly, there were times 
when Phil was ready to explode from 
the stress of holding in his feelings. 
The suppression he enforced upon 
himself accounted for his neurotic 
symptoms—the claustrophobia, breath- 
lessness, pounding heart, periodic de- 
pressions—they plunged him into 
despair bordering on a suicidal state. 

“Obviously Phil needed practical ad- 
vice to relieve these terrific pressures. 
First, I invited him to pace around my 
office and loosen his muscles, instead of 
sitting tense and rigid. Next, I handed 
him two sheets of paper and asked him 
to list his shortcomings on one sheet, 
his assets on the other. In a couple of 
minutes he had covered the first sheet. 
But it took him fifteen minutes to use 
half a sheet of paper in listing his 
assets. When I laughed at this absurd- 
ity, he sheepishly admitted that he 
had underestimated himself. Nowa- 
days, at my suggestion, he carries on 
an inner dialogue a few minutes every 
morning, telling himself he is a worth- 
while person. 

“We then practiced role playing. I 
played the part of his boss and snarled 
at him in an unjustly critical voice. On 
request, Phil then shouted back at me 
all the responses his boss had never 
heard. The next time his employer 
jumped him, Phil stood his ground, de- 
fended his record and demanded his 
rights. He discovered that his work 
was valued; and with that discovery, 


_“T need a loan for his doghouse.” 


he gained the courage to hunt f 
job in a more compatible office. 
now employed at a better salary 
firm he vastly prefers. 

“Phil learned to fight his peril 
depressions with hard physical 
cise. He joined a_ local ae 
class. Now, whenever he feels a de 
sion closing in, he goes to the ol 
a workout. He tells me this techn} 
has been very effective in reducing 
number and length of his depressiot 

“His claustrophobia was count 
by a procedure known as ‘floo 
After Phil strapped himself in his 
plane seat, he would mentally envij 
step by step, the worst disaster 
could befall him. With the aid of] 
flooding technique, Phil grad 
learned to let the pilot fly the 
and assume the worry. Then 
smothering, helpless sensation of ¢ 
trophobia was lessened. 

“Phil is not one hundred percent 
justed today. However, he is more 
tent with his life and his job, and 
tasies of suicide are very distant } 
his mind. Indeed, he actually ca 
believe he ever entertained 
thoughts. ; 

“As for Dorrie and the boys, 
are delighted with their new h¢ 
All of them have made new fri 
Dorrie is no longer housebound. 
trades babysitting duties with n 
bors and attends college classes 
time. And one evening a week, 
takes charge of» the youngsters 
Dorrie works as a volanecoe aa 
local branch of the American Inst 
of Family Relations.” 





Jerold R. Kuhn, Ph.D., who coung 
Phil and Dorrie-in this case, is Ex 
tive Director of the American Inst} 
of Family Relations. He is also} 
author of a new book, “Marriage 
seling: Fact or Fallacy?” (New 
Publishing Co., Inc., Hollywood, Cé 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health 














A report on the great medical debate 
over which breast-cancer treatment 
is best—the radical mastectomy that 
most doctors favor (and women 
dread) or less radical but highly con- 
troversial alternatives, 


he cancer women undoubtedly 
: fear most is breast cancer—and 
with good reason. It is the most 
common cancer, and is fatal to more 
women than any other. This grim dis- 
ease is made grimmer still by the fact 
that the standard surgical operation used 
against it, radical mastectomy, is known 
as “the operation women fear most.” 

In the special language of breast can- 
cer operations, “radical” surgery means 
to excise considerable body tissue; “con- 
servative” surgery means to remove a 
smaller amount. 

Radical mastectomies have been per- 
formed for more than a century. They 
involve removal of a woman’s breast and 
much underlying tissue from her chest 
—procedures that can lead to consider- 
able postoperative discomfort and dis- 
ability. 

Recently, some surgeons have begun 
to perform more conservative opera- 
tions, removing only the breast itself, or 
part of it. Or, if the cancer is very tiny, 
they may perform an operation called 
lumpectomy—removing just the malig- 
nancy itself and some additional sur- 
rounding tissue, while leaving most of 
the breast. 

A furious and as yet unresolved de- 
bate has arisen among cancer specialists 
and women on the merits of these op- 
erations, which are opposed by the 
American Cancer Society (ACS). 

A leading advocate of less-than-radi- 
cal breast surgery in some—but not all 
—cases is a recently retired Cleveland 
Clinic surgeon, George Crile, Jr., M.D. 
He has expounded his views in surgical 
journals, in magazines and in a recent 
book, What Women Should Know 
About the Breast Cancer Controversy 
(Macmillan). 

Dr. Crile knows the anguish of breast 
cancer both from the surgeon’s view- 
point and the patient’s. His wife Jane 
died of the disease a decade ago. He in- 
sists that, in skilled hands, the 
conservative procedures 
as effective” 


more 
“may be just 
as radical surgery—but far 
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less disfiguring and painful. Moreover, 
he passionately believes that in some— 
but not all—cases, there is a choice, and 
that women patients, not their doctors, 
should make it. Says Dr. Crile: 

“Since the results of the various treat- 
ments of breast cancer are much the 
same in terms of your chances of sur- 
vival or cure, you have a right to join in 
the decision as to how you will be treat- 
ed. You do have the right to choose.” 

The availability of choice may in it- 
self be a lifesaving inducement, Dr. 
Crile says. It prompts women to seek 
treatment early, while there still is hope 
of a cure, rather than wait, in fear of 
disfiguring surgery, until it is too late. 

Dr. Crile concedes that this choice 
can be extended to fewer than half the 
women who have cancer of the breast, 
for if the malignancy is relatively large 
and/or located near the nipple, then the 
danger is so great that the entire breast 
must be removed. However, for the 
minority of women whose cancers are 
not so advanced or dangerously situated 
—and who therefore have a choice—Dr. 
Crile recommends an operation that he 
calls “partial mastectomy.” In it, the 
surgeon removes the tumor itself and 
the skin above it, as well as a wide band 
of apparently normal breast tissue and 
its underlying fibrous tissue. “The breast 
is then reconstructed, leaving it a little 
smaller than before, but usually of a 
normal contour.” 

In offering women a choice between 
radical and conservative surgery—that 
is, between total and partial mastectomy 
—Dr. Crile says there is no way to pre- 
dict a patient’s preference. Young, sex- 
ually active women tend to prefer the 
less disfiguring partial mastectomy, he 
says, while older ones opt for total breast 
removal. But some young married wom- 
en find loss of a breast no threat to their 
sexuality, while some older patients re- 
sist that loss, apparently, he says, be- 
cause they do not want to reappear in 
the next world with mutilated bodies. 

Dr. Crile’s message that a woman can 
choose has been warmly welcomed by 
many women. The possibility of con- 
servative surgery has been hailed by 
some feminists who assail surgeons— 
most of whom are men—for performing 
“castrating” operations on women that 
they would never dare to do on men. 


However, in practice, these ie 
may not be able to find a surgeon w 
will offer them that choice. The Amé 
can Cancer Society and the cancer 
surgical establishments continue wl 
lieve that in treating breast cancer, th 
is no alternative to radical surgery | 
patient or surgeon—except in rare 4 
exceptional cases. When surgery is 
dicated, most cancer specialists insist 
radical mastectomy must be done. 

Writing in an ACS publication, 
two physicians recently criticized 
Crile’s survival statistics and those 
his supporters. “Far from furnish 
support for a policy of conservative s 
gery,” write Drs. Thomas Anglem 4 
Robert Leber of New England Deac 
ess Hospital in Boston, their statis 
“provide a very forceful argum 
against it, and in favor of radical m 
tectomy.” 

The Bostonians particularly disp 
Dr. Crile’s contention that survival ré 
from less-than-total surgical procedy 
are “much the same in terms of . 
chances of survival or cure.” They 
that Dr. Crile’s survival rates are 15 
cent lower than those of surgeons 
use radical mastectomy. And, furtl 
they stress that this “can mean the 
ference between survival and failure 
survive for 1,200 [American] wor 


per year.” 













































Conclude Drs. Anglem and Le 
“By encouraging women with br 
cancer to demand a choice in the se 
tion of an operation with such poor 
tistical support, Dr. Crile is not 
imposing on patients the burden 
decision they are totally unequippe 
knowledge and experience to make, 
is recommending-a policy that is bo 
to result in the election of inappropr 
and totally inadequate operations ft 
large number of women.” 

Controlled surgical tests have be 
that one day may_ resolve the 4 





versy between radical and conservaj 
operations on scientific grounds. Bu 
definitive results are anticipated in 
near future. Meanwhile, although s¢ 
women—following-Dr. Crile’s sugges 
—are demanding a choice, and _ 
choosing less radical operations, | 
American Cancer Society's position! 
mains unchanged: 
“Pending clear proof that equ 
weed results can be achieved by lim 
procedures less than [radical or modi 
radical] mastectomy, the ACS beli 
that the public should not be misled 
accepting less proven methods.” | 
However, Dr. Crile and the AC§ 
agree on at least one recommendat 
if a woman has any lump or irregul 
in her breast, she should see a to 
immediately. And regular sh om 
nation by a gy necologist or 
physician is perhaps the best _ 
find and scotch a malignaney—or | 
vent anxiety over its possibility. 
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Stayfreé Maxi-Pads. 

_The beltless feminine napkin 
that stays in place. 

No belts, no pins, no bother. 


Youve heard about beltless 
napkins. Youre probably 
wondering how they work. 
And if they work. This one 
does. Without belts, or pins 
or bother. 
You simply uncover the 
adhesive strip on the back of 
the Maxi-Pad, and press the 
napkin onto your panties. 
| It doesn’t slip or slide. It stays 
_ ~~ secure. And that’s not the only reason 
heyre so convenient. 
_ Maxi-Pads-are flushable, too. With all the 
protection you want. Their soft, rounded edges make 
thema oe Soe full-size 
napkin. Their neat Shape means 
you can wear them under anything. » Vee 
| Stayfreé Maxi-Pads. The full- agape " 













size beltless napkin that stays ie 7,2 
| 1n place. NO BELTS! 


NO PINS! 
automaticaly adese 


The full-size beltless napkin. x. 
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lapsitters that bring out all the loving a child 

is ready to give. Soft huggable bodies to When you see them, youll real 
cuddle and coddle. Sweet faces and hands to 
wash up before supper and kiss before 


thoughtfulness and care that go into 
bedtime. Firmly-rooted hair to comb. And 


Were proud to introduce 





Newest offspring of t 








Meet our girls. Six appealing little beautifully made 


clothes that can fastefrand unfasten €f 





that we created these dolls with the sew 


Fisher-Price toy. 


the FisherPrice Dolls. 
herPrice family. 






And each of our girls has a personality Saeed Baby Ann is, well, a baby. 

town. (Chances are they'll remind And now that you're acquainted, can 
some little girls you love.) Mary looks they come over to play? 

iting. Jenny is rather wistful. Audrey 
tschievous eyes. Then there's Natalie, 
)ler. Elizabeth, a real heartbreaker. 


Look for Fisher-Price Dolls in your 
favorite Fisher-Price Toy Center. 


York 14052. Div 
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Q. Although I’m not fat, 

my upper arms afe. 
Since they make me look 
slightly chunky, are there 
any spe- 
cific ex- 
ercises 
I might do to slim this area 
a bit? 





ety, doing these simple 
"exercises every 


day until <j 


ee Sa 


you feel you’ve achieved the firmness 


you desire. Then, to stay in 
~~ 


ante 





shape, add them to your 
daily routine. 


3 8 


Now straighten your arms at your side 
again and with the palms of your hands 
turned outward, move your arms stiffly in 
a small circling motion. Do this until you 


feel your arms tightening. 


bs How do I get a deep-cleansing 

facial? I’m thirty-three and have 
4 had various stages of acne for twenty 
years. —D.S., New Berlin, Wisc. 


s In your case you should definite- 
ly see a dermatologist for a pre- 
scribed skin program. Considering how 
long you’ve had acne, do-it-yourself 
methods obviously aren’t helping! 
Once a doctor has diagnosed your prob- 
lem, and hopefully helped to clear up 
your skin, then by all means try a 
facial expert for frequent professional 
cleansings. Again, your doctor should 
recommend someone in your area. 
(Many facial experts have their own 
specially formulated cleansers that you 
can buy and use at home.) 


I think we redheads fet very little 

attention in regard to makeup. I 
have thick, curly hair and a very pale 
complexion. My face looks like a blank 
sheet of paper because of my blond 
lashes and brows and my very white 
skin. Help! —W. W., Atlanta, Ga. 


.. You're right . . . you do get less 
attention as a redhead, because 
there are fewer of you. You may think 
you’ve got a problem, but there are 
millions of women who love your color- 
ing, and the sales of hair dye prove it. 
First of all, try to keep your hair as 
short as you can... it’s more manage- 
able that way. If you want your brows 
and lashes darker, have a professional 




































OUR BEAUTY DEPARTMENT ANSWERS QUESTIONS FROM READERS 


Put both your arms out directly in 
front of you, and alternately cross 
your ‘hands quickly over one 
another. Keep your hands close to- 
gether so that the motion is fast. Do 
‘this at least 10 times and then 

quicken your tempo and repeat 
another 10 times. 


Hold your arms out at 


them forward and back at 
least 
a dozen 





your arms at shoul- 
der height.) 


Drawings by Jacqueline Adato 


at a salon dye them to match your hair 
color at least once a month. Don’t try 
to darken your skin tone with a deep 
foundation . . . it will just look un- 
natural. Play up your cheeks and 
mouth with warm earth colors that 
compliment your hair color (avoid 
harsh reds or bright pinks). The new 
soft taupes and gray eye makeup colors 
would probably look terrific on you. 


bE My major problem is my hair 
color. For years I’ve been a 
“home-made” blond, but the color 
never seems to be uniform. How can I 
achieve the look I want? —B.M., 


Brooklyn, N.Y. 


We have three key questions for 
you: Do you read directions very 
carefully? Are you sure your skin tones 
and eye color determine that you 
should be a blond, and are you using 
the right at-home color on your hair? 





My face is very small, and since I have very little 


hair, 


won’t make me look like I’m ready to take off on the 


—G.B. 
Amarillo, Tex. 


Yes ... and we’ve 

sketched some : 
new and flattering wig ¢ 
styles that we hope will ®& 
suit you. Spend a lot of ° 
time trying them on before 
you make your selection. 


shoulder length and swing 


times. (Remember to keep 

























. I have a hairline scar on my upper 
lip. Are there any cosmetics that 
will camouflage this? I’ve had the scar 

since I was very young. 
—R.K., Carmich, Ky. 


es There are some products especial- 

ly formulated to cover blemishes 

or a problem such as yours. You can 

learn to apply them quickly and skill- 
fully. 

Ask your druggist or department 
store cosmetician to suggest a creamy 
product that “pats on,”’ but make sure 
the color is close to your own skin tone. 
Apply over your foundation, but make 
sure you don’t use too much or your 
skin will look ‘‘cakey.” Finally, a light 
dab of powder that blends with your 
skin tone should “‘set’”’ the cream. 

If this problem really upsets you a 
great deal, then perhaps you might wish 
to consult with a plastic surgeon to see 
if your scar can be permanently and 
safely removed. 





If you’re sure you’re on target with 
these three questions, then take your- 
self to a hairdresser for some good pro- 
fessional advice. Your hair can be 
color corrected, and.you can get some 
at-home “how to” expertise as well. 
Q. I have very dry skin; if I apply a 
sun-block protection every day, 
how do I apply it=under or over a 
moisturizer? —S. H., Jackson, Mich. 
A. In your case, apply a sunscreen 
over your everyday moisturizer. 
This will help keep the skin’s moisture 
from evaporating during the hottest 
hours of the day, at the same time 
keeping your skin lubricated. Next, 
apply the sunscreen, but make sure it 
also has a lubricating base. Don’t for- 
get to wash off the sunscreen after you 
come out of the sun, and then reapply 


your daily moisturizer to continue 
combatting that extra dry skin. 





“mousey brown” 
I would like to wear a wig. Are there some wig styles that 
nearest broom? 








ash Cover: at last,a makeup g that lets your skin breathe. 


We believe that to stay fresh and blooming your “Sm It gives you the soft color and cover you 
ust be able to breathe. And makeup can get in » want and lasts all day. But it lets skin breathe 
yay. Your pores can get clogged. Your whole skin so your face can feel free, look healthy. 


can suffer. © And healthy means pretty. Another first 
Which is why we developed our Fresh Cover. | from Helena Rubinstein research. 
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HE NEW MRS. KISSINGER 


A close-up study of Nancy Maginnes, 
the tall, cerebral young woman who 
recently married the world’s most 
eligible bachelor. By Kandy Stroud 


enry Kissinger, the owlish See- 
State, married 39- 

year-old Naney Sharon Magin- 
nes secretly, as he has done everything 


retary of 


else, in a no-ring ceremony, on March 31 
before a judge near Arlington, Va. 

Although the labels “seeret swinger,” 
“sex symbol of the Nixon Administra- 
tion,’ and even “Henry the Kiss’? became 
synonymous with Kissinger’s name dur- 
ing the last six years, it seems that his 
true runs to cerebrum 
rather than gluteus maximus. (Kissinger 
was ealled “The Harvard Square” dur- 
ing his academic days at the University; 
Naney calls him “The Professor.”) 

Kissinger has been linked at various 
times with Jill St. John, Marlo Thomas, 
Candice Bergen and Samantha Eggar— 
but even Washington bombshell Barbara 
Howar, who also went out with him, ad- 
mits that these starlets were “part of the 
subterfuge . to keep alive the image 
that he enjoved, and to keep the publie 
off his and Naney’s trail. He told me 
arly in 1968 that the only person he was 
interested in was Naney. I always said 
that those silly women who were sewing 
H’s on their underwear would be hor- 
ribly disappointed.” 

Close Kissinger friends, such as Bette 
Lord, wife of Henry’s right-hand man, 
Winston Lord, say they knew that only 
Nancy would become the second Mrs. 
Kissinger. “Can you imagine him coming 
home to someone who didn’t know the 
first thing about foreign policy or who 
didn’t want to put up with his schedule?” 
asks Bette. “Nancy not only does the 
same thing that he does, she’s worked 
with him and for him, so she understands 


taste in women 


the complexities of his job.” 

In fact, the Kissingers may be inter- 
changeable. Nancy not only does what he 
she is Nelson A. Rockefeller’s very 
She actually assumed 
Kissinger’s position as Rockfeller’s for- 


does 


) 


own Kissinger. 
eign policy expert when Kissinger left to 
for President Nixon in 1968. She 
directs the international studies for 


work 
now 
Critical 


Rockefeller’s Commission on 


Choices for Americans. It is not incon- 


ceeivable that should Rockefeller become 
President in 1976, Naney would follow 
in Henry’s 


State. It is said Rockefeller has tremen- 


footsteps as Secretary of 
dous respect for his “female Kissinger,” 
staff, 


“Naney has no qualms about telling him 


because, says a member of his 
when she thinks something is ridiculous 
or when she thinks he is wrong. He trusts 
her judgement.” 

Apparently, Naney does not hesitate 
Photograph from ‘‘W’’ 
28 





to tell anyone what’s on her mind. “Out- 
side of me, she’s the most outspoken wom- 
an in Washington,” says Barbara Howar. 
“She’s not your usual namby-pamby, 
closemouthed political wife.” 

Mrs. Kissinger probably also merits 
the distinction of being the most liberated 
wife in the Nixon Administration. “She’s 
very much her own person,” says TV’s 
Barbara Walters. Says Nelson Rockefel- 
ler: “She’s a brilliant woman, an authori- 
ty in the field of international relations 
and an individual with a mind of her 
own. I am delighted that she will continue 
to direct the international studies for the 
Commission.” 

“She won’t be the kind of wife who 
waits on the doorstep for Henry to come 
home at night,” says Betty Lord. “She'll 
probably travel with him, she’ll come to 
Washington for important oceasions, and 
she’ll be an excellent sounding board for 
him. But I can’t see her redecorating the 
seventh floor of the State Department. 
She’s more substantive.” 

If Naney Maginnes is not the typical 
political wife, neither was her romance 
with Kissinger a typical courtship. It was 
a weekend affair, at best, but with the 
Secretary of State’s myriad overseas ven- 
tures, even weekends were scarce. Con- 
sequently, their Washington dates were 
limited to sedate evening's at the Kennedy 
Center, intimate dinners at private homes 
of columnists such as Stewart Alsop, 
Henry Brandon, Tom Braden or Joe 
Alsop, or after-theater suppers at restau- 


rants. Sometimes Kissinger would 
New York to see Naney and they w 
dine at “21” or at the homes of frig 

For unexplainable reasons—som 
the Maginnes family disapproved a 
marriage—they were apart on the 
sentimental of holidays, such as Cl 
mas and New Year’s. Kissinger spen 
Christmas with his two children—}i 
beth, 15, and David, 13—at the Tom 
dens’. On New Year’s Eve, Henry q 
actress Candy Bergen. Nancy was 
her mother in New York. 

In spite of the separations, th 
mance never waned. Not even other 
en could drive them apart. Both Ba 
Walters and Barbara Howar attest t 
fact that Nancy never exhibited 
slightest sign of jealousy, even when 
tagged along on a date. “Sometime: 
three of us would go out to dinner,” 
Barbara Walters, “but Naney was 
jealous. She was always kind anal 
ful, and I think of her as a friend.” 

“She was casual and politely i 
ferent to his swinging life,” says Bay 
Howar. “She teased him about it.” 

Certainly patience is one of N 
Maginnes’ virtues. The romance ling 
on for ten years before it became a 
blown engagement. “She never mad 
mands on him,” says one Washi 
hostess. “She was never anxious ¢ 
number one. She just loved him for 
he is, and when he wasn’t around 
lived her own life.” 

Nancy Kissinger is almost six feet 
chain smokes, eats like a stevedore 
ulcers, and wears’ Adolfo and Bill | 
clothes in sizes 8-10. She loves the the 
art, ballet, the symphony and opera, 
was raised in White Plains, N.Y., g 
uated from the Masters School in D 
Ferry, N.Y., and Mount Holvoke Co 
in South Hadley, Mass., then studied 
a doctoral degree in history at the 
versity of Cailfornia at Berkeley, 
never finished her thesis. Her father 
late Albert Bristol Maginnes, a lay 
died in 1966. Mys. Kissinger has 
older brothers, Bristol and David. 

Whether Nancy will have any effe 
Henry is a matter of debate. She is) 
to have helped him become less deta 
and more relaxed after his marriag 
15 years to the former Ann Fleis 
ended in divoree in 1964. Nancy 
probably put Henry on a diet, and 
decorate his home, which friends desé 
as “Early Holiday Inn—all blue 
ereen furniture and dozens of @ 
graphed photos. It looks as if whel 
oot divorced he just kept what fell off 
truck.” It is doubtful that Naney) 
make Henry more humble. “Only 
can make Henry arrogant,” 
Barbara Howar. “Nancy will only 
him more tolerable.” 

























































less 


honths ago l was a gray, plump mother ot 5. 
| I'm a trim, brunette college freshman. 





a mother of 3. But ’ma If they missed a meal my whole day I think the whole thing got going 
yt more. And nobody's would seem shot. And I knew I had the day I got the courage to color | 
p about it than Jim and the to do more with the next decade of my hair. I'd always been a little | 





a! I guess it all happened my life than sit around counting my afraid of haircolor, but I'd heard | 
I saw my “babies” growing birthdays and gray hairs, making that Loving Care® lotion was a very 
st, needing me less and less. my children feel guilty for leading different proposition. And it is! | 

their own lives! | 


ers 
semen 
os 





ipermanent dye ora Well, it was so exciting to get my But that’s what’s so great. To see, 
e thing. It doesn’t change own brunette color back it gave me at this point in my life, so many 
#n color. It just rinses away the encouragement for once to things ahead. To feel, in so many ways, 
1. And looks really natural — really suck to my diet. And now here I’ve only just begun! = 
$ tnatural highlights. I am—starting college! Of course, é 7 
I only go part time. Butit’s a start. CUUNQ 
are, 


Youre not getting older. 
Youre getting better! 
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Everyday life steals 
moisture from your skin. 
Central heating parches it. 
Air conditioning dries it. 

No matter how young 
you are, you must protect 
against moisture loss— 
and a simple moisturizer 
is not always enough. 

So we made Skin Dew, 
containing the discovery 
== “Ferments Lactiques’, 
that works 
biologicallyto 
maintain your skin’s 
natural moistness. — 
Use Skin Dew every 
day and your youthful 
skin will stay younger 

looking longer. — 
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ling costs breakdown 

e building our first house, starting 
ly, and our maximum budget will 
bout $40,000. How much of this 
ld we allot for materials? Labor? 
r major items? If we had some gen- 
‘guidelines, it might save us some 
ous surprises later. 


are the key figures you want, 
don a recent survey by the Nation- 
ssociation of Home Builders. 


Item Cost(%) Amount 

tect’s fee 10 $ 4,000 
13 5,200 

jals : 36 14,400 
21 8,400 

ers overhead & profit 11 4,400 

icing costs of 

astruction loan iis 2,800 


sllaneous 2 800 









it card holdout 

»m to be the only person in our 
e town who doesn't have a bank 
t card—or any credit card, for that 
er. I’m still debating the issue, but 
while I'm curious about one point: 
you or mustn’t you pay interest on 
amounts you charge on your bank 


ically, you pay interest only if you 
‘o pay the amounts billed on your 
within 25 days of the billing date. 
interest rate varies according to the 
in which you live and the amount 
charge against your card. 


cking it out 

» don’t you check out those peren- 
sales in which goods are advertised 
wholesale” prices or “below list” 
»s?’ And what about those ads for a 
olesale buying club” or a bargain 
tlog” store? I wonder how the prices 
ly compare with good old discount 
BS. 

1 

)Better Business Bureau recently did 
ik out these come-ons in New York’s 
tchester County. At one catalog 
», a BBB shopper found, an oven 
er had two prices, side-by-side: 
jail, $34.98; your price, $22.96.” 
‘the buyer discovered that a nearby 
dunt house was offering the same 
er on sale at $19.70. 


| 





Marriage: A taxing question 

I live in a rural commune with a male 
friend and three other unmarried cou- 
ples. Not one of us sees much advantage 
(if any) in getting married, and nobody 
is putting pressure on any of us to do 
so. Nevertheless, my companion and I 
would like to know how much the ad- 
vantage of filing a joint income tax re- 
turn would be worth to us if we did 
decide to get married. 


“Advantage”? From a tax viewpoint, 
just the opposite! There is actually a 
“tax on marriage” as our laws stand 
today. 

To illustrate, let's say you are two 
single taxpayers, each earning $15,000 
for a total of $30,000. Under 1974’s tax 
laws, each of you takes a $2,000 stand- 
ard deduction, and each of you takes a 
$750 exemption. Together, you pay a 
total tax of $5,405. 

Now say you are a husband and wife, 
earning a total of $30,000 in any com- 
bination of paychecks. You, as a couple, 
get one $2,000 standard deduction and, 
as individuals, two $750 exemptions. 
Your total tax on a joint return is $6,560. 

The difference is a startling $1,155! 

And this applies at all income levels, 
although the gap in tax liabilities nar- 
rows if you itemize your deductions. 
The discrepancies between the married 
couple’s tax liabilities and those of the 
households of single persons also nar- 
row in cases where the single taxpayer 
is aman earning considerably more than 
the woman. 

It’s comparatively easy to trace and to 
explain the development of this in- 
equity. The mathematical quirk which 
in effect penalizes couples for being 
legally married came about because 
Congress was trying to give the single 
taxpayer a much deserved break. To 
help soften the discrimination against 
the elderly spinster, particularly, Con- 
gress voted a special rate for single tax- 
payers in the Tax Reform Act of 1969. 
For entirely different reasons, it boosted 
the maximum standard deduction to 
make this deduction more worthwhile. 
The two moves combined to favor two 
single taxpayers with two standard de- 
ductions over two married taxpayers 
with one standard deduction. 


Roll Call 
How many members of unions in this 
country are women? 


About one in four (this proportion in- 
cludes employee associations as well as 
unions). 


Small, medium or large? 

Isn't there an old, simple rule for figur- 
ing out which is the best buy in eggs of 
different sizes—small, medium and large? 


Yes. It’s based on the fact that egg sizes 
are closely related to the weight of the 
eggs, which in turn is your best measure 
of how great a bargain the eggs are. 

The general rule is, if the price dif- 
ference between two different sizes of 
eggs is 7¢ or more a dozen, the smaller 
size is more economical. 


Working women 

There is a family living near us in which 
the husband seems to be chronically un- 
employed (he’s an elementary school 
teacher), but the wife (and mother of 
three children, including one pre- 
schooler) is holding a full-time job in a 
bookstore. This situation strikes me as all 
wrong. These women, and particularly 
the young mothers, shouldn't be crowd- 
ing the men who need jobs out of the 
job market! 


You are missing the critically important 
central point: the vast majority of the 
33,000,000 women now in the U.S. labor 
force are there because they must sup- 
port themselves or must help to support 
their families—as in the case you de- 
scribed. 

Out of the 33,000,000, nearly one 
in four is single and one in five is 
either widowed, divorced or separated. 
The women in all these categories are 
their own sole source of support. Of 
those who are married, a very large pro- 
portion have husbands earning less than 
$7,000 a year, and in these families the 
wife’s financial contribution is almost al- 
ways desperately welcome. 


Protein for vegetarians 

For financial as well as dietary reasons, 
my husband and I are experimenting 
with becoming vegetarians. We're well 
aware that such products as dried beans 
and eggs are inexpensive protein sources. 
But how does this type of _high- 
protein non-meat food. compare with 
regular meat sources in terms of the net 
cost of the amount of protein you need 
to get through the day? 


Here’s the comparison you're looking 
for. The prices inevitably will have 
changed by the time you read this, but 
you can fill in your own current prices 
and re-do the ratios. Simply multiply 
your local retail price for a given item 
by the protein cost shown in (continued) 
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Here’s How You Can 


Sponsor A Needy Child 


Here's What You Do 
e Fill out your name and address on the 


coupon. 


e Indicate your preference of boy or girl, and 


country. Or 


Check the box marked “Choose any child 
who needs my help,” allowing us to assign 
you a child from our emergency list. 
Enclose your first monthly check. The cost 
is only $12 each month to help a child who 
needs you. 


Here’s What You Will Receive 


In about two weeks you'll get a photograph 
of the child you sponsor, a case history, and 
a description of the project where the child 
receives help. 
Later on...a 
child. 


6c 


welcome letter’? from the 


e A progress report each summer. 


A Christmas greeting from your child. 


e The opportunity to exchange correspon- 


Here's What Your Sponsored Child Receives 


dence. You receive the child’s original letter 
and an English translation—direct from an 
overseas Office. 

And the satisfaction that comes from help- 
ing a deserving child. 


In orphanages: supplementary food, cloth- 
ing, medical care, and dedicated house- 
mothers. 

In Family Helper Projects: school supplies 
and clothing, medical assistance, emergency 
food and shelter, and family guidance from 
a trained child care worker. 

Special aid depending on the country and 
the type of project. 

Psychological support because the child 
knows you care. 

Sponsors are urgently needed for children in: 


India, Brazil, Philippines, Indonesia and 
Guatemala. 


Write today: Verent J. Mills 


CHRISTIAN CHILDREN’S FUND, Inc. 


Box 26511, Richmond, Va. 23261 
I wish to sponsor a [_] boy [{_] girl in 
(Country) LAT eek 
[_] Choose any child who needs my help. I will 
pay $12 a month. I enclose first payment of 
$ . Send me child’s name, story, address 
and picture. 


I cannot sponsor a child but want to give $ 
[_] Please send me more information. 


Name 


Address 

City 

SIE SS RS Sy (ee 
Registered (VFA-080) with the U.S. Government's Advis- 


ory Committee on Voluntary Foreign Aid. Gifts are tax 
deductible. Canadians: Write 1407 Yonge, Toronto, 7 


LH 9560 








SPENDING YOUR MONEY 


continued 


the chart below. Then divide the total by 
the “old” retail price shown in the chart 
to get the cost of one day’s protein. 


If Cost of 
retail one day’s 
Item priceis proteinis 
Peanut butter, Ib. 64¢ 33¢ 
Dried beans, lb. 57¢ 4l¢ 
Sardines, 4-0z. can 26¢ 63¢ 
Milk, qt. 42¢ 72¢ 
American processed 
cheese, 8 oz. 72¢ 8l¢ 
Canned tuna, 6% oz. can 62¢ 81¢ 
Eggs, 1 doz., large 1.02 81¢ 
Ground chuck, lb. ee? 96¢ 
Bottom round roast, lb. 1.95 IRS 
Pork chops, center cut, lb. 1.75 1.83 
Bacon, lb. 1.64 2.55 


Drain on retirement incomes 

Every year my husband and I pay the 
premiums due on several small life in- 
surance policies we took out 45 years 
ago, when we were in college. Both of 
us are planning to retire next year and 
live on Social Security plus our relative- 
ly modest pensions and interest on our 
savings. The premiums could then seem 
steeper than they do now, and I’m won- 
dering just what the advantages are, if 
any, in keeping these policies. Our chil- 
dren have grown up and are married. 


Unless you can see a good reason to 
keep the insurance policies (the reason 
frequently given by insurance agents is 
to pay “last expenses,” but your personal 
savings probably are adequate to cover 
this), you should not reduce your re- 
tirement living standards one bit by 
continuing to pay these life insurance 
premiums. They have long since served 
their original purpose, which was to 
provide you with an “instant estate” in 
case of your premature death. Instead, 
cash in all these policies, put the pro- 
ceeds in savings certificates or U.S. 
government bonds or high-grade cor- 
poration bonds or highest quality stock 
shares—and let the interest or dividends 
on these add to your retirement incomes. 


Insurance payoft 

I'm a widow and mother of two young 
girls, so when I go on a business trip, I 
always buy a few thousand dollars’ 
worth of extra life insurance at the air- 
port. I can't find the answer to this 
question: Is coverage under this type of 
insurance affected in any way by the 
carrier’s insurance obligation? 


No. Both types of protection pay off 
separately to the full extent applicable 
in any given individual case. 


Looking ahead 

I'm still a housebound housewife, but 
I'm trying to figure out how I can at 
least start on the college education I 
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. Yes, the Labor Department did ft 
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didn’t get before I married. Wh 
you advise for someone in my po 

















































Take a look at adult education eq 
offered by your nearest communit| 
lege and also any “external dé 
program that might be offered 
nearby college or university. Increé 
numbers of educational institutio 
now offering a variety of ways in 
would-be students like you can 
part-time or off-campus toward a de 

Also look into CLEP—the fast- 
ing College Level Examination 
gram. Under this national progre 
college credit by examination, te 
thousands of students—from janit 
prisoners to stockbrokers and col 
tion executives—are now working t¢ 
their degrees by studying indeper 
ly off-campus. CLEP exams are 
each month at 500 different loc 
throughout the country. And more 
2,000 U.S. colleges and other 
tional institutions now grant ¢ 
credits—or college placement—o 
basis of CLEP results. 

In some cases, the candidate 
middle-aged Americans embarki 
second careers; in other cases, tl 
men retiring in their 40’s from the 
tary; in others, they're housey 
And, of course, off-campus inde} 
ent study costs only a fraction of ré 
college attendance. 

For details on CLEP, write t/ 
College Entrance Examination 
Box 592, Princéton, N.J. 08540, 9) 
1025, Berkeley, California 94701 


What happened? 

Wasn't the U.S. Labor Departmen 
ning a whole »series of pilot tr 
projects for household workers 
years ago? And wasn’t there a big 
to equip large numbers of these 
ers with the kinds of skills and s 
ties that would put them in a p 
to command decent wages and 
benefits—plus the status that come 
professionalism? It seems to me thi 
and particularly the working wiv 
mothers among-us, need this ty 
program just as,desperately as thy 
supported training programs in so 
other fields. ~ ~ 





number of limited but imaginativ 
promising training programs in fj 
hold specialties, conducted by 
National Committee on Household 
ployment in Washington. Hoy 
both funds and plans for this ty 
project ceased more than three 
ago. And even in the WIN progra 
which welfare recipients are sup} 
to be helped into jobs and job trg 
programs to upgrade their skills 
promote financial independence, © 
ing” in this field is left almost exclu 
to the employer. 
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These days unemployment doesn’t al- 
ways strike somebody else. To be on 
the safe side, read this timely report. 


“You're fired!” 

“T quit!” 

There’s a world of difference be- 
tween these two statements. But if you 
can’t find another job it boils down to 
the same thing: you're unemployed. 

The U.S. Department of Labor con- 
siders you an unemployment statistic if 
you are out of work but available and 
actively looking for a job. By this defi- 
nition, 4.8 million people were unem- 
ployed in a recent month—one third of 
them women. 

Actually, the government recognizes 
four types of unemployed persons: “job 
loses” (those who are fired or laid off) ; 
“job leavers” (people who quit); “new 
entrants” (people who have never be- 
fore held a full-time job); and “re-en- 
trants” (those who have been out of 
the labor force and want to retum). 

A fifth group called “discouraged 
workers” has also been identified—po- 
tential workers who aren’t now looking 
for jobs because they think nothing is 
available. 

Job losers: A TV news anchorwoman 
is fired because “we don’t feel you 
come across on camera.” A_ hospital 
worker is discharged because of repeat- 
ed lateness. A sewing-machine operator 
is laid off because of seasonal cutbacks. 
A secretary loses her job when the boss 
hires his niece instead. 

Unemployment statistics suggest cas- 
ualties like these. But, in fact, only 43 
percent of the unemployed were fired 
or laid off—and proportionately, many 
fewer women than men are job losers. 

Whatever the workers’ sex, the more 
education they have the less likely they 
are to lose their jobs. Job losers also 
tend to experience longer periods of un- 
employment than job leavers or first- 
time job seekers. In 1972, for example, 
six out of ten women who were out of 
work 27 weeks or more had been fired 
or laid off. (The average duration of 
women’s unemployment is 10 weeks. ) 

Certain industries and localities are 
more unemployment-prone than others. 
Blue-collar women are laid off because 
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of decreased workload, seasonal manu- 
facturing cycles, shifts in production 
line or business failures. Obviously, a 
national economic downturn puts many 
jobs in peril. During the 1970-71 slump, 
it was engineers and space workers; in 
the current energy crisis, it’s airline, 
automotive and leisure-industry person- 
nel. Some observers say that nearly half 
a million people lost their jobs by March, 
1974, because of energy-related belt- 
tightening. Thirty-three cities seem to 
take the brunt of high unemployment, 
but small areas are not immune. In An- 
derson, Ind., for instance, unemploy- 
ment doubled in the last six months. 
Michigan has suffered the worst energy- 
crunch unemployment casualties; the 
gas shortage has hurt car sales and re- 
sulted in personnel layoffs by the big 
Michigan-based auto-makers. 

Job leavers: In the early sixties, I 
quit three different jobs in less than two 
years before I found a good spot. It 
seemed to me that moving around was 
the fastest way to move up. Each time 
I changed companies my salary in- 
creased and I gained more experience. 

Some women quit for reasons of ill- 
ness or home responsibilities. Others 
move on when promotion seems impos- 
sible. Still others change fields entirely. 

Ideally, you shouldn't leave a paying 
job until another position is lined up. 
But it doesn’t always work that way— 
and that’s why about 19 percent of un- 
employed adult women are job leavers 
who are still searching for work. 

In times of job scarcity, people are 
reluctant to leave their jobs voluntari- 
ly, no matter how discontented they 
are. However, when economic condi- 
tions improve, there are more jobs to 
choose from; consequently, the traffic 
from job to job increases. It’s also logi- 
cal that most job leaving happens when 
workers are age 20-24, the years when 
people explore career options. Under- 
standably, more women leave the labor 
force altogether (to raise children) 
than to upgrade their positions (to 
raise self-image). Women learn not to 
take risks in a labor pool that would 
just as soon see them drown. 

New entrants: If you've never worked 
before and you can’t find a job now, 










chances are you're under 20 year 
age. And because the June gradu 
are descending, now is the peak pe 
of unemployment for this group 
June, 1971, for example, 1.9 mil 
graduates were looking for job; 
whom 1.1 million were unsucces 

Re-entrants: This is the most fami} 
scenario. You once held a paying 
but you’ve been absent from the la} 
force for years, Now, after five to 
years of “full-time motherhood,” yo 







THE WORKING WOMAN’S 
UNEMPLOYMENT CHECKLIST 







Be prepared before unemploymer 
strikes. Find out the answer to ey 
ery question on this checklist. 
1. Must you give advance notic 
of your resignation? How much no} 
tice is required? Must notice be 
given in writing? 

2. Will you get your unused vacé 
tion and sick pay if you quit? 
3. What are your chances of gé 
ting a good reference? 
4. Can you continue group insu 
ance coverage after you leave? 
5. Does your firm have a voluntary 
or mandatory retirement policys 
What are your pension and/or pro 
it-sharing rights? Are pension bene 
fits portable to your next job? 
6. Do you know what job security 
measures protect you from dis} 
missal? Have you read your em} 
ployment contract, union contra 
tenure provisions, or company pol; 
icy statements on justifiable reay 
sons for termination? , 
7. \f you are fired, is there an ap 
















































peals procedure?- A grievance re 






] 
: : | 
view? Were you given adequate 
notice? i 









8. What severance pay is given t¢ 
fired employees? How is it corre 
lated with duration of employment 
9. What happens to your accumu: 
lated vacation and sick leave if youl 
are fired? | 
10. What termination reasons) 
would disqualify you for unemploy: 
ment insurance in your’state? 
11. Does your company have a lay) 
off plan that details who will be let 
go first if cutbacks are necessaryf 
Is this based on seniority or de 
partmental priorities? ; 
12. Is your employer a participan 
in the unemployment insurance 
program? Are you covered? Do yot 
know where to file your claim? 



































Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


King: 17mg. “tar,” 1.2mg. nicotine. Extra Long: 18 mg.“tar,” 13 
nicotine av. per cigarette, FIC Report (Aug. 73.) 





| Break open the filter of a smoked and 
smoked Lark. Smell the difference. This easy 
iitest proves Lark's famous filter really works. 
flouter portions of the filter help reduce “Tar” 
| and Nicotine. Specially treated charcoal — 
ules in the inner chamber smooth the taste 
to give you rich, mellow.tobacco flavor 
ina way.no other filfer can. 


why you can taste Lark's smoothness, 
pack after pack. 





right Liggett & Myers Incorporated. 1974 
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If you want a successful move, 
you've gotta plan for it. Moving is not 
always easy. But we promise to 
do everything we can to make it 
easier... and our book, ‘‘A Moving 
Experience,” can help you get 
prepared. Ask your Atlas agent fora 
copy. It could help you make a smart move. 


Atlas Van Lines: 


We're making moving better. 





World headquarters, serving 109 countries: 
Box 509, Evansville, Ind. 47708 


Take atip fon 
your manicurist. 


Manicurists use and recommend 
Ceramic Glaze nail treatment by 
Fabergé. Used as a basecoat, 
Ceramic Glaze acts as a hardener, 
helping to protect your nails 
against everyday wear and tear. 

Used as a topcoat, it acts asa 
clear, resilient shield to help 
prevent polish from chipping and 
peeling. Used alone, it creates a 
tough, shimmering finish that 
lasts and lasts. 

Ceramic Glaze by Fabergé. 
Recommended as the best way to 
care for your nails. Hands down. 
Clear or frosted, only 2.00. 


CERAMIC GLAZE H, 


WORKING WOMAN 


continued 


ready for another career. Or you're 
divorced and you need the income. Or 
youre turned on by new opportunities 
for women in fields that interest you. 

As soon as you start looking for work 
—and until you find a job—you count 
among the 34 percent of unemployed 
women who are re-entrants, And you 
probably feel the most vulnerable be- 
cause interviewers want to know “What 
were you doing all those years?” 

Discouraged workers: Because dis- 
couraged people aren't actively seek- 
ing work, the Bureau of Labor Statis- 
tics doesn’t have much data on them. 
The best rough estimate is that 680,- 
000 fit into this category—most of 
them women. These jobless people 
constitute the “hidden unemployed.” 
Writing about this unknown labor force 
reserve, Jacob Mincer, professor of 
economics at Columbia University, dif- 
ferentiates between “inhibited entries,” 
who feel it would be futile even to try to 
find work, and “discouraged dropouts,” 
who have given up hope after a fruit- 
less search. No wonder women domi- 
nate both these discouraged groups. 
Negative conditioning about our work 
role (from school, family, husbands 
and media) has made us “inhibited 
entries.” Employer resistance and job- 
market discrimination has made us 
“discouraged dropouts.” In 1972, only 
8 percent of jobhunting males were un- 
successful while one in five women had 
to give up without ever finding a job. 

Job-hunting methods: According to 
a study by economist Thomas F. Brad- 
shaw, 70 percent of all job seekers 
apply directly to the prospective em- 
ployer. Newspaper classified ads, pub- 
lic or private employment agencies and 
contacts through friends and relatives 
account for other job-search methods. 
Although there is duplication—most in- 
dividuals try two or three methods si- 
multaneously — certain patterns have 
emerged. 

Men use more methods than wom- 
en; more whites than blacks use private 
employment agencies; women _ rely 
heavily on newspaper ads; young peo- 
ple and new entrants go directly to 
employers more often than any other 
group; people who are job losers tend 
to look for work through agencies or 
ads rather than by direct employer 
contact. 

Whereas men seem to find out about 
openings through their unions, pro- 
fessional registers and word-of-mouth 
veferrals, women have been traditional- 
ly excluded from the information net- 
work, Why not make a positive effort 
to plug in? You needn’t be satisfied 
with clerical offerings in your local 
newspaper. Broaden your job search to 
include registration with agencies, visits 


- Connecticut, 















































to company personnel offices, 
resume inquiries and referrals 
working friends, ex-employers 
band’s colleagues or the neighb 
grapevine. Best method? Apply 
son at the employer's door. 

It costs money to look for 
(transportation, time, printed res 
and you lose money every da 
you could be earning it. Being 
work is an expensive propositi 
less you qualify for . 

Unemployment insurance: Of 
million people in the work 
roughly 70 million are covered 
employment insurance and about 
million jobless people are now if) 
ing benefits. (Most domestics, 
workers and state employees a 
empt.) State eligibility rules 
widely, but in general you may 
benefits if: (1) you have lost y 
through no fault of your own ( nd 
for misconduct); (2) you are ¥ 
able and available to go to wo: 
mediately; (3) you have wor 
minimum number of weeks duri 
past year; (4) you have been 
good-faith efforts to find “su 
work; (5) you have been let go 
employer who is a participant in 
employment insurance program. 

Twenty-seven states still alto 
disqualify pregnant women fro 
ceiving unemployment benefits 





eligibility rules, including being 
and available. But several states 
changed their laws to conform te 
VII guidelines and to recent co 
cisions granting due process a 
right to’ work ’to all- pregnant ci 

Fifteen states still deny ins 
to those who leave work for mar 
domestic reasons—such as quitt 
order to accompany one’s spousé 
new job location, Many other pr 
may give you trouble. Check vag 
nearest unemployment insuran 
fice for full details. 

If you're eligible for benefits) 
much can you collect? Max 
weekly unemployment benefits 
from $49 in Mississippi to $87 in 
rado to $97 in I]linois to $117 in} 
ington, D.C., to a high of $1 
The Nixon Admi 


tion has proposed a standardized 
ula of minimum benefits anouml 
two-thirds of the state’s average 
ly wage. At present, only four 
have achieved this goal. 
In most states, the maximum 
during which you can collect be 
is 26 weeks. Six states (New 
New Jersey, Washington, Rhod|ff 
land, Massachusetts and Alaska) 
vide for 13 weeks’ extended coy 
beyond the original 26. Congress 1 
rently sitting on a bill to make ex 
ed coverage a national policy. 
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Sa Playtex 
tampons 


[ SUPER self-adjusting tampons | 


Remember when Today only Playtex* 
Tampax’was the adds deodorant to 
ist word in tampons? absorbency. 





' Chances are your first tampon was Tampax. Sure, they offered absorbency. 

| today only Playtex Tampons add deodorant to absorbency. Their fresh delicate 

nt helps reduce doubt about intimate odor. 

) Playtex Tampons are highly absorbent. They self-adjust internally. And respond 

our inner contours to help meet your absorbency needs. 
And tests show that more women prefer 

\Playtex applicator. Its smooth plastic 





ytex protection means more complete protection. wr 


AYTEX CO L TRA MARK OF INTE 


tes it more comfortable to insert than | = 
| \pax’s. Also available Dp dV tex: , 
Deodorancy. Absorbency, ; y 
| easier insertion. \ without deodorant Ld Ny 7 
SUR sae Ons g 
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UNSAFE BIKES — 
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With bicycling at peak popularity with young and old, 
the famed consumer advocate now trains his sights on 
the many bike design defects that he says are causing a 
distressingly large number of “two-wheeled” accidents. 


he consumer product involved in the largest number of 

injuries to Americans each year, excluding autos, is 

probably in your own backyard—the bicycle. Bikes 
rank number one on the Product Hazard Index compiled by 
one of the newest federal agencies, the Consumer Product 
Safety Commission (CPSC). The Index, based on reports of 
product-related injuries from 119 hospital emergency rooms, 
ranks products according to number of injuries reported, 
relative severity of the injuries and number of accidents in- 
volving children. 

One million injuries a year are caused by accidents with 
bicycles. Of these injuries, 374,000 are serious enough to 
require emergency-room treatment or hospitalization. Chil- 
dren are usually the victims. Forty-six percent of all bicycle 
injuries treated by hospitals involve children under the age of 
ten. 

While many bicycle accidents cause only moderate injuries, 
such as cuts and bruises, many are more serious. Approxi- 





























mately 12 percent lead to fractures and about six percent 
concussions. The most serious bicycle accidents are thé 

caused by collisions with automobiles. About 38,000 suff 
collisions occur each year, killing over 800 bicyclists, acco} 
ing to the National Safety Council. 

As used to be the case with automobiles, bicycle accideif 
are often blamed on a careless operator. But recent data ha” 
disproved that idea. Mishaps are often not the bike ride 
fault; poor design is. Brake failure is a major cause of ad 
dents, particularly on wet surfaces. Numerous injuries frq 
falls could be avoided by the simple addition of slip-resistd 
pedals. Inadequate lighting makes many bicycles almost 
visible at night. Even falls at slow speeds can lead to sericif® 
injuries when riders are slashed by sharp metal edges 
rammed against protruding hardware. 

The basic design of a bicycle may also increase the risk) 
injury. In hearings before the National Commission on Pre 
uct Safety a few years ago, physicians reported an “epidem| 
of skull and facial injuries to children riding high-rise bicyc|f” 
—those with small front wheels, low-set front axles, loy 
narrow seats and high, wide handlebars. Tests of the high-r 
bike made by the Cornell Aeronautical Laboratory, at ti} 
CPSC’s request, found tha” the small wheel reduced stabil) 
and increased the difficulty of negotiating curbs and sha 
depressions. It was difficult particularly for children to cont ff" 
the high-rise ‘bike—and it was children to whom this bicys 
was designed to appeal. | 

Recognition that bicycles can be unsafe, howevér. care} 
the rider, led to a determination by the Coustnner Beodi i 

Safety Commission, the federal agency charged with admit 
istering product safety standards, that “bicycles and/or c¢ 
tain components thereof are a contributing factor in the dea 
and serious injury of children.” The Commission is prepari 
safety standards that will cover all bicycles except the tra 
racing type. Bicycles will have to meet minimum standay 











aaa ctaeraniniaeetiinianrtan cena AN RETAIN ine earciR 





38 


The electric 
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percolator. 


If you knew what went on inside of it, you'd 
realize you should have a different breed of 
coffee to get the best taste out of it. 

Not just a different grind — all electric 
percolator coffees do that. , 

Instead, you need a different blénd of 
coffee — one that’s made of more high-quality 
beans to give you a great taste coming out. 








flectorization, slip-resistant pedals, brake effectiveness 
\fesigns that will reduce the risk of injury from hardware 
hake the bike easier to control. 
Iese safety standards are only a beginning. First, they 
“only those areas where a clear safety implication has Finally, far more must be done to make bicycling a safer 
mode of transportation. The energy crisis has accelerated a 
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Iselves. If you 
ve a_ bicycle 
jn hazard or 
fjinction con- 
ed to an in- 
send your in- 
ition to the 
jamer Product 
}y Commission, 
jaington, D.C. 
17. The CPSC 
Is your letters 
{reports of any 
isle deficien- 


cond, the new 
Mards will not 
owners of bi- 
les manufac- 
§l befgte. these 
Patiais go into 
it, which will 
jably not be be- 

1975. Even 
, retailers will 
nue to sell old- 

dels they have 


Introducing the new 
breed of coffee fc 


New Max-Pax’ Electra-Perk* blend. Not just a different 
grind. Instead, a brand new blend, with more rich : 
Colombian beans than even the leading electric perk coffee. — 
And it doesn’t stop there. It’s the first and only electric 
perk coffee that’s packed in a filter to trap grounds, 
sediment and oils that can cause bitterness. 
& New Max-Pax Electra-Perk blend. Different going in 
to give you a great taste coming out. 


identified” through investigations by federal agencies 
ihe National Safety Council. Consumers can provide ad- movement begun by the environmentalists—the 
jal data on bicycle hazards by inv estigating accidents 





KING CHARLES II ROAST 
4179 \b 


“T can remember when it was called chuck roast.” 











in stock. This means thousands of bicycles that fail to meet 
the latest safety requirements will remain on the market and 
in use. The CPSC can advise you how to make your old bike 
safer. Write to the Commission for this information. 


use of bi- 


cycles for commuting purposes as well as for recreation. 


Fortunately, the 
Department of 
Transportation has 
recently given the 
individual states 
the right to use 
federal highway 
funds (except in- 
terstate funds) to 
construct foot and 
bike paths, with 
the federal and 
state governments 
sharing the costs. 
This will give tre- 
mendous weight to 
the many groups 
and individuals 
who have been ask- 
ing for the con- 
struction of such 
facilities. For more 
information on the 
new guidelines, 
you can contact 
your state’s high- 
way agency. E&ND 





GENERAL FOODS 
KITCHENS 
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Refusing dessert 

The hostesses of my bridge groups al- 
ways go to a lot of trouble to prepare 
special desserts to serve with coffee dur- 
ing the evening. Beforehand, or on the 
first evening I play with each group, I 
explain that I do not eat desserts. 
(When I am hostess, I do serve desserts 
but I still do not eat them.) Am I being 
rude in refusing to eat dessert? 


No, you are being sensible. Never eat 
anything out of politeness if you don’t 
want it or know you shouldn't have it. 


Special diets 

What is the proper etiquette for guests 
(or their hostesses) when they are on 
special diets or are allergic to certain 
foods? My husband cannot eat garlic, 
even in the form of garlic salt on food. 
Should I tell my hostess that we will 
just come for dessert? When I invite 
people for dinner, I always tell them 
what I am going to serve. 


On my telephone cards I have notations 
for various friends: for example, 
“doesn't eat shrimp” or “allergic to 
eggs.” I then plan a meal that avoids 
these ingredients, or I see to it that 
there is something that this particular 
guest can eat. 

When an invitation is issued to you, 
I think you should tell your hostess 
what the problem or problems are. If 
they are extensive, you may certainly 
offer to come just for dessert and coffee. 
Don't be embarrassed to take along 
what you can eat, if necessary. Actress 
Carol Channing takes along her own 
thermos of food everywhere, even to 
the White House, and everybody loves 
her just the same. 


Turning glasses upside down 

I have seen people turn a wineglass 
upside down when they do not want 
wine poured. I find this annoying. What 
is the correct thing to do? 


This should not be done. To prevent the 
pouring of wine, which is perfectly per- 
missible, merely hold your index and 
middle fingers above the wineglass. 


Splitting the bill 
When several people go out to dinner 
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and split the bill so that each pays the 
same amount, is it proper for one person 
to order something quite a bit more ex- 
pensive than the others? 


This can be embarrassing for those 
keeping very careful track of their ex- 
penditures. Anyone wanting a more ex- 
pensive meal than the others should 
make it clear that she plans to pay for 
it. She should jot down the amount so 
that others are spared this extra ex- 
pense. 


Separate checks 

We often eat out with two or three 
other couples. Someone usually asks 
the waiter for separate checks for each 
couple. It is more work for the waiter, 
but it simplifies everything for us when 
it comes to figuring the bill. Is this poor 
taste? 


Often young couples dining out this 
way rarely have one man among them 
with enough money to pay the whole 
check. Therefore, asking for separate 
checks—no matter how the waiter feels 
about it—is usually less embarrassing 
than having to scratch around for the 
grand total at the end of the evening. 
Also, doing so permits each couple to 
order exactly what they want and can 
afford. 

When money is not a problem, usual- 
ly one man says that he will take the 
check, then he settles with the other 
men after they leave the restaurant. 
Check-grabbing is always unattractive, 
so the more quietly this can be done, the 
better—no matter which arrangement 
you choose. Sensible people don’t go to 
restaurants they can’t afford to eat in, 
and don’t order meals that are too much 
for their budgets. You should never be 
ashamed to say, “I can’t afford that.” 


Two forks 

Recently my husband and I went out to 
dinner with friends, and we all had 
lobster. I also had hashed-brown pota- 
toes, and used my lobster fork to eat 
them rather than change forks each 
time. Someone commented that I was 
using the wrong fork to eat my potatoes. 
Should I have been using two forks? 


Hashed-brown or french-fried potatoes 























could be handled with the lobster 
and that would be easier than tryin 
use two forks—or even three fork 
you were served salad with a salad 
If salad had been served, you ce 
have used one fork—a dinner fork 
the salad and potatoes, and the sea 
fork for the lobster. The same pro 
arises when eating butterfly shrimp 
a vegetable such as peas or string be 
in that case, a dinner fork would be 
one to choose. 


Hair on the plate 

How does one gracefully deal wi 
long hair from one’s own head that 
onto the dinner plate during a fo 
meal? 


Remove it as nonchalantly as pos 
with your thumb and _ forefinger 
place it in the fold of your napkin. 
ner napkins, by the way, are never 
pletely unfolded, and this should 
fine place to secrete it. Certainly 
comment on it—and others shoul 
either. 


Serving buffet 

Since help is scarce, I have been ser 
buffet-style to my guests. Who goes 
the hostess or one of the lady guest: 


The hostess leads the way to the b 
table and perhaps serves the first 
to indicate at least how it shoul 


first in line, followed by the other la 
If people are slow in coming to the 
fet table, the hostess may urge som( 
the men to serve themselves so that 
women will not have to eat alone, 
soon as two or three people have se 
themselves, they should begin to 
and not permit the food to get e 


Licking fingers 

I have become a stepmother to t 
young children, all of whom lick t 
fingers at the table (and, I must ad 

does their father, occasionally). W 
I remonstrate with them, they say ] 
see it all the time on television and 

I'm an old fogy. Have things chan 
this much? -- 


Not among cultured people. voneag 
lem is that your husband does the s 
thing. It is important for (continu 








Miss Vanderbilt welcomes questi 
from readers and answers them in 
column as space permits. 

Now ready for JouURNAL readers: , 
Vanderbilt's new booklet, “Large 
ties” (open houses, anniversaries, ho 
warmings, showers). Also “Letter W 
ing,” “Engagement and Wedding | 
quette,” and “Table Manners.” Sen 
for each booklet desired to Miss 
Vanderbilt, Box 1155, Weston, Co 
06880. 








| Simple pain can change the way 
a woman looks. 






hich is why you may want something more effective than common aspirin. | 





}O woman wants the worldto documented medical evidence more effective than the common 











ner at less than her best— _ indicates that's exactly what aspirin tablet in relieving pain. 

f1 for the briefest moment. Excedrin does. Yes, pain can change. you. But 
hich is why you may want Two separate studies—one ata | when you need it, there's more 
textra-strength pain reliever leading university, the otherin _ effective relief with 







Excedrin. 
The extra-strength 
pair reliever 


Ikcedrin was created to deal amajorhospital-cameup with 


)} pain more effectively than the same findings: Excedrin 
fcommon aspirin tablet. And _ was significantly 
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New Dawn 2 
is an exclu- 
sive new 
color formula 
that gives 
you dark 
shades that 
are deep, 
rich, lasting. 
And lighter 
shades that 
stay more 
natural than 
any other 
shampoo-in 
hair color on 








ited. And 
‘at just $1.59, 
that makes — 
New Dawn 2 
the world’s 
best possible 
hair color at 
‘an incredibly 
low price. 














































AMY VANDERBILT: MEALTIME MANNER 


continued 


parents to have good table manners because that is h 
they impart them to their children. Nobody is going to 
socially damned for licking his fingers, but I agree 
you that it is just not attractive. 


Contact lenses. If you are having difficulties with your 
tact lenses at the table, must you excuse yourself or 
you take them out and remedy the problem right the 


Excuse yourself. The manipulation at the table of cont 
lenses can upset non-wearers. 


Spreading crackers. I always spread cheese, etc., on 
flat side of a cracker to avoid getting crumbs on the spre 
My friend says crackers should be spread on the rais 
salted side. Which is proper? 


There isn’t any rule, but it seems sensible to spread 
cracker on the raised, salted side. 


Eating dinner rolls. What is the correct way to eat a din 
roll? 


I think it depends very much on the size of the roll. A la 
dinner roll is usually eaten by breaking off a manageal) 
bit, buttering it ‘and eating it before breaking off anot 
piece. A very small roll might be broken in half, butte 
half at a time, and eaten that way. A still smaller fin 
roll (the very soft variety) might be buttered in its entir 
and eaten at once in two bites. 


Eating corn. Is it proper to eat corn with your fingers w 

dining in a restaurant if they don’t give you com picks? 
” 

Corn is a finger food. Even if they give you corn pic 

you are not required to use them. If the ear is very lor 

you may wish to break it in two, if that is possible. 


Pickles. When pickles are served with a sandwich as 
garnish, are they eaten with a fork? | 


Pickles are finger food—they can be eaten with the finge 


Who gets breakfast? My daughter tells me I am oa 
ioned to get up and prepare my husband’s breakfast ev: 
morning at 7:30. She lets her husband get his own breé 
fast while she has an extra hour’s sleep. How do you f€ 
about this? 


I feel it is a very individual matter. It’can be lonely foy 
husband to have to get his own breakfast and eat it alo 
while his wife sleeps on, but there are, of course, - 
ing circumstances. And some husbands even prefer to 
breakfast alone. Some husbands, too, give their wives bre 
fast in bed on Sunday, although most husbands don’t li 
to eat breakfast in bed themselves, even when they are si 
How do my readers feel about this? 


Placing the napkin. A friend told me that the latest way 
set the table is to put the napkin on the right of the pla 
next to the knife and spoon. Is this correct? 


Your friend is wrong. However, placing the napkin on tl 
left of the plate isn’t a hard and fast rule today. The nap 
is sometimes rolled and placed in a goblet—and, of cour 
it has always been acceptable to place a napkin on t 
service plate if one is used, But I’m sure that no one wou 
expect it to be on the right side, and I don’t recommel 
this plac-ment. EN 
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Remember the gifts that pleased your 
mother most, when you were a little girl? 
The valentines made from paper doilies... 
the whatchamacallits made from clay. 

And the bunch of dandelions you picked— 
even though the tops blew away, she didn’t mind. 
You had given them to her. 

Now that youre grown up and moved away 
from home, the gift that just might please 
her most, could be a Long Distance call from you. 


are a AI Pn LA, MRE eg v0 eo tO 


spe > 8 Sg 


Long Distance is the next best 
thing to being there. 
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THE ShOPOW isk 


been, in his previous existence, 


7? 


“Do vou like dogs people 


sometimes as] pr litely, before 
going on to more intimat sub 
jects, such as the weather. To 
anyone who ever ov ned a dog 
this is the sort of racist seneralization that starts wars. 
sl here are some nice dogs, some mean dogs, some snob 
dogs and then there was our dog 

It’s fairly well ace epted among the Beatle-bred gen 
eration that we all appear (or disappear) eternally in 
different incarnations as amoebas, insec ts, animals o1 
people, depending on ones virtue in a previous life. 


Our dog left no doubt in anyone s mind that he had 
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In his next incarnation, Skiz 
be a prince or some other nobleman. A 
warm and amusing reminiscence about a 


very special dog.. By Rosamond Campion 


» will surely 
a holy object or person. My own. 


guess is that he had been a mas- 
ter of ceremonies in a small 
Tibetan monastery. Certainly 
this was his self-appointed role in the life he led in 
our small New York suburb. 

His appearance was a bit contrived: small, shaggy, 
sturdy, tail wagging—overstated Norman Rockwell. 
He came from a litter composed of odds-and-ends of 
color, shape and breed. We had been offered one of 
his brothers, modeled halfheartedly along terrier lines, 


but my eyes had already met those of the (continued) 













Could your shorts last long 
@ @. Og @ > 
in this position: 
You don’t feel squashed up curling up in our shorts. 
Because they’re Sears Pants That Fit.™ 


They’re Perma-Prest® fabric of polyester double- 
knit. Which means you can bend 


over, or scrunch up without worry- S 
ing about stretching or crumpling. Cals 
Our trim looking shorts 
come in misses sizes 8 to 20. With ] PAN) TS 
tops in the latest summer colors. 
Come try them on in the THAL 
Misses Sportswear department 
at most Sears, Roebuck and Co. KT 
larger stores. 
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STOPOVER continued 





\ll-American Dog. I said with more 
dedication than diplomacy, “Tl never 
speak to you again if you don’t let us 
have that one.” My five-year-old son, 
also smitten, marveled, “He’s just the 
color of peanut butter!” What else would 
you call that sort of dog but Skippy? 

~ He fitted easily into this incarnation; 
his days were those of a country squire. 
He supervised the neighbors’ yards, 
knocked over some of the smaller gar- 
bage pails, dug up flower beds and nod- 
ded pleasantly to passers-by (grinning 
at strangers and barking satirically at old 
ladies and infants). He was pleased by 
the attention showered on him by the 
children of the neighborhood and often 
condescended to sharpen his milk teeth 
on their shoes as they ran through our 
yard. He wasn’t always able to maintain 
objectivity; he'd take particular fancies, 
and follow a child to school, half a mile 
away, waiting in the corridors till recess. 


Tie master-of-ceremonies role was 
important to him. One sunny afternoon 
we saw him start across the long front 
lawn, turning his head, nodding politely 
and asking solicitous little questions; his 
new acquaintance was a large rat who 
had dropped in from the cemetery across 
the street. But there was—as happens in 
many new friendships—a turn of favor. 
The rat must have said or done some- 
thing that indicated inferior breeding. 
The tea-party atmosphere vanished as 
Skippy regarded his guest calculatingly, 
then grabbed him by the throat. His 
standards were unknowable but lofty. 

Music was part of Skippy’s store of 
politeness. When the radio was on he 
sang along, and my sons soon discovered 
that if we ever danced together Skippy 
would cut in, which he managed by nip- 
ping at ankles. Standing on his wobbly 
hind legs, he would offer me his front 
paws. He didn’t actually like dancing 
and indicated his distaste by biting my 
hands gently as we followed the music. 

His sex life was showy. When he was 
very young he brought home one of his 
girls, a giddy dachshund, who tried to 
follow him through the kitchen door. 
My younger son, then about four, played 
a late-late-show role of Lionel Barrymore 
buying off an adventuress: he slammed 
the door in the bitch’s face. After that, 
Skippy conducted his amours away from 
the premises, but in a small town privacy 
wasn't always available. One morning, 
after he'd been out all the night before, 
he barked to us from a neighbor’s lawn. 
A large collie was in heat, with a noisy 
stag line waiting behind Skippy, who 
was trying by active but futile illustra- 
tion to show us why he hadn’t been 
home. “Look, this is what I’ve been do- 
ing,” he called, as the collie knocked him 
aside with a wave of her paw, rolling her 
eyes at a larger and more adroit lover. 
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Home was home only when he wanted 
to be there. During his first five years 
he ran away a lot, usually ending up in 
the middle of main street traffic. Police- 
men or children would always bring him 
back. If we scolded him he’d Isok 
amused and patient. One rainy afternoon 
he leaped out of the back window of 
the car. J] found him more than an hour 
later, wandering aimlessly down an al- 
ley, regretful and wet. I lifted him into 
the car and started to spank him. He 
raised his paw, put it on my hand and 
looked into my eyes as someone must 
once have looked into the eyes of the 
first woman who sang “Mon Homme.” 
“Oh, Skippy,” I began; and he patted my 
hand kindly but firmly. 

He hated going to the vet's for shots 
or checkups. Being of no_ particular 
breed, he had no physical idiosyncrasies. 
He ate, slept and enjoyed himself. But 
his family was not always as intelligent 
as he was about his well-being. A neigh- 
bor’s little girl had just got a small kitten; 
she insisted on holding up the kitten in 
front of Skippy. The kitten scratched his 
eye. We went right to the vet's, where 
a small operation was performed. An an- 
esthetic was administered; just before he 
went under I said, “Oh, Skippy will 
hate—” and as the word “Skippy” came 
out, his tail began to wag, although his 
eyes had already closed. Even the vet 
looked as though he were going to cry. 

On the day we read an article in the 
Times proving that dogs can’t dream, 
Skippy came into the living room for his 
nap. He twitched and growled and sang 
softly in his sleep, his front paws moving 
jerkily against his nose. He awoke, 
yelped and ran into the next roam where 
I was finishing the Times article. He 
jumped onto my lap with incredulous 
cries of welcome. Nothing could have 
been clearer than that he had just 
dreamed Yd disappeared; I hope the 
Times will make a note of this. 


i 
i 
He never managed to remember: 
the parlor sofa was off-limits to | 
but he was a better traveler tha 
owners. One evening after dark we d 
five or six miles with the children 
frozen-custard stand. We wand 
around the place, which was ne 
us, as Skippy helped himself to 
d'oeuvres of spilled cones. Then 
drove home. It was at least ten mir 
before we realized we'd forgotten 
py. My husband and the boys went 
into the car and I stayed in the kit 
thinking unspeakable thoughts of n 
highways, speeding cars, dognap 
and, mostly, lost dogs. In a few mi 
there was an imperious little yelp a 
back door. He’d found his way h 
but he wasn’t at all angry. The m¢ 
tery in his previous life must 
stressed certain aspects of true ché 
He yawned, murmured, “Oh, forge 
and trotted downstairs to his bed. 
custom was to make a brief toilet 
bedtime. Like a lady putting her hair 
curlers, Skippy turned up his ears 0 
of his head until morning. 
Although he went berserk with ji 
my husband’s return each evening 
wasn't precisely, a one-man dog. E 
guest received a sincere and boisté 
welcome. His etiquette didn’t 
spond to ours in the matter of how 
times a greeting was delivered; he 
tained a serial welcome, surprised 
pleased each time he returned tcf 
same guest. He, thought it a ma 
courtesy to pretend that he was iff 
fed, accepting tidbits from anyone 
manners with young children were} 
ticularly kind. When one little boy} 
denly thrust his finger down Ski 
throat, Skippy didn’t bite or snapy 
simply vomited and wagged his tail 
son wanted to stick his finger dow 
little boy’s throat, but then he y 
as sophisticated as Skippy. 
(continued on pag 





“Take it easy on that straw. It’s the 
only one I’ve got.” 








New Freedom Full Size Pads by Kotex” 
Now! A napkin that holds itself in place! 
No pins, no belts, no doubts! » 


No pins 


So simple yet so marvelously efficient! This full size napkin not only 
' No belts 


adheres to briefs, it even holds fast to a bikini panty without doubts! 






All you do is strip off the tape and press. | No doubts 
Specially designed to keep from twisting or losing its shape. Be —— 
Thick and light and highly absorbent. Disposes with a flush. 4 ceo “ 

XN oe Sa 


For peace of mind and body. WEN gos 
When you've got it, you can forget it. Ee ae Size Pads by Kotex” 


FEMININITY TODAY FROM KIMBERLY-CLARK & 





1. Fresh fruit compote. 
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.2. Fresh berries. 
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_ Super natural. 
Thanks to lemons. 


1. Fresh fruit compote made extra 

special with lemons. Just add fresh 
lemon slices to make it prettier, and 
give it a tangy flavor. Or top that ee) 
with this quickie lemon trick: ai 
To 8 cups of fruit, add 1/4 


pee eoeived juice, 1/2 2. Fresh berries with a snappy lemon 
cup sugar, | t. 4 — 


: oe 3 glaze. Combine 1/2 cup sugar and 

Spee s 2 2 Tb. cornstarch in a pan. Stir in 
aaa cae 3/4 cup water and 3 Tb. fresh lemon 
ee aad juice. Cook ‘til thick. Stir in | t. 
Arh, : grated lemon peel and 3 to 4 drops 
ee yellow food color. Pour over | pt. 
cleaned berries. It’s a 
natural wonder. 
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ir favorite 
d fruit freshened 

emon. Lemon cuts the 
ness, brings it to h 
ist add 1/2t. 























! lemon peel” 2 
t. fresh a8 . 
Juice, =a 
#b.can * 5 4 4. Summer melon with a 
£2 Gar- Syn lemon kick. Cantaloupe, 
Now it’s * honeydew, casaba, cren- 
snough ae shaw—they all taste crisper, 


3$ert< keener, if you squeeze on 


fresh lemon. 





cist lemons. The fruit that makes fruit better. 


rk of Sunkist Growers, Inc.©1974 











Help legs with varicose veins 


hurt less and look better 


Try 
Bauer & Black 
Elastic 
Panty Hose 


The days when you had to suf- 
fer the pain of varicose veins or 
case your legs in elastic stock- 
ings that look like bandages are 
no more. 


Bauer & Black has found a 
way to lay circles of Spandex 
Elastomer into a frame of nylon 


yarns that can be twisted under 
high heat. 


This makes possible sleek, 
true elastic panty hose that give 
you up to twice the compression 
of support panty hose. 


It’s the kind of compression 
you can feel right away, the 
kind that doesn’t give out as the 
day wears on. Even more im- 
portant, it’s graduated compres- 
ston —firmest at the ankles, 
lighter at the calf, and still 
lighter above the knees. 


This permits better circula- 
tion as it assures a better fit. 


Bauer & Black Elastic Panty 
Hose help your varicose veins 
with more compression — gradu- 
ated compression. Leading drug 
stores have ’em. 


FREE: For your illustrated 
copy of “Therapy for Varicose 
Veins,” write: Bauer & Black, 
Dept. LH-64. The Kendall 
Company, Box 5007, Chicago, 
Illinois 60606. 


BAUER & BLACK 


Division of The Kendall Company 


















































STOPOVER continued 


Seasons brought him four joys: sno 
mud, long grass, and autumn leaves 
bark at as they fell. As his own seas 
increased, Skippy spent more time in q 
back yard, lying in the sun and exchanif, 
ing pleasantries with the deliverym 
and with the children running throu 
the shortcut to the next street. i 

When his old friend the boxer bit 
next door became ill and died, Skip 
seemed depressed. Intimations of mg 
tality—at least in this particular a 
pleasant incarnation—lay beside him 
his shadow in the yard. He began ign¢ 
ing his basement boudoir and made 
the newly slipcovered sofa every nig 
Once, when I made a half-hearted 
tempt to shoo him off the couch, | 
snapped vaguely in the direction of 1% 
hand; then we both laughed. 

February that year was cold a 
snowy. Skippy was listless and tired anit 
the vet warned us that he'd alrea 
lived longer than most dogs. Then 0} 
morning Skippy was sick. Cleaning 
up, I began to sob. He nodded and sk 
his eyes. The vet told me, when I te 
phoned, “Skippy’s time has come,” ma 
ing it sound even more ominous than 
was. Lifting an old, fat, incontinefff 
loved one into a stalled car in a freezi 
garage isn't anyone's idea of fun, and 
was complicated by the tears that Hi 
together, Skippy’s and mine, for our Ig 
journey. He sat on*my lap as we finalii 
got started on the icy roads, wheezifl e 
and sighing. The vet was waiting for 
Skippy looked around the waiting roof 
he had hated from the start and didi 
face me. I couldn’t possibly say anythii} 
to him, and for once he had nothing 
say. (If he did, it probably would ha 
been, “Please drive carefully.” ) 


EH may be-a penguin chieftain no 
or a very happy and beloved humié 
child. Certainly he has moved up to a 
other level; there aren't all that ma 
nearly perfect lives. Whatever he is, 
hope he thinks lovingly of us, forgettit 
the summers we'd go off without hit 
leaving him with the vet or a neighb 
(one year he heard us discussing 
matter and we mentioned the neighbot 
name. That night Skippy went out alj 
stayed till morning, whining softly ou 
side her door), or our carelessness in fa 
getting to bring him home, or our crog 
ness when he ran away. But of cour 
that’s only the reasoning of imperfe 
souls. Skippy was more loving, more f@ 
giving, more courteous and more reac 
able than anyone else. In our worl 
that’s supposed to add up to finishij 
last, but I prefer to think that if the; 

is in another lifestream a minor dei/jq 
who likes children and music and rus 
away from home occasionally, it’s an el} 
couraging sign that Skippy has gone \f} 
vet another reward. EN} 





‘Il love our 


in easy-as-a-breeze kits 


eedlepoint Dolls & Crewel Seascapes 


this floral-rimmed seascape, artist-designér Fleur 
2s has created the romantic impression of a look 
into ‘time—to the late 1800’s when Newport was 
‘in’ summer resort. In “Regatta,” easy crewel 
es work up quickly into a finished size of 1214” x 
“. Kit includes design-stamped fabric, yarns, nee- 
ind instructions. The walnut-tone, gold trimmed 





Ladies’ Home Journal 
Dept. 5870 


Miami, Florida 33059 


oraer 


You may use your 


BankAmericard 
Acct. No 
Good thru 


Master Charge 
Acct. No 

Good thru 
Interbank No 








wel on sailcloth, ‘‘Fair Wind’’ meas- 
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| $4.98 
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18” x 14”. Kit is complete. Wood | 





4500 N.W. 135th Street 


Fill out coupon and enclose 
check or money order. Sorry, 


no C.O.D., Canadian, or foreign 


charge 
card for any purchase over 


(Find above your name) ee 





wood frame is easily assembled. Our needlepoint doll 


couple are replicas of fashionable figures of the same 


period. Note the careful detailing, front and back, ex- 
tending to the soles of their shoes as well as the lady’s 
petticoat edging. 1214” tall, these dolls are complete 


‘with mono canvas screened in color, yarn, needle and 


easy instructions for needlepointing and assembly. 
Bae! - By Ann B. Bradley 


Check items desired: 
51843 Regatta @$ 6.98 ea. plus .75 post. & hdig 
+61844 Frame for Regatta 
@ $ 4.95 ea. plus .75 post. & hdig 
+61845 Lady Doll 
@ $12.98 ea. plus .75 post. & hdlg.. .$ 
+61846 Man Doll 
@ $12.98 ea. plus .75 post. & hdig $ 
##61847 Fair Wind 
D $ 4.50 ea. plus .5 
+61848 Frame for above 
@ $ 7.95 ea. plus .75 post. & hdlg 
61014 Colorful catalog of other kits 5 2a 
Ladies’ Home Journai Needle and Craft $.25 ea 
61820 New Spring ’74 #61692 Fall ’73 
Sales tax if applicable 
Total enclosed $ 
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YOUR 
QUESTIONS 
ANSWERED 


BY THEODORE |. RUBIN, M.D. 
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What is the real meaning of streak- 
ing? If I love my husband, why am I 
attracted to other men? How far 
should one go to be liked? The noted 
psychiatrist answers these and other 
questions from JOURNAL readers. 


Streaking—latest college fad 

Is there a deep psychological meaning 
to the new fad of streaking? Should 
parents be up in arms about it? 


No, as far as I'm concerned streaking 
is just the new “in” thing on college 
campuses. Remember piling into tele- 
phone booths? Gulping goldfish? Panty 
raids? These are all fads of days gone 
by, fads that came and went. Some peo- 
ple may find streaking a far more bla- 
tant fad, but these are far more blatant 
times. Let me say that I do not agree 
with those who feel that streakers are 
exhibitionists, freaks or sexual deviates. 
In most cases, they are kids just doing 
their thing. In any group activity, you 
are bound to have some who defy the 
groups norm. These few are not only 
defying convention but the group as 
well. Their overt acts could have a 
deeper meaning, but each case would 
have to be considered on its own. But 
on the whole, I do not think parents 
should be up in arms about streaking. 


Not interested in sex? 

The man I have been steady-dating for 
seven months never hugs me or shows 
any affection. He has held my hand 
only once or twice, kisses me good 
night—and that’s it. Yet he keeps calling 
me. Is he just not interested in sex? 


There could be any number of reasons 
why your “steady” acts the way he 
does. Some men are asexual—they just 
don’t care about sex. Fortunately, asex- 
uality is an extremely rare condition. I 
say fortunately because it is a very dif- 
ficult condition to treat. There are men 
who have any one of a vast array of 
sexual problems, and they will attempt 
to solve or hide these problems by at 
least some minimal contact with wom- 
en. Another reason for your man’s ac- 
tion could be that he is shy and easily 
embarrassed by any potential clumsi- 
ness on his part. He could be sexually 
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interested—but inexperienced and terri- 
fied of rejection. Warm, gentle reassur- 
ance on your part might go a long way. 
I would also suggest an open and gentle 
discussion with him about the situation 
at an appropriate moment. 


Denying ethnic backgrounds 

What do you think of a girl who refuses 
to date a man unless his ethnic back- 
ground is different from hers? My 
daughter ignores the fact that she and 
her “dates” have little in common—in 
fact, the more different his race, creed 
or color, the more obsessed she is by 
him. Is she rejecting her own ethnic 
background or is she going through an 
opposites-attract kind of period? 


There is nothing unusual about your 
daughter’s being attracted to people 
who seem different or exotic. But if the 
attraction is so obsessive that she re- 
jects people who, on a superficial lev- 
el, remind her of herself, the attraction 
has deeper meaning. It could be evi- 
dence of her strong rebellion against 
conventions, and her attempt to free 
herself from what she feels is her stifling 
conscience. Men and women who feel 
this way go out of their way to do what 
they think is “far out,” because they 
are terrified by their strong need to 
conform to standards. Your daughter’s 
actions may also be evidence of her 
considerable self-hate, leading to her 
rejection of any person who reminds 
her of herself. Her attraction to men 
who are “different” offers her the possi- 
bility of escape to that which seems 
“foreign.” 


Wanting to be liked 

Is it bad to want to be liked? My daugh- 
ter says I won't take a stand on any- 
thing because I am afraid of antagoniz- 
ing someone. Maybe she’s right, but 
isn’t she missing out on something if she 
is not liked? 


It is nice to be liked, and sometimes 
it’s even useful, but a compulsive need 
to be liked by everyone robs us of know- 
ing who we are, what we feel and what 
we want. Always agreeing makes you 
a “yes” person, a nothing person, and 
eventually a person filled with self- 







































contempt and misery. Being po 
and admired are terribly overrated] 
modities in our society. Some pj) 


by everyone. The most mportall 
here is not how much others like u i 
how much we like ourselves. Whe 


ticipate fully in life and relate to p 
without a constricting concern f 


ing liked. 
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Anger and death 

My husband died more than 14 m 
ago, and for a year I was so depm 
that I thought I couldn’t go on. } 
crazy as it seems, I feel angry aj 
husband _ for dying and leaving) 


great anger toward him. 


There’s nothing wrong with being 
serving. I think your anger at being 
alone is quite understandable. | 
husband’s death—even though it wal 
of his choosing—did leave you along 
did deprive you of a loved one. | 
anger is a very common reaction 4j 
admire your insight and openness a) 
it. Most people hide this anger a 
sentment from themselves, and as | 
sult, it becomes so self-corrosive th 
prolongs depression. 
* 


Attraction to other men 
I love my husband very much a ( 
have a very good sex life. But I find 


self attracted to other men. I do 


family. What I need to know is whe 
it is normal for a woman in such § 
circumstances to find other men dj 
able? Am I oversexed? Could ther 
something chemically wrong with | 


A chemical or hormonal imbalan 
not necessarily the explanation wh 
woman finds men other than her 
band attractive. Nor is such an at 
tion evidence of your lack of love 
your mate or your family, or of ¥ 
lack of maturity and_ responsibil 


Your attraction is part and (conti 


As a regular feature, Dr. Rubin anst 
questions on your personal, marri( 
family, and emotional problems. 
doctor is a well-known psychoana 
who practices in New York. He is |] 
the author of Dr. Rubin, Please M} 
Me Happy (Arbor House). If you h 
questions for Dr. Rubin to answer in 
column, please address them to hin 
care of Ladies’ Home Journal, 641 Ij, 
ington Ave., New York, N.Y. 10022. 
regret that only letters selected for 
in the column can be answered. 
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Also in the catalog. 
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The Figure Shop 


*We guarantee your Ah-h Bra underwire will stay in place for the life of the garment or return bra for free replacement. 












PRISCILLA 
PRESLEY: 
BRINGING UP 
ELVIS 
DAUGHTER 


Despite an almost two- 
million-dollar divorce set- 
tlement from her former 
husband Elvis Presley, 
Priscilla Beaulieu Presley 
is a California working 
mother who is determined 
to raise their six-year-old 
daughter Lisa so that her 
two little feet are planted 
firmly on the ground. 

“T want Lisa to have as 
normal a childhood as 
possible,” Priscilla says. 
“but she won't if every- 
thing is just heaped on her 
without her having to 
exert any effort. She is 
Elvis Presley's daughter— 
nothing can change that— 
but neither Elvis nor I 
want her to take advantage 
of anyone or anything be- 
cause of her name. 

“All fathers tend to spoil 
their daughters—and Elvis 
is no exception. By com- 
parison, I’m the discipli- 
narian—but I don’t mind. 
We both want Lisa to have 
the best, but there is a 
limit; there’s got to be. 
When one of Lisa’s baby 
teeth fell out here, the 
tooth fairy left her 50 
cents. Another tooth fell 
cut when she was with her 
father in Las Vegas, and 
that tooth fairy left her $5. 
When I told Elvis that 50 
cents would be more in 
line, he laughed. He knew 
I was not criticizing him; 
how would Elvis Presley 
know the going rate for a 
tooth? 

“Lisa adores her daddy 
and has a great respect for 
him. When she sees him 
on TV, she is so proud. I 
try to take her to Las 
Vegas whenever Elvis per- 
forms there.” 

Lisa’s constant compan- 
ion (along with her school 
chums) is Snoopy, a huge 
Great Dane. Says Priscilla 
“They understand each 
other completely. Some 
adults have trouble with 

(continued) 































































In these exclusive 

first photos of Priscilla 
and daughter Lisa, 6, 

the Presleys are wearing 
mother-daughter gowns 
designed by Olivia Bis, 
Priscilla’s partner in their 
boutique, Bis & Beau. 
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ELVIS’ DAUGHTER 


NLiN WE 


Snoopy, but Lisa just gives 
a command and Snoopy 
‘heels’ in a hurry. Iisa 
loves animals—Elvis has 
three cats and Lisa plays 
with them when she visits 
her father. My daughter is 
a sensitive, loving child, 
and we have very good 
times together.” 

Happily for all con- 
cerned, Priscilla and Elvis 
are still friends. Their split 
was so amicable that out- 
side the Los Angeles 
Courthouse where they 
were divorced on October 
11, 1973, Elvis kissed his 
ex-wife goodbye. 

Today, Priscilla remains 
fiercely loyal to Elvis, 
whom she met in Ger- 
many when she was 14, 
married in 1967, when 
she was 21, and divorced 
at 28. If you ask her a 
question the answer to 
which could be interpreted 
as a betrayal of Elvis, she 
focuses her blue-green 
eyes on you and _ asks, 
“Why do you want to 
know that?” 

She has also remained 
friends with Elvis’ father, 
Vernon Presley, and _ his 
wife, Dee. “Lisa is their 
only grandchild and they 
love her so much,” Priscilla 
says. “I would never do 
anything to upset this re- 
lationship—and Dee and 
Vernon wouldn't, either.” 

Priscilla’s parents, Ann 
and Lt. Col. Joseph P. 
Jeaulieu, live in New 
Jersey, but visit often. 
Priscilla’s brother, Jeff, 
14—she has four brothers 
and one sister—is Lisa’s 
favorite. 


Priscilla says. “When Jefl 
had to have braces on his 
teeth, Lisa wanted braces 
SO she could be like Jeff. 
She was so funny that she 
made Jeff feel better—he 
wasn't that crazy about 
having to wear braces.” 


When Priscilla first 





| moved out of Elvis’ Bever- 
| ly Hills home in August, 

1972. she rented a two 
bedroom apartment 1 
the Pacific Ocean. In Jun 


1973, she moved into a 


Cal 


three-bedroom apartment 
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“They enjoy each other,’ 


in the same building. The 
apartment, charmingly 
chock full of the antiques 
she loves, is a far ery from 
the homes she shared with 
Elvis: the $400,000 Cali- 
fornia house or his fab- 
ulous Memphis estate, 
“Gracelands.” But  Pris- 
cilla couldn't care less. 
“Trappings don’t mean 
much to her,” says a friend. 
“She’s one of the most 
beautiful women in Holly- 
wood—inside and out.” 

Priscilla has one in help, 
a woman on whom she 
knows she can depend. “T 
have to have someone mar- 
velous like her because I 
work,” she says. 

“Work” is a_ boutique 
named Bis & Beau (Bis for 
Olivia Bis, the designer; 
Beau for Priscilla’s maiden 
name, Beaulieu.) Olivia 
and Priscilla met when she 
saw some of Olivia's de- 
signs in a shop window. 

When  Priscilla’s mar- 
riage ended and she want- 
ed something of her own 
to do, she decided to bank- 
roll a boutique to sell 
Olivia’s designs, Priscilla’s 
ideas that Olivia could 
turn into outfits, and fash- 
ion accessories. The shop, 
at 9650 Santa Monica 
Boulevard in Beverly Hills, 
has been a very success- 
ful venture. 

The third ingredient in 
Priscilla’s life is boyfriend 
Mike Stone—a karate in- 
structor. Does she think 
shell remarry soon? “Oh, 
I don't know .. . I don’t 
think so,” she says. “But 
even if I do remarry, I 
don’t think I will have an- 
other child. I don’t feel it 
would be fair to Lisa if 
her brother or sister had a 
father in the house and 
Lisa didn’t. And I don't 
think it would be fair to 
the other children if Elvis 
wasnt their father, too.” 

—Mary FIore 


Priscilla wears two 

outfits from Bis & Beau: 

a satin slip dress 

draped with an antique 
bedspread, and a two-piece 
scarfed jersey gown. On 
our cover she is wearing a 
rhinestone-studded velvet 
pantsuit. All were 
designed by Olivia Bis. 
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What kind of man beats his wife—and why? What kind of wife stays with such a man—and why? We think 
of the wife-beater as a brutish drunkard, probably a member of a low-income minority group. But this 


stereotype distorts the grim reality of an increasingly common marital problem. 


Emily Leonard, 55, has a good sense of humor for j 


a woman who until recently lived in fear of vio- 
lence—the violence of the man with whom she had 
shared most of her life. 

Emily and her husband courted for four years 
before marrying. ‘“We were very much in love,” 
she says. “He had a stormy temper, but it didn’t 
seem dangerous.” Her husband James was a re- 
search scientist. They had two sons, and the first 
15 years of their marriage passed happily. 

Trouble began when James Leonard was ap- 
pointed to an important post at a research center 
near Boston. He became embroiled in a conflict 
with a colleague who he thought was oppressing 
him. ‘“James’s bitterness spilled over onto the 
children and me,” says Emily. “I began to feel 
afraid for him.” 

James Leonard soon left the research center. 
During the next few years, the marriage went up 
and down. There would be peace for two or three 
months. Then, James would begin to be irritable. 
Eventually, he would explode, breaking furniture 
and yelling. ‘““His main theme was that I was 
worthless.” 

She tried to persuade her husband to see a psy- 
chiatrist. He refused. One night, 20 years after 
their marriage had begun, James aimed a rifle at 
Emily and threatened to kill her. She left the 
house, but returned the next day at her husband’s 
urging. Then, in another outburst, James struck 
her for the first time. She left him again, staying 
away for two weeks, but again returned, on the 
advice of a psychiatrist friend who said that it 
would hurt her husband if she stayed away. 

Emily felt nervous and tense. One night, she 
cracked and began screaming and pounding the 
walls. Her husband threw her to the floor and 
started slapping her. “Maybe he was trying to 
help,” she says, “but it felt like a beating.” 

She moved to Boston for six months. During 
this time, her husband desperately wanted her 
back. She saw him again after three months, 
and they soon started sleeping together on week- 
ends. “It was crazy, but I was fifty years old and 
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By Karen Durbin 


damned lonely. And he was being very charming.” 
She finally returned, and for a time, the pattern 
of violence seemed to have broken. The following 
year, however, the cycle began again. There were 
three episodes of violence; in the worst, he tried 
to strangle Emily with a sweater. 

Then a fourth incident finally drove her away. 
‘‘He wanted sexual relations, but I didn’t feel like 
it. He started slapping me and beating me, and he 
raved wildly—incredible, lurid things about whips 
and chains. I had to get out.” 

Emily left the house and never returned. 

A week before the divorce was scheduled to 
go to court, James Leonard drove te their coun- 
try home and shot himself in the head. He died 
instantly. 

Emily Leonard is prosperous, well-educated 
and white. She doesn’t fit the stereotype of the 
battered wife, any more than James* Leonard fit 
the stereotype of the violent husband. The wife- 
beater is supposed to be a brutish drunkard, prob- 
ably working-class and a member of a poor minor- 
ity group. His wife puts up with his beating 
because she’s used to it; maybe she’s aroughneck 
and a drunkard as well. 

Like all stereotypes, these are a distortion of 
reality (a recent study, for example, casts doubt 
on the supposed link between drunkenness and 
marital violence), and they are drawn from the 
cases of the poor and the near-poor who take their 
marital problems to the police because they have 
nowhere else to go. 

There may well be more marital violence at the 
lower end of the economic scale. Poverty offers 
few outlets for frustration. But if wife-abuse is 
more frequent among the poor, it is nevertheless, 
as one divorce lawyer put it, “a presence” in the 
middle class. 

It is largely a hidden presence. Marital violence 
is an embarrassing and shameful secret for both 
women and men. For a man, it means breaking 
the chivalric code. “I always had this idea that a 
man shouldn’t hit a woman,” said one husband 
whose violent attacks on his wife (continued) 
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WIFE-BEATING 

continued 

were often followed by blackouts. 
“When I came to, I wanted to die, 


the guilt and depression were so bad.” 
Women too are ashamed. “Your whole 
sense of worth is tied up with being a 
successful wife, having a happy mar- 
riage,” says Emily. “If your husband 
beats you, then your marriage is a fail- 
ure, and youre a failure. It’s so horribly 
the opposite of how it’s supposed to be.” 

Marital violence is often concealed 
even by people who come for therapy. 
“It sometimes comes out when you're 
treating the whole family,” says one psy- 
chologist. “You'll be seeing the family 
for a time, and then one day, one of the 
kids says, ‘But Daddy, the last time you 
hit Mommy .. .’ and there it is.” Di- 
vorce statistics don’t accurately reflect 
physical abuse. Mention of it may be 
negotiated out of the record before the 
case comes to trial. Or it may simply de 
impossible to prove. A judge will de- 
mand medical and police records, and 
a woman may have none to show. 


Not for freaks only 

“You feel,” said one woman, “like a 
freak.” But marital violence is no freak 
occurrence. Legal experts think that 
wife abuse is one of the most underre- 
ported crimes in the country—even more 
underreported than rape, which the FBI 
estimates is ten times more frequent 
than statistics indicate. A conservative 
estimate puts the number of battered 
wives nationwide at well over a million. 

Why do these women take it? Many 
of them are economic prisoners, like 
Haydee Montemarano. Haydee is 32. 
She and her husband Alvin have four 
young children, and they live just above 
the official poverty line on Alvin’s salary 
as a presser in a dry-cleaning shop. Alvin 
is miserable, and he takes it out on Hay- 
dee. In the last year, he has beaten her 
up a half-dozen times and twice given 
her a black eye. Haydee thinks of leav- 
ing him, but she’s afraid that if she 
does, she and the children will be forced 
into the humiliation of welfare. 

Marriage can also be a prison for 
brutalized women who are not poor. At 
a recent conference on marriage and di- 
vorce held by the National Organiza- 
tion for Women (NOW), riches-to-rags 
stories abounded, told by women who 
were stunned to find that their accus- 
tomed prosperity dissolved along with 
their marriages. 

One such woman currently lives on 
welfare with her three-year-old daugh- 
ter, after enjoying what she called an 
“upper middle-class lifestyle” during 
her marriage. She and her husband had 
lived in a large suburban house and had 
had two cars, one a Lincoln Continen- 
tal. Her husband was an independent 
businessman who bragged about cheat- 
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ing on his taxes. She divorced him on 
grounds of physical cruelty, producing 
hospital records to prove that he had 
beaten her severely several times. When 
she first told him she wanted a divorce, 
he left her and immediately withdrew 
all money from their joint accounts. By 
the time their case came up in court, he 
had liquidated most of his assets so that 
he was able to describe himself to the 
judge as a relatively poor man. The 
woman was awarded alimony and child 
support of $35 per week. She would 
like to appeal the decision, but she can’t 
afford to hire a lawyer. 

There is another bind at least as pow- 
erful as the financial one—the psycho- 
logical bind of marriage. Many women 
depend on marriage for their very ident- 
ity. A woman in this situation may see 
the end of her marriage as the disin- 
tegration of all meaning in her life, and 
she may tolerate an extraordinary de- 
gree of abuse from her husband before 
the balance tips and she leaves. 

A young Los Angeles woman de- 
scribes this dilemma vividly. Janet Evans 
is currently divorcing her husband Tony 
after seven years of marriage, the last 
three of which were marked by sporadic 
violence. The incidents were small at 
first. “He twisted my arm, you know, 
the way boys used to do sometimes 
back in grade school,” Janet said. “But 
it really hurt. It made a bruise.” Another 
time, he shook her so hard that her neck 
was sore for a week. He is a strong man, 
much bigger than she. “One night,” she 
said, “we started arguing, and he hit 
me. That had happened before, but this 
time he hit me in the face, and I slapped 
him back, very hard, and he just went 
crazy. He grabbed my neck and started 
choking me. I was terrified. I thought, 
“My God, I'm going to die, and I can’t 
do anything about it.’ Suddenly, I could 
see us, how we looked, and I was horri- 
fied. I thought, “This isn’t a marriage. 
What’s wrong with me that I haven't 
left him? Would I rather get killed than 
get a divorce?’ And, you know, it 
seemed as if I would.” 

Janet didn’t leave her husband then. 
Instead, she went into a profound de- 
pression, “I felt half-dead, and I could 
barely face getting up in the morning.” 
She started seeing a psychiatrist, with 
her husband’s reluctant consent, and 
she now feels that this was her first step 
out of the marriage. 

Her psychiatrist summarized her sit- 
uation this way: “Janet’s identity was 
completely bound up in her marriage. 
When her husband began to abuse her, 
she didn’t like it, and she was afraid, 
but the physical pain was a lot less 
frightening than leaving the marriage, 
which for her seemed the equivalent of 
nonexistence. Then her husband _at- 
tacked her so severely that she was sud- 
denly confronted with the possibility of 
real, physical nonexistence. This shocked 
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her into realizing that she had to q 
a choice between one sort of exting 
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ix anger, unconsciously, into dey 
sion, a passive state that was likel 
produce some sort of action eventi) 
—in this case, therapy.” 


break-up of her marriage. “ as 
stepping off into a void,” she says 
is lonely; her friends are people she 
when she was married, and, conscig: 
or not, they remind her of what she 
“Tn their eyes, I’m Tony’s ex-wife. 
like a non-person. I feel amputat 


next year, Janet is going to get a jol 
wili be her first job since gradua 
from junior college eight years agg 
have to learn to stand on my own,” 
says. “A job would make me less 
cially dependent on Tony. And m 
it will help me to get a sense of my 


e.” She never wants to be that 
able and dependent again. 


Why does a man start to batter 
wife in the first place? There is noy 
thumbnail sketch of the violent 


chologists: helplessness . . . fear if 
inadequacy . . : insecurity. A man if 
use violence to assert a faltering sé 
of masculinity, Janet’s husband | 
gan to abuse her after the birth of f 
second child—a boy. He had always sf 


For him, they,were also less threatenif 
ee their son was ee Tony 


baby. Tony Pca Ruane to 
to a few of Janet’s therapy sessions. | 
therapist found him “very dependit 
even infantile” in his relation to Jaly! 
He felt guilty about his violence ¢ 
spoke of Janet in idealized terms. WI 
they separated, he was very upset ; 
pressured her to return. When she 
fused, he assaulted her all over again 

The violence of the insecure man 
have little to do with his marriage. So 
event outside the marriage may exat 
bate his sense of inadequacy, push 
him to the point where he will lash 
at his wife, using her as a scapegoat 
his panic and rage. Following the er 
tion, he may feel calm and restored 
long periods of time. Emily Leonai 
marriage followed such a pattern, wh 
is confusing because the periods of d | 
between the violent episodes are 
uine and may lull a woman into a 
sense that the crisis is past. 

Emily thinks her husband’s ol 
may have been rooted — (contin 
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Aany of the bugs in your home 
y come from your garbage cans. 


it's why you need Shell Can Care. 


to kill flies, roaches and ants. 

_ Can Care’s deodorant and 
insecticide easily attach inside 
metal or plastic garbage can lids. 
‘3ut now you can stop these And work together up to three 

+ pests before they have a Nit | als! full months. 

ve to get from the garbage eae airy Get Can Care next time you 
ato the house. sao aan ee go shopping. You’ll have cleaner- 
age Bes at care It has : soma ae ames Eat Pane ape gutsids 
¢dorant to mask garbage a your home. And fewer flies, ants 
». And a proven insecticide ees ected on label. and roaches inside. 


t’s a fact. Garbage odors 
fot germ-carrying flies. And 
ge cans are ideal gathering 
5 for ants and roaches. 
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WIFE-BEATING 
conti mued 


in his relationship with his father, who 
him with contempt and was 
sometimes brutally domineering. Psy- 
chiatrists speak of a “generational 
virus,’ in which the violent husband 
may have seen his own mother brutal- 
ized by his father, or may have been 
brutalized himself. But James Leonard 
seldom talked about this; he was un- 
willing to admit that anything was 
wrong with him. He attributed his rage 
to causes outside himself. 





treated 


Lucky to be alive 


At the moment of his first great 
achievement, James suddenly found that 
he had a colleague who “kept him 
down,” much as his father had kept him 
down as a boy. When he exploded at 
Emily for her worthlessness, it may have 
been his own suppressed sense of worth- 
lessness that he raged James con- 
sistently refused help, and in the face 
of such resistance, psychologists say 
they can do nothing. Emily’s own psy- 
chiatrist thinks she is lucky to be alive— 
that, surrogate as she was for her hus- 
band’s self-hatred, he would eventually 
have killed her as well as himself. 

But the reasons for wife-beating are 
not only psychological; they are cul- 
tural as well. In legal theory, a woman’s 


person is as “sacred” from her husband’s 
assaults as it is from anyone else’s. In 
practice, the opposite is closer to the 
truth. A man beats up the guy on the 
next bar stool, and the police throw the 
perpetrator in jail, Let the same man 
beat up his wife, and the police walk 
him around the block “to cool him off.” 
One woman called the police after her 
husband broke her nose. They took her 
to the hospital, bleeding and with both 
eyes swelling shut, but they refused to 
arrest her husband. “You don’t want to 
do that, honey,” said one cop, reassur- 
ingly. “It’s something that happens in 
every man’s life.” In many states, wife- 
beating is not even considered a crim- 
inal assault but a “family dispute,” and 
the penalties often amount to no more 
than a warning not to do it again. 

The battered wife who ‘seeks protec- 
tion from her husband may find herself 
up against skepticism, indifference, even 
hostility. “Any woman dumb enough to 
marry such a jerk deserves what she 
gets,” said one family court judge who 
presides over hundreds of wife-abuse 
cases each year. His bias was expressed 
by other judges, police officers, lawyers, 
even psychologists, Some women like to 
be beaten, they said; marital violence is 
a two-way street—many a woman has 
driven a man to violence with her sharp 
tongue. They seemed indifferent to the 
danger to which a battered wife is daily 
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dry skin on feet,knees, 
anktes...anywhere. Just rub 


n and watch rough, © 
aky skin layers rub off. 
Your skin is smooth, 
soft, fragrant. 
-— Scholl Soft- 
“ening Lotion 
~ Bough Skin 
f 


exposed. And they seemed curio 
eager to blame women. As one Ore 
psychologist put it, “There are as mé 
reasons for wife battering as there 
wives.” Just as the rape victim is 
pected of being a sexual freak who 
joys rape, so is the battered wife § 
pected of being a psychological freai 
a masochist who enjoys being beaten 


The masochism theory 


The masochism theory is most p 
ular among people who don’t kn 
much about psychology. “Masochisr 
an element in some wife- beating cast 
said one marital therapist, “but it’s be 
blown out of all proportion. It’s an 
cuse for ignoring the problem. Our’ 
ciety doesn’t do much about mar 
violence. If anything, we encouragé 
by encouraging men to be tough a 
women to be submissive. The cult 
holds out violence as a channel of. 
pression for men. If a man is upset. 
isn’t supposed to, cry; it’s more m 
to put his fist through the wall, O 
sometimes the wall is his wife.” 

What should a woman do if her h 
band abuses her? People in the | 
and psychiatric professions agree t 
her best chance of resolving a vio 
situation is to act quickly—before 
violence has become a set pattern, ] 
fore it has reached the danger poi 
and before both partners have becai 





























ped by guilt and rage. (“The longer 
put up with it,” said one woman, 
more embarrassed you feel when 
do finally ask someone for help.”) 
# woman calls the police, she will 
2 to press for arrest. (One woman 
®) met resistance from the police 
jatened to take down their badge 
iibers and report them if they didn’t 
‘st her husband; they made the ar- 



















) tter chance of being taken seriously 
’s clear that she acted quickly; a 


fp! 
Le 


p ection against a violent husband. 
mietimes, a mar. may be jolted by his 
gs action into realizing that, what- 


& his problems are, he can’t work 


ie eve the same result simply by leav- 
a home, if that’s possible, immediately 
Hr the violent incident—going to a 
sad, a relative, even a hotel. 


Counseling and therapy 

ut these are stopgap measures, and 
By accomplish little against the path- 
Wically violent man. Emily Leonard 
®) her husband several times, and he 
t beat her up. Many men who beat 
Hr wives need extensive counseling 
j treatment; and, again, psychologists 
ss the need to come for counseling 
ty, at the first sign of danger. I began 
jeel afraid for him. Emily Leonard 
this, sensing something terrible 
t James’ anger, five years before he 
faally struck her. 

ne woman whose marriage had 
Wn increasingly tense went to a local 
Hily counseling agency after her hus- 
id threatened to beat her. He refused 
igo with her. A month later, he 
icked her down during an argument, 
#) she left him, taking the children 
a her. She spent several days with 
tnds who interceded with her hus- 
id, urging him to go for help. He 
plly agreed, she returned home, and 
fy began regular, twice-weekly coun- 
eng sessions. Although there were two 
be violent outbursts, they were able to 
tk out their problems in the course of 
Vear’s counseling, and their marriage 
i) been reasonably peaceful since then. 
put counseling and therapy are not 
Ne-alls. “If the violence continues in 
He of therapy,” said one psychologist, 
ien I simply try to help the couple 
farate.” Her views were echoed by 
ibr therapists and counselors, who said 
|: if a man continues to be violent, a 
man should leave him, no matter how 
thy well-meaning people advise her 
}}to, and no matter how hard it may 
for her to do, If she doesn’t leave, 
!) faces a life of danger and brutality 
(continued on page 72) 
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A model can't hide any- 
thing from the eye of the 
camera. That’s why when she’s 
not in front of a camera, she’s 
preparing for when she is. 

And that’s why Sunny’s so 
crazy about the Lady Trac II 
razor. It smooths her legs with a 
combination of closeness and 
safety that no single blade razor 
can match. 


I“ v e 
That's because Lady Trac II 
has two blades. The first blade 
shaves the hair and lifts it away 
from the skin. Before it slips 
back, the second blade can 


At $80 an hour, model Sunny Griffin 
cant afford not to shave 
with Lady Trac II. 


The Lady Trac II razor from Gi ette. 
You cant afford to shave with anything else. 


© 1974, The Gillette Company, Boston, Mass 





And even though it’s 
so close, the Lady Trac II is also 
incredibly safe because both 
blades are recessed. 

For the money she makes, 
Sunny can’t afford nicks and cuts 
on her legs. 

Why shouldn't yours look 
great too? 
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CANT 
LEEP? 


Try This Different 
Sleeping Method That 
Lets You Fall Asleep 
More Naturally. 








Does it work? Judge for 
yourself. Try the simple 
Compoz method. Take 
two Compoz tablets one 
hour before you get 
ready for bed. Then let 
Compoz help you un- 
wind—quiet you down. 
By the time you climb 
into bed Compoz Is 
working at its peak to 
help you relax to sleep 
more naturally. Com- 
poz is not a sleeping 
pill. Not a barbiturate. 
Compoz is so gentle we 
think of it as throwing 
the sleep switch. 


Compoz: 


GENTLY THROWS 
THE SLEEP SWITCH. 
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PET JOURNAL: 


CHOOSING 
THE RIGHT CAT 





Cats, like people, are loving or aloof, 
depending on personality. Here’s how 
to make sure you and your feline live 
in harmony. By Dr. Michael Fox 


efore you choose a kitten, get some 
B information about the tempera- 
ment of the breed you have in 
mind. When you go to look at the litter, 
see if the mother is friendly or fearful. 
Timidity can be inherited. Observe how 
the kittens interact with each other. 
Avoid choosing a very dominant or sub- 
missive kitten. Pick up the one you fancy, 
It may claw you and hold onto you brief- 
ly, but its initial fear should wane as you 
pet and reassure it. Next, in a quiet room, 
put the kitten down. It might momen- 
tarily freeze and then cautiously sniff 
and explore. If it continues to freeze, it 
is too timid. Call the kitten; try to get it 
to follow you. If it ignores you, it may be 
too late to socialize it. Will it chase a ball 
of paper or knotted piece of string? 
Unresponsiveness may indicate timidity. 
The final test is to clap your hands loudly 
and shout at the kitten. If it scurries 
away and doesn’t return when you coax 
it, choose another kitten—especially if 
you are looking for one that is going to 
live in a noisy house full of children. 

When you get home with the kitten, 
give it time to get used to the new place. 
Open up all the rooms and let it explore. 
Show the kitten where its litter tray is, 
and its food and water. It will miss its 
mother and may cry for a day or so. 
Give the kitten a lot of petting, thus 
transferring its need for mother to a need 
for its owner. This is the primary step 
in socializing the kitten. If there are no 
objections (and no fleas), there is no 
reason why a kitten should not sleep in 
bed with its owner for the first few 
nights. 

Never disturb the kitten when it is 
eating or sleeping. Keep a new kitten 
indoors for four to five days so that it 
gets to know the house. It is less likely 
to get lost if and when it does get out- 
side. When you go on vacation, have a 
neighbor come in and care for your cat 
each day. Cats are more disturbed by a 
change in environment than by the ab- 
sence of owners. 

A kitten should be exposed to a rich 





Copyright © 1974 by Michael W. Fox. From ‘‘Under- 
standing Your Cat,’’ by Dr. Michael Fox, to be published 
by Coward, McCann & Geoghegan, Inc. 
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- ductive retching and loss of con 



















and varied environment early i 
otherwise it will be shy and with 
An important consequence of plaj 
development of social attachmen 
attachment can be enhanced by 
the kitten a lot of handling, pettii 
stroking. Kittens given frequent 
experience with several different 
show less fear of strangers than 
handled by only one person 
handled at all. If a kitten does no 
children, it will be shy of childrer 
it matures. If the owners keep to 
selves, the cat may also be less so 
This then is one of the ways in 
the pet does grow to be like its | 
If a kitten is taken too young fre 
litter (say at four or five weeks) 
suffer a temporary setback in 
since cats, unlike dogs, nurse muc 
er. Worse, such a kitten may } 
too human-oriented. Over-hu 
cats can be aggressive toward oth 
will often refuse to breed, and n 
fuse to care for their kittens. 
Cats need discipline when the 
or rake your hand with their clé 
standard disciplinary procedure 
shout “No” and then give them 
flip on the nose (like mother ca 
will cuff them with her paw). Sa 
kitten learns that “No” means t 
A kitten needs no training to us 
ter tray. Just place him in the ty 
leave him to it. If-he does have aj 
dent, place the droppings in th 
and show him again where the tra 
It is important that all cats, 
larly long-haired cats, get fH 
grooming, especially in early s 
when they shed more. Cats that 
themselves ball up a lot of fur o 
rasp-covered tongues. This is swal 
and leads to frequent bouts of 0 


A dose of mineral oil usually he 

An annoying trait of cats is ¢ 
drapes, furniture and carpets. T 
no reason why a kitten should | 
declawed at around six to eight i 
of age. Cats suffer no psychd 
damage if the front claws are ref 
They should not be allowed out é 
will be less able to defend them 

Young cats should be spayed 
trated. They make better pets af 
operation. A castrated male is| 
more docile. Spaying a female wil 
inate chaos when she is in heat. 
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They agree on many things. But not on fast! They like Chuck Wagon wet. Warm 


how to eat Chuck Wagon® Nibblers water turns Chuck Wagon into tender, 
take their time to get through dinner. juicy Chunks and crunchy nuggets, 
One bite now, a couple of bites later. covered with rich, tasty broth. At the 
They like Chuck Wagon dry. That way, peak of flavor and aroma. Gobblers 
all the flavor stays fresh and appetizing Can enjoy it immediately. Whether your 
all day. And it's completely nutritious dog is a Nibbler or a Gobbler, give 


~... nibble after nibble. 


him what he likes and needs with Chuck 


Gobblers, on the other hand, don't like Wagon. It's the one kind of food for 


to waste time. They get through dinner 


For your pet's healtn 
See your veterinarian annually 


® 
©1974, Ralston Purina Co 
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THE 
DIONNE | 
QUINTS % 


AT 40° 


Once there were five—the 
world’s first and most famous 


Quintuplets. Now, four full 
decades later, only three are 
left to tell their story of love, 
death, divorce—and faith. By 
James Brough 


n a May morning 40 years 
QO ago, in a poor French- 

Canadian farmhouse in the 
village of Corbeil, Ontario, Elzire 
Dionne gave birth to five identical daughters. 

The odds of such a birth were calculated as one 
chance in 57,289,761 in those days before fertility 
drugs made multiple births increasingly common- 
place. The telegraph keys in Callender, Ontario, 
the nearest town to Corbeil, clattered out bulletins 
about the Dionne Quintuplets from the hour they 
were bundled into a borrowed laundry basket and 
fed sweetened water from an eyedropper. 

They caused an international sensation. When 
they were three days old, their father, Oliva Dionne 
—desperate for cash in the depths of the Depression 
—offered them as an exhibit to the Chicago World’s 
Fair. “How will we clothe so many children?” their 
mother murmured. 

By the time the Quintuplets reached their first 





birthday, the Ontario Government 
had answered Elzire’s question 
The children were designated 
wards of the British Crow 

and were isolated in a nine4 
room nursery built across the 

road from the bleak shack 

where their two elder broth- 

ers and two,sisters lived with 

their parents. i 

The resurfaced road was 

jammed with the cars of 

tourists eager to catch 

glimpse ofthe “miracle ba- 

bies,” or the “human nug- 

gets,” as some people called 

them ($175,000 was alread 

banked in their trust ac- 

count from advertising 

5, endorsements and other 

commercial sources), 

Thousands of pictures and 

millions of words implanted in the minds of 

the public the fantasy of five cherished princesses, 
loved by one and all. Seven years later, Oliva won 
his battle with their official guardians and brought 
the Quints pone uses his (continued on page 74) 


Laer 


The Quints at nine: five cherished princesses, loved } 
by all, with close to $1 million to their names. 









» Like these snappy plaid ones. The pattern is our 
) “Sweet Sherbet” and it comes in the spicy brown 
4 } tones you see and tasty blue ones, too. There are 
» sheets and pillow cases plus a cozy coordinated 
) comforter. Everything’s 50% Fortrel® polyester, 





then your life is filled with fluffy tales, 
-you deserve sophisticated sheets. 


50% cotton. And there’s a super-plush 100% cot- 
ton towel to match. Sothe next time you do some 
reading, do it in Wamsutta. At least your sheets 
should be grown-up, even if your book isn’t. 
WAMSUTTA MILLS (A DIV, OF M. LOWENSTEIN & SONS, INC.) 111 W. 40 ST., N.Y.C. 10018. 
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WIFE-BEATING 


continued from page 67 





























for herself as well as for her chilé 
who may carry the seeds of that] 
tality into their own adult lives, 

Leaving a marriage is hard—bothj 
practical and the psychological obsté 
are great—but it is possible. Janet E 
is in the process of shaping a ne 
for herself, something she didn’t be 
she was capable of doing two years|ij 
Emily Leonard moved out of the™ 
urbs permanently after her husbs 
suicide. “The suburbs are geared to} V 
ilies,” she says. “I was making my 
unnecessarily lonely by staying.” SI¥ 
still lonely at times, and she jokes ¥ i 
about the prospects of meeting meni 
aren't other women’s husbands, but 
enjoying city life. Recently, she 
back to art school two evenings a Wh 
and she has become an active mel 
of NOW. “If you reach out to 
women, she says, “they can bel 
tremely sympathetic. They may né 
able to give you practical help, butt} 
can give you emotional support, and 
this point, that’s half the battle.” 1 


Editor's note: the names of all cow 
mentioned in this story have 

changed, as have certain identif 
details. 
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DIONNES AT FORTY 


continued from page 70 





iron control—to the Big House, the 
new mansion he had built from their 
funds. By then, without their knowing it, 
Annette, Cécile, Emilie, Marie and 
Yvonne had close to $1,000,000 to their 
names. 

On May 28, 1974, the three surviving 
Quints reached their fortieth birthday. 
Emilie and Marie were dead. For Cécile, 
Annette and Yvonne, it was a day of re- 
flection, a time for taking stock of the 
joy and sadness of the past and applying 
whatever lessons might be learned to- 
ward a better tomorrow. 

The thoughts of all three women 
turned to the sister who had lasted only 
half the journey to this birthday. Three 
months past the age of 20, Emilie died 
in solitude at L’ Hospice de I’ Accueil Gai, 
“Home of the Happy Welcome,” ifs 
the Laurentian Mountains. In —nine 
more days, she would have been ac- 
cepted as a novice in the congregation 
of the Oblates of Mary Immaculate who 
conducted this hostel for aged clergy. 

“IT shall spend the rest of my life 
there,” she said as she left to enter the 
place. The onset of adolescence pro- 
duced marked changes in her. Every 
menstrual period brought on attacks of 
epilepsy, increasingly frequent and 
severe as time went by. She became a 
soul apart, with no interest in boys and 
marriage, which the other four gossiped 
about in their rare moments of privacy. 

Emilie held two secrets in her heart 
when she was admitted to work in 
L’Accueil Gai. Neither she nor her par- 
ents told the nuns that she was an epi- 
leptic. Nor did she disclose that she was 
seeking sanctuary from sexual molesta- 
tion by a relative. 


A bitter death 


When she fell down in a seizure one 
August afternoon at a picnic on the 
hostel grounds, she asked that a nun 
sleep beside her that night in her little 
gray-walled room. She suffered three 
more attacks that night. Then, on the 
morning of August 6, 1954, she was le 
alone while everyone attended Muss. 
When she lost consciousness once more, 
her face turned into her pillow. She 
died of suffocation because no one was 
there to help her. The surviving Quints 
have not succeeded in erasing the 
bitterness that Emilie’s death aroused in 
them. 

For -years afterward, whichever of 
them could bring herself to visit Cor- 
beil would walk past the little red brick 
Church of the Sacred Heart, down the 
rough dirt road to the cemetery half a 
mile away. There, she would rip away 
the uncut weeds and leave flowers on 
Emilie’s shallow grave. But the sisters 
seldom visit Corbeil anymore. Contact 
with the rest of the family has been all 
but abandoned. No letters are ex- 
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changed. The public squabbles that 
used to occur if a Christmas card from 
the Quintuplets failed to arrive on time 
are a relic of the past. The three remain- 
ing Quints still send Christmas cards to 
their parents, but there are no more 
angry scenes between them. 

In the crisscross patterns of ties be- 
tween the five girls, the closest linked 
were Emilie and Marie. Marie, the most 
fragile, weighed a frail 24 ounces soon 
after birth. To all appearances, she was 
also the most submissive to the pres- 
sures of their father, who kept them 
working as servants in the Big House 
and in the fields, feeding them skimpy 
meals in a downstairs room while the 
rest of the Dionnes dined upstairs. Oliva 
would order Marie down on her knees 
if she talked back to him. 

On her nineteenth birthday, Marie’s 
spirit flared. Oliva had entered his docile 
daughters at a Catholic college for girls 
run on Victorian standards of strictness. 
Each received an allowance of two dol- 
lars a month from their own funds. 

Oliva and Elzire drove down to cele- 
brate the birthday. At the end of the 
usual ritual with newspaper cameras, 
Marie stunned her father with a calm an- 
nouncement. “I am going to enter a con- 
vent and serve God,” she said. “I have 
prayed, and I have decided.” 

Oliva placed no more trust in priests 
and nuns than in anyone else who 
crossed his path. But Elzire was over- 
joyed. She wanted the girls raised in her 
single-minded, unquestioning faith. It 
was her influence that had them stoop, 
every morning as they came down to 
breakfast, to kiss the feet of the statue 
of the Madonna standing at a turn in 
the stairs. She was not blind to the un- 
healthy atmosphere in which they were 
growing up. 

Marie chose one of the strictest or- 
ders, the Servants of the Very Holy 
Sacrament, whose members joined in 
perpetual prayer. 

‘ye ate plain food from a wooden 
bh /. She slept on a straw-filled pal- 
“usse on wooden planks. In conformity 
with regulations, she had to remove her 
few personal possessions from one cu- 
bicle to another at regular intervals, lest 
she grow sentimentally attached to some 
special corner of the cold dormitory. 
She learned the silent language of hands 
that supplanted speech for all but thirty 
minutes after dinner, and another thirty 
minutes after supper. She was taught to 
enter in a notebook every imperfection 
she detected in herself. 

Four days before the Quintuplets 
reached 20, Marie became Sister Marie- 
Rachel, a novice, with two more a 
of testing ahead. She failed, not in, vr 
spirit, but in her body, which lacked 
the durability. Nothing remained but to 
return home to Corbeil. She was there 
when Emilie died, a loss that was harder 
on Marie than anyone else. 


Marie tried once more as_ Sister 












































Marie-Rachel. She failed again. She 
ill, and Annette came to her ho 
bedside with a message from the M 
Superior. Marie would not be wel 
back when she left her sickbed, 
contract with God would be cane 
She must look for some other road 
Marie decided she would eam 
own living by opening a florist’s shi 
Montreal. When Marie applied to 
trustees in charge of the Quintup 
funds for the several thousand do 
she needed as working capital, she} 
turned down flat. The committee, w) 
included Oliva, imagined that 
would hear no more of her ridic 
ambition. They were mistaken. “ 
ever happens,” Marie said, “I inte 
go ahead. I will not be stopped noy 
With the joyful help of her si 
who handed over the few hundred Vv 
lars they had in bank accounts, M§- 
set about opening the forbidden | "7 
For want of cash, she bought on ci 
and charged her purchases to the t 
She signed a. lease, christened 
premises with the only possible 
“Salon Emilie,” after her dead sister 
on Mother’s Day, started what prowl 
to be a flourishing business. 
The shop was a failure becaus 
Marie’s generous heart. She gave 
her roses and carnations by the ar 
She dipped into the cash register 
ever a nun appeared at the door, } 
ging for a worthy cause. In the end 
had to fight with the committee to m 
certain that her creditors, and her si 
were repaid, The effort put her 
into the hospital more than once 
To everyone's amazement, 
married. Annette and Cécile wert 
ready young housewives. : 


Chance marriages 


All three marriages resulted 
chance encounters. Young men 
their eyes on matrimony were un 
in the Big House.-To Oliva, they \ 
nothing but fortune-hunters, pote) 
rivals to his domain. As 18-year-olds 
daughters’ only romantic experience| 
been to hold hands with the boys | 
plied as their escorts to the winter & 
val at St. Paul, Minn. The Quints J , 
the guests of a calendar firm that|Mhy, 
been distributing their pictures since #}p 
year they were born. 0s 
* Florian Houle was a member offi} 
congregation at Notre Dame de lal" 
lette, as was Marie. He had been am pt 
the sightseers pressing against 
church doors the day Annette was IF 
ried. He was a civil servant—a $ 
bourgeois with a taste for dark $ 
When he and Marie happened to att. 
the same Mass, he introduced him 
Marie was increasingly lonely ' 
Cécile and Annette married and Yvé 
plagued by illnesses. an 

When Florian suggested that 1 
might see a movie together, M 
agreed. He mentioned (contint} 
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marriage, she told her sisters, “but you 
are not to say a word about it, not to 
anyb« dy ” Cécile’ and Annette took 
that to include their two new husbands. 

t her request, they stayed away when 
Florian and Marie were wed, so that she 
might be spared the 
clamor of newspaper 
reporters. She timed 
a letter to Oliva and 





Elzire to arrive after | | 
the event. 
To the stanchly 


Catholic sisters, mar- 
riage meant children 
and childbirth meant 


fear, to all but Ma- 
rie. She wished 
above all to bear a 


daughter, whose 
name would be Emi- 
lie. One miscarriage 
followed another. | | 
Then the baby she || 
had prayed for was 
born on Christmas 
Eve, 1960, making 
that, as she said, 
“the most wonderful 
day of my life.” 

Emilie had grown 
into a_ bright two- 
year-old, when a sis- 
ter, Monique, was 
added to the family 
on June 7, 1962 





Fading spirit 

That was Marie’s 
last visible  ac- 
complishment. For 
causes unfathomable 
to her sisters, her 
glowing spirit began 
to fade. Even in their 
company, she was 
often distant. 

Florian’s job took 
him away from home 
one week in every 
two. When he was 
gone, Marie neglect- 
ed herself. She 
would not bother to 
prepare meals. 
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perspirant. 
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trition was one factor in her death. An- 
other was the loss of the will to live. 
She lies buried in a quiet churchyard in 
the small town outside Montreal in 
which the surviving Quints now live. It 
is a simple matter for Annette, whose 
home is closest, to walk to the grave 
and make sure that it is cared for. 
Cécile moved into the community at 
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Notre Dame de_ |’Esperance, 
shared a room in the student qué 
The newspapers picked up the st¢ 
young man happened to read it. Ph 
Langlois had left his home in Q 
City to work as a technician in the 
vision studios of the Canadian } 
casting Corporation. } 
On a whim, he telephoned then 
home and ask 
speak with @ 
Dionne. He 
just as well 
asked for Yvy 
but he had a 
named Cécile; 
was not availa 
the time, so h 
his number. J 
ing that perhi 
girl friend wa 
contact her, ( 
dialed the nm 
and was panic 
en to find tha 
was talking 
stranger. 


Uniform o 


It was am 
when all the § 
felt the stirrin} 
independence. ' 
had to be bi 
things in store 
they had know 
far. Other ¥ 
nurses went 0) 
dates. She wan 
sample the sam 
dinary pleasure} 
went to meet. 
ippe wearing 
heavy black 
two. sizes too 
that was a 
uniform for 
Quintuplets th 
kind of arm 
ward off unw. 
attentions. 

The slender y 
man’s easy 
charm made a 
erful impressi@ 
Cécile. He 1 
duced her to a 
of the city shé 





When the return 
of ill health was added to her problems, 
it was decided that her children should 

looked after They 


boarded foster 


elsewhere. were 


in temporary homes, a 
not uncommon in French Can- 
When 
ted over 
become. 


practice 
ida. Marie’s seclusion increased. 
she ventured out, her sisters fret 
w pitifully thin she 


here was no word from her over one 


lor kend in February. When the 
door of th apartment was opened, 
Marie had been dead for three days. 
She died on February 27, 1970. Malnu- 
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the age of 40. After years of separation 
from her husband, she was still uncer- 
tain about the best way to provide hap- 
piness for her four children, Claude, 
Patrice, Bertrand and Elizabeth. 

Possibly because she was her mother’s 
favorite, Cécile suffered less than her sis- 
ters from the tyrannies within the Big 
House. It was she who first thought to 
explore the strange new world of friend- 
ship with a man. 

She and Yvonne had just come to 
Montreal to train as nurses at the Hopital 





not dreamed ex 

going to movies, listening to ou 
concerts on the heights of Mont F 
She was soon convinced she was in 
The sisters were amazed that an 
might want to court them. The im 
sion instilled in them was that they 


biological freaks. The thought thf" 
man might find any one of then} 
tractive was outrageous. by 

They had no more guile than |}, 


born lambs. In each case, they | 
the first man who proposed to 
(conti 
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» pleasures of childhood. Perhaps 


} that’s why | have so much fun with 


» the children. | like to feel as free- 
) spirited as they do. 
} Tampax tampons help give me 
) this kind of freedom. They’re 
internally worn for gentle, com- 
fortable protection. They let me 
be as active as | please. And with 
a couple of youngsters to look 
after, that’s important. 
The practical woman in me 


| Istill enjoy some of the simple 





IPartof me will aia be a child 
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about. Just use it every time. If you follow the instructions, 
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The stirring of feeling that Philippe’s companionship evok 
in Cécile persuaded her that she should become Madai 
Langlois. : 
Oliva heard whispers about the romance and hired privg 
detectives to keep watch. Cécile did not ask her father’s 
mission to marry. “Why should I do that?” she said. “I® 
over twenty-one.” But she waited until she and Yvor 
graduated from nursing school—Cécile with an award 
psychology, her sister with a prize in orthopedics—and | 
consented to the ceremony’s being performed in the Ch 
of the Sacred Heart, in Corbeil. | 
Phil was eager to make it a splashy celebration, and Cé 
was anxious to please. SIMPLE, LAVISH $10,000 W. | 
DING FOR QUINT CECILE, reported one headline. A¥ 
brand-new semi-celebrity, Phil was invited to New | 
to let the television audience see him on To Tell the Tril 
but Cécile refused all public appearances. | 
When she found in due course that she was pregnal 
Cécile had no doubt that she was destined to die in childbiy 
She would do without anesthetics for the delivery, she 
cided, so that she might remain conscious to the end andj 
see her baby for a minute or two. Yyonne came back af 
visitor to the delivery room where she and Cécile had trainj 
After hours of difficult labor, it was Yvonne who shook 
sobbing as Cécile wearily cradled her son in her arms. } 
In the Langlois household, as one baby followed anoth 
it was not always easy for Phil to find jobs. Money 
sometimes scarce. Cécile felt that on occasion Phil took] 
responsibilities as a family man too lightly. 


Divorce without recrimination 


After they separated, Cécile went back to work as a null 
needing the money as well as the self-confidence that a} 
restored. Cécile was the only Quint who had not seriou 1 
contemplated serving as a nun. She was worldly enougk 
acknowledge the importance to her of material things. / 
the marriage had left her with four children to support. 

“T think there was too much of what is superficial in | 
religion around us,” she says of her childhood. “Surely } 
love of God should not be taught in- the way a soldiel 
drilled, but as a choice of free will that is made in the m 
and in the heart.” She was too realistic to agonize over | 
dictates of her religion. As soon as it was possible to obt 
a divorce without recriminations-on either side, she did 

Annette had been concerned for a long time about | 
state of her marriage. On the face of it, she was by far] 
best situated of the sisters, with three sturdy sons and a| 
voted husband, Germain Allard. 

Annette had met Germain Allard through her sister Céc 
Gerry had come to the Hopital Notre Dame de  Espéral 
to visit an ailing brother. His sister Gertrude, who had work 
as a cook and instructor in the Corbeil nursery, went V 
him. Gertrude introduced Gerry to Cécile, who was a nt 
at the time, and Cécile passed him along to Annette. 

Annette had gone to the College Marguerite Bourgeois 
study music. Gerry was in his final year as a philosophy § 
dent at the College of St. Laurent. In physical and me 
makeup, they could scarcely be less alike. / 

He was tall, handsomely lean and intenseza young mat 
ambition. She was petite, withdrawn—except in the com 
of her sisters—with a sparkle of fun flickering behind _ 
timidity. Annette was not at all sure that she wanted to m 
Music, perhaps, could make a career. With no desire to “ Me) 
the Church, she nevertheless had a nun’s fervor in matters 
faith. Marriage would bring children, of course, and she VFR 
terrified that théy would be born deformed. 

Yet the marriage of Cécile and Phil was an irresistible /( 
ample. Annette agreed with Gerry that they should be mj y 

1) 
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and wife. They made a good-looking couple on (contint 
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their wedding day, October 11, 1957; 
and they seemed to have no reserva- 
tions about Oliva’s coldness. “You are 
only interested in Annette,” Oliva told 
Gerry, “because of her fame and _ her 
money.” 

On November 2, 1958, a lusty boy, 
Jean-Francois, was born to the couple, 
after Gerry had sat in the hospital labor 
recom, holding Annette’s hands and 
matching his breathing to hers. The 
family's brick-and-stone bungalow in a 
suburb of Montreal quickly became a 
focal point in the activities of the sisters. 
“Annette,” said Gerry proudly, “is the 
hyphen that holds them together.” A 
second son, Charlie, was born on May 
19, 1961. The third, Eric, was born 
September 26, 1962. 

The Allards could afford a young 
housekeeper to help with the three chil- 
dren, They built a panelled playroom in 
the basement, with a bar, extra bath- 
room and guest quarters. As the boys 
grew older, Gerry took up hunting and 
bought a country retreat in the woods. 
Yet somehow each step widened the 
spiritual distance between husband and 
wife. 


Annette began to feel incapable of 


sharing the gregarious pleasures that 
delighted her husband. The sensation 
of inadequacy, which Gerry had once 
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helped her overcome, returned to her. 
Her piano went untouched for months 
on end, When the children started to go 
to school, she had time for brooding in 
solitude—to the disappointment of 
Gerry, who wanted to live much more 
intensely. 

Last autumn, without confiding in 
each other, both husband and wife 
sought the advice of attorneys. An- 
nette’s decision was made slowly and in 
anguish. “Time passes and great 
changes are happening,” she said. An- 
nette and Gerry are now separated. 
They both expect divorce to resolve 
their incompatibility. 

Yvonne served in convents longer 
than any other sister. Following the 
completion of her nurse’s training, she 
joined the Convent of the Little Fran- 
ciscan Sisters at Baie St. Paul. As Sister 
Marie-Thierry, she hoped to nurse 
handicapped children. But loneliness 
proved to be overwhelming. “It is not 
the place for you,” the nuns told Yvonne. 

She spent five months living with her 
married sister Annette, then went back 
into a convent 700 miles away. A new 
hospital was to be built there. She might 
be able to put her nurse’s training to 
good use. 

As a young nursing student, she had 
been encouraged to put on a dab of lip- 
stick every morning to cheer up the pa- 
tients. She willingly followed suit, but 
today no trace of makeup shows. 


When she was 20, Yvonne rebelled t¢ 
search for freedom by enrolling herse} 
in art courses at the College Marguerit} 
Bourgeois, Montreal. After that, sh 
never returned to live in the C orbe | 
mansion. Her painting, and especial 
the animals and birds she carved ; 
wood, singled her out as a more-thar 
amateur talent. She has now given w 
both pursuits, along with the belief t | 
she can serve God as a nun. At the ag 
of 40, Yvonne-still unmarried—ha 
chosen to work in a kindergarten as | 
mother-substitute who is generous witl 
her time and affection. | 

The search for the liberation and self 
knowledge that the three sisters a 
quired at such cost continues with th 
approach of their fortieth birthda 
Cécile and Annette still had to lear 
not to shrink from the world that use 
to terrify them. Their answer was 
join separate sessions of a Montreal p 
chologist’s encounter groups on_ tech 
niques of overcoming inhibitions. 

Yvonne resisted their urging to 
with them. “I have no problems,” shif- 
said serenely. 

At 40, Annette, Cécile and Yvonn 
have all missed tenderness in their livell 
The remembered heaven of their earl 
years in the nursery was tainted, as the 
realize, by the doctor's instructions thé 
they were to be fondled rarely an | [ 
never kissed. When they were dé 
livered into their father’s hands, the i 
were ordered to kiss their parents. Bu 5 
as the sisters agree, “Nobody can com 
mand love.” a 

Love—except for maternal love—ré} 
mains an unknown territory waiting t 
be explored by them. They recogniz 
that each must, pursue her own indjj- 
vidual route to happiness. They had th} 
strength to conquer the terrors of theif 
past, and they do not lack the couragy 
to tackle the problems of their separat} 
futures. A question they asked of them} 
selves ten years ago still holds true té 
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day: “Who can say that her search f¢ 
herself is ever really ended?” EN} 
MEMENTOS |. 


By Louise Darcy 


I carry in my pocket 

A pebble from the sea, 

A smoothly polished token 
That you have given me. 


I wear upon my finger 

A graven, silver ring 

That represents a promise, 
No matter what years bring. 


I bear within my heart now 
A bright, enduring flame, | 
Leaping with your laughter, Hy 
Blazing with your name. 
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trampoline, cover their beds with Sears Ribcord Bed- See Ribcord spreads at most Sears, Roebuck and 
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In an essay based on his script for the NBC show “The Pursuit of Youth,” 
a noted science-fiction writer tells some simple truths about aging. 
Left to itself, the process of aging must gouge its mark into the body. 
The changes within will cause the muscles to lose their tone, the joints 
their slither, the skin its spring and the brain its cells. 

Throughout history, men and women have fought back against 
aging, but have never won permanently, or even for very long. 

It is only now, in our modern American culture, that the battle 
against age has become one into which all the technical resources of 
an advanced science and medicine have been poured. Exercise and 
cosmetics—strengthening the interior and coating the exterior—have 
always been available. But now there is more—for example, hair trans- 
plants and the entire technique of plastic surgery that allows our 
medical Pygmalions to model a living body piece by piece and feature 
by feature, extending this and depressing that, tightening here and 
tilting there, until 20 years of the aging process can be made to 
fade away (at least on the surface). 

Nor is the entire battle a matter of (continued on page 153) 


“The Pursuit of Youth,’ a TV special produced by Lucy Jarvis, will be shown on the NBC 
television network on May 30, from 10 to 11 P.M. EDT. Photograph by Laura Riley 
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BY VINCENTE MINNELLI with Hector Arce 
Talented, tormented Judy Garland ... and her electric, look-alike daughter, 
Liza Minnelli. Only one man can speak with love and authority 
about these two remarkable women: Judy’s former husband—and Liza’s tather— 
Vincente Minnelli, the distinguished motion-picture director 
(shown above with Liza). In this tender, haunting memoir, he writes for the first time about 


a his tempestuous life with Judy—and of their daughter’s rush to stardom. 



































In 1940, Arthur Freed hired me to 
join his production team at Metro- 
Goldwyn-Mayer. Arthur had just 
finished his first picture as a solo 
dducer, Babes in Arms, starring Judy 
rland and Mickey Rooney, and was 
preparing Strike Up the Band with 
ckey and Judy. Arthur invited me to 
sit the set one day and introduced me 
18-year-old Judy. “Glad to meet you,” 
> bubbled cheerfully. I was attracted 
her open manner, as only a man who 
s been reserved all his life can be. 
ough still a teen-ager, Judy was al- 
dy a big star, meeting a production 
sistant who someday might become a 
ector. 

‘Three years later, Judy was ap- 
yached to star in Meet Me in St. Louis, 
jich I was to direct. 

’ ur showed Judy the script. Now 
and recently separated from husband 
Avid Rose, she intended to move to 
ore adult roles. She thought it would 
ja mistake to play the 17-year-old girl 
eet Me in St. Louis. 

The next day the studio’s head, Louis 

Mayer, called Freed. “Judy says she 
esn’t want to do the picture. For once 
ave to agree with her. I’ve read it and 
sre’s no plot.’”’ But Arthur stood firm. 
d his track record was so good that 
ayer backtracked. The picture would 
made, and its star would be Judy 
tland. 

Toward the end of the shooting, de- 
ner Don Loper decided that Judy and 
ould get to know each other on more 
tral territory. He arranged a double 

e for Judy and me with his friend, 
th Brady. The four of us hit it off 

ediately. 

e were held together by Judy’s de- 
ous wit, which went so well with 
n’s sardonic outlook. I laughed at the 
e, not wondering why Judy invari- 
y turned the humor on herself. In her 
ries, she was always the slightly stu- 
1 butt of the situation. 

found Judy’s self-deprecating wit 
arming, and the vulnerability she dis- 
sed with it all the more touching. Like 
eryone else, I wanted to protect and 
e her. And Judy was affectionate and 
ving right back. 

' he four of us continued going out 
ether, a merry but somewhat platonic 
oup. Then Don called me before one 
those scheduled evenings. He’d been 
| en ill. I called Judy. 

)‘Don is sick,” I said, “so I guess we'll 
ive to postpone the evening.” 

‘A low, throaty chuckle came from the 
ner end of the line. ““We don’t have to 
/out with Don and Ruth every time, 

' we? We can go alone.” 

From that time on, we didn’t see as 
sich of Don and Ruth as we had in 
12 past. 

Ud evaded marriage up to then and, 
tice Judy was still married, I didn’t 
(continued on page 123) 
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1 “I was ecstatic when I learned 
Judy wanted to marry me,” says 
Minnelli. The marriage took place 
on June 15, 1945. It ended in divorce 
seven years J/ater. 

2 Liza, named for the Gershwin 
song, visits the set of The Pirate— 
the 1947 film that marked Judy’s 
return to the heavy use of pills. 








3 Vincente’s favorite photo of his 
daufghter is one he took himself. Its 
title: “‘Nude Playing Piano.” 

4 Judy chose her 1964 date at the 
London Palladium to introduce Liza 
as a talented, Srown-up performer. 
5 Liza’s 1972 “Best Actress” Oscar 
tor Cabaret came as no surprise 

to her proud and happy father. 


Copyright © 1974 by Vincente Minnelli. From his book, ‘‘l Remember It Well,’’ to be published by Doubleday & Co., Inc. 
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er a momentary eclipse, 
Hi} Golden West is shining 
rhter than ever. With tele- 
m thriving and the movie 
ness booming’ with block- 
fers like Gatsby and Thi 
ircist, Los Angeles reads 
the success story it al- 
s meant to be. By night, 
itiful women light up the 
like lasars. At glittering 
rity parties, movie pre- 
res and fund-raising 
s, they are back in big- 
» glamour dresses de- 
led by California’s star 
Mingent of © couturiers. 
e about the designers 
the dazzling women 
dress on these four 
By Trudy Owett, 
uion Editor. 


j 


ANOS 
young designer of 34, 
es Galanos was named to 
Coty Hall of Fame, 
highest fashion 
metion. That was in 1959. 
vy the classic simplicity 
is the Galanos hallmark 
) placed the California- 
aid designer on a par with 
}) Europeans such as St. 
Brent. Galanos loves fine 
manship and fine fab- 
@) penchants that produce 
H) price tags. At $900 to 
»)0 a dress, one doesn’t 
ily buy a Galanos, one in- 
#} in it. The investors in- 
HP celebrities like Nancy 
ran and new Galanos 
Bert Ali MacGraw. Frag- 
®):andinavian-born beauty 
iid Orbach (Mrs. Jerry 
tich), also a Galanos fan, 
Bels his ankle-length silk 
Sn evening dress. The ~~ ent oe as and Carol Burnett. Ray Iranian-born Aghayan. Daz- 
@)leness and asymmetrical AGHAYAN /MACKIE Aghayan had won a ‘ony zling Altovise Davis, former 
8) at the neck and dropped Before they joined forces, nomination for the costumes dancer and the wife of Sam- 
¥) reflect the 1930’s feel- Bob Mackie and Ray Aghay- in Applause starring Lauren my Davis, Jr., loves this very 
Hixalanos favors this sea an were known to fashion in- Bacall. Today their three- feminine scoop-necked dress 
The dress, however, as iders as the designers to year-old ready-to-wear firm in matte jersey with its softly 


nos is quick to point out, many of Hollywood’s best- is growing so fast the two gathered skirt and spangled 


t+ a period piece. “The dressed performers. Bob barely have time to cateh belt. Price tage, $355. is mod- 
is updated and strictly Mackie is known as the man their breath. The reason for est for the team’s creations 

Bhmporary.” Dress is responsible for the glittering this suecess ? “We like women which can run up to $3,800. 
5. Shoe Biz gold sandals. on-camera images of Cher to look lke women,” says Shoes, Charles Jourdan. 


) 


raphed by Sherman Weisburd. All jewelry by JKL, evening bags by Judith Leiber. Shopping information on page 1 





pies” may be passé now, but Racquel Welch and Joni has many cores. Holly ealls 
Holly is certainly not. She’s — Mitchell, along with trend- her carnival dress. It’s prieg 


Radcliffe and become a serious designer setting newcomers like Kate at $565. Open-toed pumj 
State, Holly with her own ready-to-wear Jackson. Katie, who has ap- are by Shoe Biz. 
Harp landed in Los Angeles label. Known for her subtle peared regularly on the ABC 


in the late sixties where she use of color and flowing lines, series “The Rookies,” wears JEAN LOUIS 


opened a boutique specializ- Holly’s designs remain imag- Holly Harp’s multicolored He desiened Rita Haywort 
in “rich hippie” clothes inative. “There has to be two-piece dress. Its smocked famous Gilda gown ali 
caught the eye of many fantasy, inventiveness—and halter top has skinny straps Marilyn Monroe’s celebrat 
the city’s most fashion- glamour,” she says. Among that crisscross and tie at the polka-dot bikini. For 
ious women. “Rich hip- her fans are stars like waist. The long, flowing skirt than two decades Frené 
born designer Jean Lo 
name has been synonymd 
with Hollywood glamo 
Everyone from Marle 
Dietrich to Vivien Leigh af 
Elizabeth Taylor has @ 
peared on the sereen in 
Ye Tale clothes. Multi-award-winnit 
Jean Louis has never allows 
his creations to outshine thé 
wearers. ‘‘When someop 
walks into a room peop 
should say ‘what an attra 
tive woman’ and not ‘what 
beautiful. « ,” saysmam 
designer. Here, modeling 
long, glamorous Qiana jer 





be aa 





ees 


dress from his latest cout 
collection; is vivacious Rog 
mary Stack, wife of ae 
Robert Stack and an impo 
tant figure in the Hollywot 
charity-benefit world. 
halter- -top dress has a drap 
bodice and long’ cored ski 
“It’s my favorite kind 
dress,’ Jean Louis say 
“Jersey clings to the fig 
and gives a woman a sex 
yet penn look.’’? Prig¢ 
$320. Blue lizard sandals a 
by Bae: Jourdan. 
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Shopping information on page 132. 
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or years, the overweight have~ been brain- 
washed into believing that the only way to 
lose unwanted pounds is to reduce the cal- 
oric content of their meals, That caloric re- 
striction can control obesity is true—but it 
is not the only way to lose weight. 
Another way to lose weight—as millions have learned 
—is by eliminating most of the carbohydrates that their 
bodies have been unable to handle (metabolize) prop- 
erly. The program these millions have successfully fol- 
lowed was first described in full detail in my book, Dr. 
Atkins’ Diet Revolution. The book became a nationwide 
best seller for one reason: the diet worked. It worked 
because it provided an answer to a cause of obesity 
that probably is more prevalent than just plain overeat- 
ing. That cause is carbohydrate intolerance, which in 
turn seems to have its origin in the surfeit of nutritionally 
barren refined carbohydrates (sugars and flours) that 
over the past century have come to occupy an increasing 
share of the American diet. Our new eating habits have 
resulted in a nationwide epidemic of obesity. Overeat- 
ing causes obesity, yes: but in most cases, we overeat 
because we have become addicted to these poor-quality 
carbohydrates, which demand that we eat more and 
more of them to get the nutrients our bodies require. 
here are indisputable scientific findings to back the 
ae that obesity can result from an inability to deal 
with the carbohydrates in the diet. Doctors have found 
elevated insulin levels in nearly all severely obese sub- 
jects, elevated triglyceride levels in nearly half, and 
diabetes and low blood sugar in the majority. The Diet 
Revolution attacked this cause of overweight—by limit- 
ing carbohydrate intake. 
The Diet Revolution is not a no-carbohydrate diet. 
It is a diet with varying levels of carbohydrate intake— 
the levels being determined by an individual’s metabolic 
response (the factor that explains why you can’t lose 
weight on the same diet your best friend lost 20 pounds 
on), and determined by the dietary objective you are 
trying to accomplish (do you want to lose weight rap- 
idly or slowly? Are you trying to maintain a weight loss?). 
his is a diet that is high in protein and moderate in 
fat. Those who have not read my book are quick to 
call the Diet Revolution a high-fat diet simply because 
it does allow fat. But dietary surveys have shown that 
when dieters are allowed to eat protein and fat without 
restriction—but must cut down on carbohydrates—they 
actually consume at least 20 percent less fat than they 
did while following their usual eating pattern. In addi- 
tion, a very low carbohydrate diet suppresses the ap- 
petite and, therefore, suppresses between-meal snacking 
—the nemesis of successful dieting. 
In order to understand how this diet works, you must 
know a little about the role of ketone bodies and insulin 
in human metabolism. Ketone bodies are 
valuable metabolic fuels that proyide 
the major way in which the 
especially, as we 
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tissues of the body, can use up the more than 95 p 
cent of the body’s stored energy—which is stored as 
When these ketone bodies are present and the bo 
receives an adequate supply of fuel, there is a noticeak 
decrease in appetite. 

nsulin is the valuable hormone that serves the vi 

function of processing the glucose in our blood i 
the energy that our tissues need. When it exists in € 
cess—as it does in virtually every significantly ov 
weight individual—it converts this glucose into fat a 
prevents the breakdown of stored fat, making it € 
tremely difficult for the obese victim to lose weig 
Since the primary stimulus to insulin production is 
carbohydrates we eat, a low-carbohydrate diet dimi 
ishes the excessive insulin response. 

Not only does this anti-insulin regimen combat 
hunger that insulin provokes, but it stabilizes the 
fluctuations in blood sugar levels, which insulin mel 
ates, and which most of us can feel as emotional in 
bility or fatigue, whether or not our glucose tolera | 
tests prove the existence of clinical hypoglycemia (ld 
blood sugar). Thus, the overwhelming majority of ke 
genic dieters report an unusual feeling of well-being, ¢ 
upsurge of energy and an elevation of mood. 

or this special JouRNAL article, I have outlined a J] 

day segment of meal plans including recipes frd 
the new Dr. Atkins’ Diet Cook Book. The cookbook wi 
published for two important reasons: First, to point 1 
the fact that dieting is not a 14-day. proposition. Dietil 
is clearly meant to be a lifetime regimen. Secondly, 
cookbook gives you a vast array of recipes for eith 
losing weight or maintaining a weight loss you have é 
ready achieved. Recipes from the new cookbook a 
included for all starred (*) dishes on the 14-day pla 

You will nove that there are no quantities of fo 
mentioned on tne meal plans. That is because of 
natural nunger-satistying quality of the Diet Revo 
tion. You may eat whenever you are hungry, but y 
shculd eat only that quantity which will serve to kel 
you from being hungry. : 

ow, a word about the meal plans. In the first days 
N the diet, the meals have a very low carbohydrg 
content. For most dieters, the carbohydrates may be i 
creased as the diet goes on. At the very low level 
carbohydrate intake, the diet serves as a weight-ld 
program. At a higher level of carbohydrate intake, 
program can be used to maintain a weight loss. 

Two notes of caution: The Diet Revolution regim 
has always been administered along with megadoses. 
vitamin B complex, C and E, with adequate amounts 
major and trace minerals and vitamins A and D. Al 
any person embarking on any diet should have her ie 
ress followed by a physician who can determine wl 
the diet is accomplishing—not only in terms of weig 
loss, but in those hidden factors detectable only by blo 
chemistries such as blood fats, uric acid, etc.—as well 
to interpret the complicating features introduced | 























‘DAY 1 (Monday) 

_ Breakfast 

‘ Breakfast lemonade (juice of % 

lemon, water, artificial 

sweetener). 

i Bacon and eggs (Note: ALL eggs 
and omelets may be cooked in 
butter, margarine or oil). 

Morning beverage (water, coffee 
with 1 teaspoon cream, tea 
with lemon juice, artificial 
sweetener). 


| Lunch 

) Assorted cold cuts. 

| Mustard, mayonnaise, parsley. 

¥, sour pickle or fresh cucumber. 

Day beverage (coffee, tea, sugar- 
free diet soda or water). 








: 
} 


| Dinner 

| Pot roast of beef, natural gravy. 
| Tossed green salad. 

) Oil, vinegar and dry spice 

| dressing. 

| Sugar-free gelatin dessert. 

) Day beverage. 







) Snack: Assorted cheeses, 
day beverage. 


# DAY 2 (Tuesday) 
Breakfast 

] Breakfast lemonade. 

| Ham and eggs, sunny-side up. 


| Morning beverage. 


Lunch 

| Cheeseburger with bacon (no 
ketchup, relish or bun). 

% sour pickle or fresh cucumber. 

) Day beverage. 










t Dinner 

*Spicy spareribs. 

. Hearts of lettuce salad. 

) *Blender Dressing for Greens. 
 Sugar-free gelatin dessert. 

) Day beverage. 





| Snack: Leftover pot roast, 
_ day beverage. 


| DAY 3 (Wednesday) 

| Breakfast 

_ Breakfast lemonade. 

| Cheese and crumbled bacon 
omelet. 

_ Morning beverage. 


| Lunch 
Scoop of chicken salad. 
Scoop of tuna salad. 

. 8 slices of tomato. 
Day beverage. 








Dinner 

Plain chicken broth, bouillon 
or consomme. 

Broiled or deep-fried, crisp-skin 
chicken. 

Tossed green salad. 

*Blender Dressing 

*Orange Cooler 

Day beverage. 


Snack: * Meringue Munchies, 
cheeses or leftover meats, 
day beverage. 


DAY 4 (Thursday) 

Breakfast 

Breakfast lemonade. 

Poached eggs on Canadian 
bacon. 

Morning beverage. 





Lunch 

Chef salad. 
Roquefort dressing. 
Fried pork rinds 
Day beverage. 


Dinner 

Smoked brook trout, horseradish 
and mayonnaise dressing. 

Broiled lobster tails in drawn 
butter. 

Tossed salad, Italian dressing. 

Sugar-free gelatin dessert topped 
with 1 tablespoon heavy 
cream, whipped. 

Day beverage. 


Snack: Rolled ham and Swiss 
cheese slices, day beverage. 


DAY 5 (Friday) 
Breakfast 

Breakfast lemonade. 
Assorted smoked fishes. 
1 scoop cottage cheese. 
Morning beverage. 





Lunch 

Spinach, bacon, chopped egg 
and mushroom salad. 

Oil and vinegar dressing. 

Fried pork rinds. 

Day beverage. 


Dinner 
Shrimp scampi. 
Broiled fillet of sole with 
butter sauce. 
Bibb lettuce and endive salad. 
Creamy garlic dressing. 
Day beverage. 
Snack: Leftover smoked fishes, 
2 oz. cream cheese, 
day beverage. 


| 
| 
| 
| 
| 


A-DAY Dik t 


PLUS RECIPES FROM HIS NEW DIET COOKBOOK 





DAY 6 (Saturday) 

Breakfast 

* Orange Cooter. 

Soft-boiled eggs, crumbled 
bacon, fried pork rinds. 

Morning beverage. 


Lunch 

Hot corned beef with spiced 
mustard. 

Lettuce hearts, Italian dressing. 

Day beverage. 


Dinner 

Consomme. 

Broiled steak, topped with 
melted blue cheese. 

Tossed salad. 

*Blender Dressing. 

Cottage cheese (smoothed in 
blender) or ricotta cheese 
topped with cinnamon and 
sweetener. 

Day beverage. 


Snack: Fried pork rinds, 
*Meringue Munchies. 


DAY 7 (Sunday) 

Breakfast 

*Orange Cooler. 

*Cheese Pancakes, with sugar- 
free diet syrup or cinnamon 
and sweetener. 

Morning beverage. 


Lunch 

Assorted cold cuts. 

Bibb and romaine lettuce salad. 
Creamy garlic dressing. 

¥% sour pickle. 

Day beverage. 


Dinner 

Crabmeat with mustard 
and mayonnaise. 

Veal scallopini with mushrooms. 

Caesar salad, with fried pork 
rinds. 

*Coconut Drops. 

Day beverage. 


Snack: Cheeses, leftover cold 
cuts. 


For days eight through 14, plus 
starred (*) recipes from “Dr. 
Atkins’ Diet Cook Book,” 
see page 119. 


Photograph by Joseph P. Di Bartolo 


© 1974 by FRAN GARE AND HELEN MONICA. 
From ‘‘Dr. Atkins’ Diet Cook Book,"’ by Fran 
Gare and Helen Monica, under the supervision 
of Robert C. Atkins, M.D., to be 

published by Crown Publishers, Inc. 91 
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Stopped by fancy plant prices 
at the florists? Try these mil 
lion-dollar babies from the five- 
and-ten-cent store (or the su- 
permarket). Taken separately, 
those tiny potted plants sitting 
on the store shelf don't look 
like much. Massed together, 
though, they make the imagi 
native, delic ately scaled indoor 
gardens shown here. And in 
the long run, of course, your 
investment will grow. By Na- 
than Mandelbaum, Director of 


Interior Design. 





Greengrocer Green (left): 
Piggyback plants bunched 

in a wicker wine-bottle basket 
and ona bed of red cherry 
tomatoes. Gold plant grows 
amidst giant artichokes 
Decorate the buffet table 

with this mixed garden. 


Masses of Baskets (top): 
Frothy ferns grow in tiny 
woven aluminum baskets. 
Fresh daisies and anemones 
in foil covered canisters flower 
in this table-top garden. 


The Secret Garden (center): 

A mass of ferns and other 
small greens flourish in a forest 
peopled by tiny animals. The 
base is a large pan filled 

with white gravel. Cinder 
blocks provide height. 


Free Green (bottom): Grow a 
garden for free from the pit that 
came with your last avocado. 
Surrounding the avocado plant 
are tropical fruits, begonias 
and two Mexican fairy tale 
dragons. More about growing 
avocados and other plants 


on page 150. 


Photographs by Charles Gold. Boussac of France 
fabrics. Shopping information on page 132 
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mae Camera zeros in-on a 
thick, Shiny head of hair 
that miraculously holds its 
Shape despite the off-shore 
breeze... 


here you are at home, sit- 
ting quietly in front of 
the TV and your own 
hair looks as limp as a 
deflated life raft. Chalk 
up the unflattering comparison to 
something more than clever camera 
work. ... What makes one head of 
hair have body and another go limp 
is a combination of factors. One big 
factor, of course, is what you’re 
born with: Thick, coarse-textured 
hair with its natural body; fine, 
soft baby hair with virtually none; 
or somewhere between. But after 
you get past the givens, the con- 
trolling factor is you. Top hair ex- 
perts we talked to came up with a 
whole tape recorder full of body- 
building suggestions for you. : 


Number one on almost everyone’s 
list: A GOOD HAIR. CUT. 


C€ One way to give straight hair 
more body 1s with a blunt cut. Thi 
less layering the better,99 savs Ken- 
neth. 

te 

For curly hair, on the other hand, 
we think light layering can release 
the hair’s natural spring. Says 
Vidal Sassoon: 

C¢ The hair should always be cut to 
suit the bone structure of an indi- 
vidual. That alone gives the hair 
height and dimension.?? 


At La Coupe, Peter Green recom- 
mends that his clients eut their hair 
every four to five weeks. As he ex- 
plains it, 


CC Har grows one-half inch «a 
month. After that period of time, 
the ends tend to split, especially in 
summer. If the ends are not 
trimmed, they tend to split all the 
way up the har shaft, making the 
strands even thinner.99 


It’s especially important to keep fine 
hair from getting too long. The 
weight of long hair tends to drag it 
down. Short hair gives at least the 
illusion of fullness and bulk. 


SHAMPOOING. At Don Lee’s, 
where damaged hair is lovingly 
nursed back to health, Ron Lee 
stressed importance of shampooing: 


CC Keep the hair clean. Getting rid 
of excess oiliness and surface dirt 
will give the hair body.99 

Photograph by Marshall Henis 


Most experts agree that normal or 
oily hair can be safely washed three 
or four times a week. Very brittle or 
dry hair should be shampooed less 
often to avoid robbing the sealp of 
needed natural oils. 


RINSING is also important. Any 
remaining shampoo film will leave 
the hair limp. Two rinses are even 
better than one. Try one warm and 
one cool. Add a bit of lemon to the 
rinse water for insurance. 


CONDITIONERS ean be a big help 
to a full-looking head of hair. But 
make sure you pick the right one for 
you. Some conditioners, especially 
those designed for dry hair, lubri- 
cate only. Cream rinses, which fall 
into this general category, will make 
the hair feel silky, but can also 
leave it too soft. A conditioner 
doesn’t add body unless the label 
says so. Some combination condi- 
tioners lubricate and add body and 
retain curl. If your hair is very 
oily, wateh out for conditioners 
with heavy lubricating action. 


Instead of—or in addition to—a con- 
ditioner, try the other after-sham- 
poo body builders. Old-fashioned 
setting lotion is one. 


“SETTING LOTION,” says Ken- 
neth, “ean help enormously.” Use 
setting lotions sparingly to avoid 
eaking. Apply to dampened hair. 
Dilute with water if necessary and 
make sure your hair is totally dry 
before a comb-out. Ron Lee (and a 
number of other hair people) like 
beer as a setting lotion: 


Ct Beer can give a lot of needed body 
to women who have fine hair.99 


A word of caution: Apply the beer 
to wet, not dry, hair or you’ll end up 
with a stiff, sticky head. 


Strictly speaking, SETTING prob- 
ably doesn’t belong in this discus- 
sion. A set doesn’t add body, but it 
can create an illusion of fullness. 
We're including it because we think 
it’s important. Basically, any head 
of freshly washed, unset hair will 
tend to fly away and lose its shape. 
If you don’t want to go through the 
whole roller routine, try the hand- 
held dryer and brush combination. 
As you blow the hair dry, coax the 
ends under with a brush. If you do 
use rollers, hold each section of hair 
perpendicular to the sealp as vou 
roll. You'll end up with a close-to- 
the-sealp set that will give vour hair 
a lift. Whatever set you choose, be 
realistic. If you have soft, straight 
hair, pick a smooth, sleek style that 


holds its shape without a lot of work. 


One sure-fire way to add body: THE 
PERMANENT. Permanents have 
come a long way from the kinky, 
frizzy variety. Hairdresser Paul 
Mitchell calls his a “wash and wear 
permanent wave.” It’s a low-key 
body-building treatment that is the 
closest thing to naturally curly hair. 
Monsieur Mare gives a roots-only 
permanent for fine hair to avoid 
frizzing. Medium hair gets a body 
wave. Thick, hard-to-curl hair gets 
a permanent set. 


COLOR. If you’ve ever colored your 
hair, you’ve probably noticed that 
it seems to have more body. Says 
Leslie Blanchard: 


C¢ Color contains an additive that 
helps give the hair more volume and 
control.99 But, as he is quick to 
point out, 


Ce The first and only reason to color 
the hair is to achieve beautiful hair 


¢ olor. 99 


The body that comes with it is your 
dividend. 


We mention TEASING OR BACK- 
COMBING with reluctanee. Al- 
though it makes the hair look fuller, 
done too often or carelessly it ean 
cause breakage. If you must tease, 
limit your efforts to the crown where 
you most need a lift. Tease at the 
roots, with a downward motion. 


BRUSHING, as opposed to teasing, 
not only makes the hair look fuller, 
it makes it healthier by stimulating 
the scalp. For the fluffiest results, 
bend over and brush the hair for- 
ward. Always work from the sealp 
to the ends of the hair. 


There’s nothing much you ean do 
about CLIMATE except move. But 
it does have a lot to do with how 
much body and staying power your 
hair has. High-humidity areas, such 
as the Gulf States, can do in any 
hair style. Conditioners, body per- 
manents and setting lotions are im- 
portant protective devices. .. . Diet 
is another controlling factor in 
terms of how your hair looks and 
acts. Happily, it’s one factor you can 
control. A balanced, healthy diet 
high in protein, minerals and vita- 
mins will help keep your hair thick 
and healthy. Particularly important 
for your hair’s looks: vitamin <A, 
available in fish, liver, milk, carrots, 
green leafy vegetables; vitamin B, 
found in brewer’s yeast, liver, cheese, 
egos, whole grains, fruit. By Sally 
Obre, Beauty Editor. END 
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1. The traditional log cabin 
patchwork design takes 

ona bold new personality 

in hot pink and pale pastels. 
The demure crochet top 
picks up the colors of 

the patchworking. 

2. The two-piece patchwork 
dress starts with a pre- 
printed fabric copied from 
an old quilt. The fitted jacket 
is quilted and trimmed with 
colorful grosgrain ribbon 
that reappears on the skirt 
flounce. Simplicity +6481. 
Peter Pan fabric, Burlington 
ribbon, P.C. earrings. 

3. Two patchworked squares 
of fabric were used for the 
long skirt. A section of 

the classic “crown of thorns” 
pattern reappears on the 
halter top. Halter, Simplicity 
+6358. Napier jewelry. 






















Its a great love 
affair. Summer and 
patchwork are back 


together, teaming up for one of the 
all-time great combinations. This 
time the relationship has taken a 
new direction: The classic patch- 
work designs have taken on bright 
contemporary color and a bigger, 
bolder scale. The scale also makes 
things easier and faster to sew. (To 
order directions, see page 153.) If 
you're all for patchwork, but are 
looking for even quicker results, pick 
one of the printed patchwork fabrics. 
They look more like the real thing 
than ever. By Nora O’Leary, Pat- 
terns Editor. 


Photographs by Susan Wood. Backviews on page 153. 
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1. Beets: Buy them by the can, 

whole, sliced or julienned. Use in an 

elegant Swedish Beet-Herring Mold 

(shown here) and in soups and salads 

(recipes and other suggestions for this colorful, 


versatile vegetable on page 104). 
Photographs by Charles Gold 


































BEST FOOD 
BUYS 


(Third installment in a series) 


It’s hard to come out a winner in the 
dizzying numbers game that’s being 
played at the supermarket today. But 
you can still avoid being a loser, if you 
plan your moves carefully. 

To help work out your buying strat- 
egy, we’re running the third installment 
of our Best Buys series. Since our first 
list ran last August things have changed. 
Not only are prices higher, but last year’s 
(or last month’s or last week’s) bargain 
may or may not be a good buy now, com- 
paratively speaking. Split green peas, 
which figured on an earlier list, cost a 
tiny 13¢ a pound a year ago. Now they’ve 
climbed 400 percent to 57¢ a pound. To 
play the Inflation Game, you have to 
keep revising your moves. 

One more word about our Best Buys. 
To qualify, an item has to be more than 
low-priced. It has to be versatile in use, 
high in nutritional value and available 
on a year-round basis. Each makes not 
only good buying—but as the accompa- 
nying recipes prove, good eating, too. 
By Arlene Wanderman, Food Editor 


2. Frozen Fish Fillets: Greenland 
turbot, pollack, and whiting remain low- 
priced. Use any one of them for these 
spinach-stuffed Party Fish Roll-Ups. 


3. Spaghetti: Fancy pasta shells and 
curls are getting more and more 
expensive. Spaghetti is still a great buy. 
Use it in an unusual Spaghetti-Cheese 
Pie with a cheese and herb filling. 


Dish, bottom, Hammacher-Schlemmer 








ei it 
pani 





































4. Corned Beef Hash: 
Open the can and turn 
out an unexpectedly 
glamorous dish like 
Corned Beef Hash en 
Croute. The hearty 
recipe also includes in 
its mixture chopped 
dill pickles, onion, peas 
and Parmesan cheese. 
Quick to make, 
delicious to eat. Other 
family-favorite hash 
ideas and recipes on 
page 105. 





5. Bananas: They’re 
probably our best year-round 

buy at the fruit counter. 

Dazzle dinner guests with a Mocha 
Banana Refrigerator Dessert, 

a quick combination of bananas, 
instant coffee, rum, whipped 
topping, chocolate wafers and 
almonds. Recipes, page 114. 


<< 


International Silver pie server. 


| Squash (zucchini or yellow) : These two take similar culinary 
‘eatment. Hollowed out and stuffed with a creamy cheese and bacon filling, 


ey become eye-catching Squash Quiche Canoes. 










Cheddar or 
Heam Puffs 

. enster as an appe 
) lunch dish. The 
seese filling also boasts 
jashrooms and a variety 
‘green herbs. Recipes, 
.ige 114. < 
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8. Prunes: Com- 
pared to other dried 
fruits, still a good 
buy. Chicken Mousse 
Prunes (right), stuffed 
with chicken, are ap- 
petizers. The dazzling 
Prune Charlotte 
(below) is flavored 
with kirsch. 


pee: 9. Smo! j 
ork Butt: A bet 
~ buy than hat 


~ smoked pork bil 


makes a marveld 
Polish-S 

Boiled Dinn 

with carrots af 

sliced dumpling 
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ou discovered 


vegetables really tasted good? 


Sone TEA Ze arly eens 


F Vegetarian 
F Vegetable 
—_ er SOUP «4 
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Maybe the carrots started it, or the 
potatoes. You spooned up a couple 

of alphabet letters. Somehow the 
potatoes, peas and corn found their 

way into your spoon. Maybe it was the way 
the good broth blended them all together 
Before you knew it, the bowl was empty. 
And vegetables somehow tasted good 


from then on. Later on you discovered a 
couple of more delicious ways to enjoy 
vegetables: Campbell’s Old Fashioned 
Vegetable and Campbell's Vegetarian 
Vegetable Soups. 


Mm! Mm! Good! 








It’s a special time} 
shared by your fail, 
and ours— the Kr# 

aan : — Family of Snacks, 
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; Whiz is fun for back Squeez-a-Snak is fun for Teez Dips are fun for holiday Jar Cheese Spreads are fun 







jarties. Spread Cheez camping. Squeez-a-Snak weekends. Keep these real sour for cookouts. Hamburgers are 
Zrocess cheese spread process cheese spread never cream dips on hand, just like dandy, but little sandwiches 
tom the jar on salami needs refrigeration, even after you do the potato chips or are quicker. While you’re 


sad wrap around celery it’s opened, so you can take vegetable dippers. When people waiting for the grill to heat up, 
} along any of the six flavors for drop in, like people do, you’ve _ serve these tasty stack sand- 

a hearty on-the-road snack. got a delicious appetizer all wiches made with any 

| ready to serve. combination of Kraft process 
jar cheese spreads. 


ood time is onl 
eee food. : 


~ 
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PASTEURIZED PROCESS CHEESE SPREAD 
ACAI DOLESE WATER CRYAR TOOTUM PHOSPHATE SH 
ATTACAL COR MOISTURE 50% WILKFAT 79% 


NET WT. 5 OZS. 
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Sharp Cheddar Flavor Cold Pack 
Cheese Food, a soft spreadable cheese 
snack, turns even softer and more 
spreadable when you try our recipe 
for Kraft Cheese Dip: Combine 1 tub 
(8 oz.) with % cup sour cream, 2 
tablespoons dry sherry, and | table- 
spoon Worcestershire sauce. Makes 
1% cups of dip. 


SHORT ORDER 
These summery light-filled June eve- 
nings we'll waft you out of the kitchen 
in short order if you can wield a can- 
opener, a knife—and a blender. There 
are lots of good things sitting on your 
supermarket shelves just waiting to be 
mixed together in a jiffy. For exam- 
ple, this tuna fish and bean-stuffed 
pita bread sandwich can be put to- 
gether in less than five minutes and 
makes a hearty meal. 
PITA TUNA FISH AND BEANS. 
Combine 1 can (6%-7 oz.) tuna 
fish in oil, 1 can (16 oz.) drained and 
rinsed pinto beans, % cup plain yo- 
gurt, 1% teaspoons dill weed, and 2 
crushed cloves garlic. Cut a pita 
(Near Eastern flat bread) open at one 
end, fill with mixture, then add 1 
chopped small tomato and % cup 
peeled diced cucumber. Slice into 4 
sandwiches. (French or Italian bread 
can be substituted. ) 
GINGER CHOCOLATE FREEZE. 
In blender container, whir 1 bowl 
(17% oz.) frozen light chocolate fla- 
vor pudding with 2 pieces candied 
ginger or # teaspoon ground ginger. 
Pour into six 2%-in. crinkle baking 
cups placed in a muffin pan. Top each 
with % tablespoon toasted chopped 
almonds, Freeze 1 to 2 hours or until 
just firm. Makes 6 servings. 


SOMETHING FOR NOTHING 
Incredible as it may seem, there are 
still a few things left in this world that 
are to be had for the asking... anda 
stamp or two. Listed here are three 
terrific little booklets we’ve added to 
our cookbook shelf. 

e The Fruits of Summer is filled with 
ways to use fresh fruit—Plum Dump- 
lings, Persian Peach Glazed Chicken, 
Stuffed Pears au Chocolat. How to 
acquire? Send a stamped, self-ad- 
dressed business-size envelope to 





Fruits of Summer, Dept. LHJ, P.O. 
Box 4640, Sacramento, Calif. 95825. 
e For dieters and nondieters alike, 
The Potato Lover's Diet Cookbook is 
a rich (low-calory) source of potato 
ideas—potato salads, soups, even bis- 
cuits and waffles. (And if you're feel- 
ing skinny you could always take out 
the yogurt and put in sour cream.) 
If you're interested, write for The 
Potato Lover's Diet Cookbook to Diet 
Cookbook, Box 16111, Dept. LHJ, 
Denver, Colorado 80216. 

e “Stretching Your Incredible Shrink- 
ing Food Dollar” is available free of 
charge upon request from The Gen- 


eral Mills Consumer Center, Box 940, 


Minneapolis, Minn. 55460. In addi- 
tion to recipes from Betty Crocker, 
there are suggestions for making wise 
buys in the basic four food groups. 


SIX OTHER THINGS TO DO 
WITH ... KETCHUP 

Or catsup—whichever way you want 
to spell it. We think we've gone the 
“ketchup freak” one better—and by 
ketchup freak we mean the diner we 
once watched in a restaurant bathing 
his steak, baked potato, green beans 
and salad with generous dollops of 
America’s favorite red sauce. (We left 
before he was served dessert; we got 
frightened at what he might do to pie 
and ice cream.) But, what we’ve done 
here is to use the handy ketchup bot- 
tle to brighten up the flavor of sauces, 
dips, dressings . . . even garlic bread. 
e Barbecue Baste. For spicier broiled 
foods—fish as well as the usual steaks 
and chops—baste with a sauce made 
from one 12-oz. bottle of ketchup, % 
cup vinegar and 2 _ tablespoons 
Worcestershire sauce. 
e Sandwich Sauce. A new, easy hot 
sandwich makes a quick family sup- 
per. Simmer 4 cup water, 1 cup ketch- 
up, and 1 tablespoon prepared mus- 
tard for five minutes. Stir in 2 pound 
chipped ham and serve on toasted 
buns. 
e Red Magic Dip. A package of 
onion soup mix, a pint of dairy sour 
cream and % cup ketchup blended 
and chilled makes one of the easiest 
dips around. 
e Celery Surprise. We have even 
been known to stuff celery with a mix- 
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ture of cream cheese and chopped — 
nuts, flavored with ketchup. Pretty — 
and tasty. 

e Blushing Garlic Bread. Add a_ 
tablespoon or two of ketchup to the © 
usual butter and garlic mixture. 
e Mystery Apples. Prepare apples — 
for baking—and—are you ready for © 
thisP—top with 1 tablespoon ketchup 
combine with 2 tablespoons water 
and 1 tablespoon sugar. Baste oc- | 
casionally while baking. Spicy. 


CHEF OF THE MONTH 
Architect in the winter, chef extraor- 
dinaire in the summer, George Beiers 
is founder and executive chef of the 
Méditerranée in North Truro on Cape 
Cod, Mass. You might have paella 
from Spain, cannelloni with home- — 
made pasta from Italy, or moussaka — 
from Greece. We interrupted Chef | 
Beiers in mid-paté to see if we could 
slip off with a few of his special cook- — 
ing techniques. Try the following and — 
see how well we've done. 

e Instead of bemoaning a too-acid 
tomato sauce, or hitting the sugar 
bowl, try adding a bit of instant cof- 
fee. How much you add depends on 
how acid the sauce ‘is, but a general 
rule is % teaspoon for about 3 cups of 
sauce. Proceed by removing some of 
the tomato sauce and dissolving the 
instant coffee in it, and then add that 
mixture to the entire batch. 

e Next time you prepare fresh aspar- 
agus—and of course you do—scrape 
off the tough outer skin and use to 
make a flavorful cream of asparagus 
soup. Simmer scrapings in 3 cups — 
chicken broth, blend tn blender with 
1 cup bechamel sauce and 1 cup 
cream. Mmmm. : 

e If you're tired of crisping your fore- 
arms as well as the french fries, invert 
a colander over 
the frying pan. 
Steam escapes 
through the little 
holes—but the fat 
stays in the pan. 

e One way to 
keep a_ steady 
grasp on the fish 
you're cleaning is 
to salt your hands 
first. 
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When you buy Kool-Aid? you know you’re 
getting something the whole family will 
~ Not only the kids. You will. Your 
teenagers. Even your parents. Kool-Aid" 
quenches thirsts of all ages. Deliciously. 

_ And lightly. 


Kool-Aid'can help yousavemoney. Ss 
much less than the leading brands of soda. 
Actually, about half the price.That’s _ 
something any grown-up can appreciate. 





3 Die! oe know that Kool- Aid’ hasVitaminC ? 


It’s true. Not all you'll ever need, of course. 
But isn’t it nice to know that 
something for the whole family 
can be delicious, fun, inexpensive 
and also a little good for them? 
So go ahead. Act your age. 


Buys some cae a 
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2. Graham crackers, doughnuts, 
big cookies. 





3. The instant sweet stuff 7 
they drink by the gallons. 7 










Say it with lemons. 


: 1. Popcorn with lemon butter. Lemons make it easy to 
s SY PIT VAT Fy... add love to kid’s snacks. Here's one way. Just 
‘ si add 1 Tb. fresh lemon juice to 1/4 cup 

ae 7 melted butter and pour over 2 ats. 





popped corn. Gives popcorn 
a fresh, kicky taste. 






@jiam crackers, doughnuts, 
skies with lemon frosting. Another 







3. The instant sweet stuff, etc., made 
















id powdered sugar, | t. grated lemon a S™ ) Se Special with lemons. Combine 1 envelope 
iid 1 to 1-1/2 Tb. fresh lemon juice. ‘ R “ Ss : gE instant kiddie drink with | cup sugar and 

frosting onto cake, doughnuts, eS ; : & = 1/2 cup fresh lemon juice. Add water and 
53, etc. (We tinted the frosting - _< ice to make 2 qts. Lemon gives it a 
/ ded the & fresher, livelier taste. 





vace with 
ring 
i>. 

ay 



















/-eam with 
_ lemon/honey 

- Tastes good. And 
EL for them. Combine a. 
fanola with 2 fs , 
emon peel, | 
mon juice A 
_ honey. Spoon 
| cream. 






5. Lemon swizzle stick. To stir up 
most anything wet. Cut a fat lemon 
slice. Make a slit in the peel and insert ice 
cream stick. Freeze, if you like. For grownup 
occasions, too. 


Che trick to great treats for kids. 
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BEST FOOD BUYS 


continued from page 105 


CURRIED HASH 

In a medium ‘skillet, brown 2 cans (16 
oz. each) corned beef hash. Drain 1 can 
(29 oz.) peach slices, reserving liquid 
in a small saucepan. Stir 1 teaspoon 
curry powder, 1 crushed clove garlic, 
and % cup chopped onion into the peach 
liquid. Bring sauce to a boil. Add peach 
slices and 1 can (16 oz.) drained whole 
kernel corn to hash. Heat through and 
serve with sauce. Serves 6. 





5. Bananas 
MOCHA BANANA REFRIGERATOR 
DESSERT 
(pictured on page 100) 
Our easiest dessert of the month, a 


variation on an old favorite. 


2 teaspoons instant coffee 

1 tablespoon dark rum or water 

1 package (2 oz.) whipped topping mix 

3 small bananas 

21 (one half of 814-0z. package) 
chocolate wafers 

3 tablespoons toasted sliced almonds 

Dissolve instant coffee in dark rum or 

water. Whip topping mix according to 

package directions. Add the coffee mix- 

ture and whip again until stiff. 

Cut bananas into 60 slices, 4-in. thick. 
If you have a butter slicer, use it to cut 
even slices. 

Spread a thin layer of whipped top- 
ping on each of 20 chocolate wafers. 
Place 3 banana slices on each wafer and 
top with a thin layer of whipped top- 
ping. Put wafers together in stacks of 
three or four. Stand stacks on edge on a 
plate or board to make one long roll, 
placing remaining chocolate wafer at the 
end. Frost outside of roll with remain- 
ing topping. Refrigerate for 3 hours. 

Sprinkle top of roll with almonds. 
Slice roll diagonally at a 45-degree 
angle, about 1-in. thick. Makes 8 serv- 
ings. 


BANANA CRUMB PIE 
(pictured on page 105) 
Showy and delicious, this is company 


fare; serve with whipped cream if you 
and your guests can afford the calories. 
The pie is good warm or cold. 


Pastry for one 9-inch pie shell 

5 cups sliced, firm, ripe bananas (5-6 
each) 

14 cup orange juice 

2 tablespoons lemon juice 

14 cup flour 

14 cup light brown sugar 

1 teaspoon cinnamon 

14 cup butter or margarine 

14, cup shredded coconut 

114 teaspoons cornstarch 

14 cup granulated sugar 

114 teaspoons grated lemon rind 


Marinate banana slices in orange and 
lemon juices for 20 minutes. 

Combine flour, brown sugar and % 
teaspoon cinnamon; cut in butter or 
margarine with two knives or a pastry 
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blender until mixture is crumbly. Stir in 
coconut and set aside. 

Preheat oven to 400°. Drain bananas, 
saving juices. Stir cornstarch into juices; 
add sugar, lemon rind and remaining % 
teaspoon cinnamon. Add bananas, toss 
lightly, and place in pastry-lined pie 
plate. Sprinkle crumb mixture over 
bananas. 

Bake pie in a 400° oven for 35-40 
rainutes, or until crust is brown. Serves 


6-8. 


BANANA GINGERBREAD 
Preheat oven to 350°. From 1 package 
(14 oz.) gingerbread mix, reserve 4 cup 
dry cake mix. In a large bowl, combine 
remaining cake mix, 1% cups mashed 
bananas (3 each), 2 eggs, % cup 
chopped nuts, % cup salad oil, and % 
teaspoon baking soda. Beat on low 
speed for 1 minute. 

Pour into a greased and floured 9-in. 
square pan. Sprinkle reserved dry cake 
mix over batter. 

Bake in a 350° oven for 35-40 min- 
utes until a wooden pick inserted in cen- 
ter comes out clean. Cut into squares 
and serve warm with lemon sauce. 
Makes 12 servings. 





6. Squash 
SQUASH QUICHE CANOES 
(pictured on page 101) 
Save this recipe for an occasion when 
you want to show off. A nice menu 
would also include shoestring french 
fries, peach melba, a chilled Chablis. 


6 slices bacon 

6 zucchini squash 

6 yellow squash 

3 eggs, slightly beaten 

14, cup heavy cream 

3/, |b. (3 cups) finely grated Swiss cheese 
1/4, teaspoon salt 

1/4, teaspoon nutmeg 

14, teaspoon pepper 

lf, cup dry bread crumbs 

Cook bacon until crisp in a medium 
skillet. Drain on paper towels; crumble. 
Reserve 2 tablespoons bacon fat. 

Hollow out squash into a canoe 
shape. Set aside. Discarding seeds and 
pith, chop remaining portion and sauté 
in bacon fat for 5 minutes. 

Preheat oven to 350°. Blend beaten 
eggs with heavy cream. Add cheese, 
salt, nutmeg, pepper, crumbled bacon 
and sautéed chopped squash. 

Sprinkle 1 teaspoon dry bread crumbs 
into each hollowed out squash. Spoon 
quiche mixture into each, filling to 
edges. Place in a shallow baking pan 
in a 350° oven; pour in % in. hot water 
in bottom of pan. Bake for 20 minutes 
or until set. Garnish with watercress and 
sliced squash, if desired. Serves 6, 


ZUCCHINI CREPES 
(pictured on page 105) 
We guarantee you'll be the first on your 
block to serve this recipe, and it’s one 
you may want to keep secret. 


Crepes: 

1 cup sifted all-purpose flour 
1 teaspoon salt 

3/, teaspoon baking powder 
3/, teaspoon garlic powder 
lf, teaspoon pepper 

5 eggs 

2/, cup milk 

5-6 zucchini, finely grated to make 2 ¢) 
1/, cup Olive oil 
Filling: 

2 cups sour cream 

2 cups grated Parmesan cheese 























To prepare crepes: Sift flour, salt, by 
ing powder, garlic powder, and pe 
into a bowl. ; 
Beat eggs; add milk and beat 
blended. Make a well in the dr 
gredients. Pour in liquid ingredients g 
blend. Add grated zucchini. 
Heat 2 tablespoons olive oil ona ¢ 
dle or ina large skillet. Use % cup bi 
for each crepe, spreading into a ¢ 
circle. Fry crepes until golden on bi 
sides, turning once. Use more oil 
needed, Keep cooked crepes warm 1 
all have been prepared and you 
ready to fill. : 
To fill crepes: Fill crepes with 2 tab 
spoons each sour cream and 
Parmesan cheese. Roll up and ga 
with additional cheese and chop 
parsley, if desired. Makes 16. 


7. Muenster Cheese 
CREAM PUFFS’ WITH MUENSTER 
(pictured on page 101) | 

We like the puffs idea, but the che 
sauce would be every bit as good 
toast points, rice,or corn bread, 


Cream puffs: 

14, cup water 

1/4 cup butter or margarine 

1/, teaspoon salt 

7/4 cup all- “Purpose | flour 

2 eggs 

Cheese filling: | 

2 tablespoons flour 

2 tablespoons butter or margarine, 
melted 

lcupmilk 

1 cup chicken broth 

1 tablespoon chopped parsley 

1 tablespoon chopped chives 

1 tablespoon chopped dill 

1 teaspoon basil, crumbled 

14 teaspoon salt 

i teaspoon pepper, 
1. can (4 0z.) sliced mushrooms, draineo 

Vy lb. Muenster cheése, cut into 1/,-in. 
cubes 


To prepare cream puffs: Preheat ov 
to 400°. In a saucepan bring wat 
butter or margarine, and salt to a be 
Stir in flour all at once. Cook until t 
mixture comes away from the sides 
the pan. j 

Stir in the eggs, one at a time, bé 
ing until smooth and elastic. i 

Place mixture into a pastry bag w 
a large plain tip and pipe approximate 
3 tablespoons of dough for each pi 
onto an ungreased cookie sheet. Dot 
may also be spooned out to a 
puffs. 

Bake in a 400° oven for 25 oi 
Allow to cool. (continue 
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___ These Ore-Ida Onion Ringers” 
_ taste as good as they look. 
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MADE WITH FRESH CHOPPED ONIONS 


Look. Ore-Ida Onion Ringers are 
formed into perfect circles. And they 
stay that way. Don’t fall apart in the 
oackage. Or on your plate. 

Taste. Ore-Ida Onion Ringers are 
made with fresh chopped onions. 







They give you plenty of true, sweet 
onion flavor. And they have a thin 
coating of batter, so they cook up extra 
crisp and crunchy right in your oven. 

Try a bag or box of Ore-Ida Onion 
Ringers. Enjoy some real good eatin’ 
from Boise. 





“ 
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= —_ 
Good eatin’ from Boise. 








Love its great taste. 


Its less than 1 calorie 
per 16 oz. bottle. 


On you it looks good. 


DIET RITE® ISA RE TERED TRADEMARK OF ROYAL CROWN COLA CO, COLUMBUS, GEORGIA 
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Mr. Lea and Mr. Perrins: 
On the Delights of 
Worcestershired Chicken. 


Mz Perrins: A balmy day is aS meiepensable to an outdoor 
| feast as our perfect Worcestershire, Mr. Lea. 

Mr. Lea: Right you are! What would Savory Barbecued 
Chicken be without the distinctive flavor of Lea & Perrins cooked 
deliciously through every morsel? 

Mr. Perrins: What indeed would all meats, fish, stews, 


gravies and soups be without the subtle enhancement of our 


Worcestershire? 


Mr.Lea: How does our little chicken taste, Mr. Perrins? 
Mr. Perrins: Like a bird of paradise, dear boy, a bird 


f of paradise. 


| 
I 
| 











ATKINS’ DIET 
‘inued from page 91 





LY 8 (Monday) 
ukfast 


Jakfast lemonade. 


2lery, onions, green peppers). 
ning beverage. 

ch 

b eseburger(s) (no ketchup, relish 
rb bun). 


\i uce and tomato. 
1 beverage. 


tL er 

iNiento-stuffed olives (green or black) 
nd celery. 

ef Stroganoff. 

sup broccoli with hollandaise sauce. 
sed salad. 


stern omelet (including diced ham, 


| SAVORY BARBECUED CHICKEN 

| Y% c Lea & Perrins Worcestershire Sauce 
Ys c salad oil 

| 4c white vinegar 

| 1% tsp salt 
2 |b chicken pieces 

| Combine Lea & Perrins, oil, vinegar and 

| salt. Brush over chicken. Place under 
hot broiler or over hot charcoal 30-40 

| minutes, turning and basting frequently. 

| Serves 3-4. 

| 

| 


COUNTRY SPARERIBS 
Cut 3 lb spareribs into pieces. Brush 
with 4 Tbsp Lea & Perrins Worcester- 
shire Sauce; sprinkle with 1% tsp salt. 
| Bake on rack in pan in 350° oven 1 hour. 
Combine *% c jellied cranberry sauce, 
1 Tbsp each Lea & Perrins, grated 
orange peel and lemon juice and % 
tsp salt. Brush on ribs. Continue baking 
| or place over hot charcoal 30 minutes 
or until glazed and tender, basting both 
sides of ribs several times. Serves 4. 


PIQUANT BARBECUE SAUCE 

Combine 8 oz can tomato sauce, 2 Tbsp 
each minced onion, Lea 
& Perrins Worcester- fe, 
shire Sauce and vinegar, a S 
and % tsp garlic salt. Use 
to baste pork, ham, 
; chicken or beef. Yields 
1% cups 










Lea & Perrins. The people 


| who know their sauces. 
| For free recipe book, write: Lea& Perrins, 
Dept. LO, Fair Lawn, N.J. 07410 








* Blender Dressing. 

Ricotta cheese, blended with vanilla 
extract and sweetener. 

Day beverage. 


Snack: Fried pork rinds, ham and 


cheese slices, day beverage. 
DAY 9 (Tuesday) 


Breakfast 

*Orange Cooler. 

Mushroom omelette. 

Morning beverage. 

Lunch 

Avocado stuffed with crabmeat salad. 
Fried pork rinds. 

Day beverage. 

Dinner 

Clams casino. 

Veal scallopini with mushrooms. 
Lettuce and tomato salad. 
Creamy Italian dressing. 





*Coconut Drops. 

Day beverage. 

Snack: Scoop of tuna salad, fried pork 
rinds, day beverage. 


DAY 10 (Wednesday) 


Breakfast 

Breakfast lemonade. 

Cheese, tomato, basil and oregano 
omelet. 

Morning beverage. 

Lunch 

Tomato stuffed with chicken salad. 

Fried pork rinds. 

Day beverage. 

Dinner 

Pot roast. 

String beans and mushrooms, # cup. 

Tossed salad, *Blender Dressing 

*Orange Cooler. 

Day beverage. (continued) 
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DR. ATKINS’ DIET 
continued 


Snack: Ricotta cheese, blended with 1 
oz. heavy cream, lemon extract and 
sweetener, day beverage. 


DAY 11 (Thursday) 


Breakfast 

3 oz. tomato juice. 

Minute steak and scrambled eggs. 
Morning beverage. 





Lunch 

Chef salad. 
Roquefort dressing. 
Day beverage. 


Dinner 

Chopped liver or paté. 

Crisp-skin roast duck. 

Ratatouille of eggplant, tomato, onion 
and cheese, % cup. 

Sugar-free gelatin dessert topped with 
2 oz. ricotta cheese blended with 1 oz. 
sour cream. 

Day beverage. 


Snack: Leftover pot roast, 3 slices to- 
mato, mayonnaise, day beverage. 


DAY 12 (Friday) 


Breakfast 

83 oz. vegetable juice. 
Assorted smoked fishes. 
2 oz. cream cheese. 

2 slices tomato. 
Morning beverage. 


Lunch 

Tomato stuffed with tuna salad. 
I scoop cottage cheese. 

Day beverage. 


Dinner 

I glass dry white or red wine. 

Clear clam broth. 

Broiled mixed seafood platter (fish, 
scallops, shrimp, lobster, etc.). 

Grilled tomatoes with basil. 

Tossed salad. 

Creamy garlic dressing. 

Sugar-free gelatin dessert. 

Day beverage. 


Snack: Cheese platter, day beverage. 
DAY 13 (Saturday) 


Breakfast 

*Orange Cooler. 
Ham steak, broiled. 
Sliced tomato. 

1 orange slice. 
Morning beverage. 


Lunch 

Deviled eggs and egg whites filled with 
deviled ham. 

Salad with lettuce, cucumber, onion, 
tomato and avocado. 

Gorgonzola cheese dressing. 

Day beverage. 


Dinner 
1 glass dry white or red wine. 
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~ Garlic soup (beef broth with sautéed 


minced garlic added). 

*Coq au Vin. 

Cauliflower with melted Cheddar 
cheese. 

* Orange Cooler. 


Day beverage. 

Snack: Chopped liver, celery, day 
beverage. 

DAY 14 (Sunday) 

Breakfast 


Breakfast lemonade. 

*Cheese pancakes topped with 2 oz. sour 
cream. 

Morning beverage. 


Lunch 
2 oz. shelled walnuts, pecans and 

Brazil nuts. 
Chopped steak, stuffed with mushrooms. 
Lettuce, tomato and onion salad. 
Creamy Italian dressing. 
Day beverage. 


Dinner 

Green pepper (baked, and stuffed with 
chopped lamb). 

Chopped buttered kale, % cup. 

Lettuce salad. 

Italian dressing. 

Sugar-free gelatin dessert. 

Day beverage. 


Snack: Assorted cheeses, day beverage. 


RECIPES FROM DR. ATKINS’ 


DIET COOK BOOK 


SPICY SPARERIBS 
4 |b. spareribs (or beef ribs) 
1 tablespoon paprika 
2 teaspoons chili powder 
3f, teaspoon salt 
14, teaspoon dry mustard 
14 teaspoon garlic powder 
1% teaspoon pepper 
Preheat oven to 450°. 

Place single layer of ribs, meaty side 
down, in shallow roasting pan. Roast in 
450° oven for % hour. Drain off fat. 

Combine rest of ingredients. Place in 
salt shaker. Sprinkle evenly over ribs. 

Reduce oven to 350°. Roast, meaty 
side up, for beef ribs about 1 hour longer, 
for spareribs, % to 1 hour longer. 4 
servings. 


BLENDER DRESSING FOR GREENS 

1 clove garlic, peeled 

1 stalk celery, chopped 

1/4 medium onion, sliced 

1 2-oz. can flat anchovies 

1 teaspoon seasoned salt (without sugar) 

10 turns of pepper mill 

14, teaspoon sugar substitute 

2 tablespoons Dijon mustard 

Juice of half a lemon (about 1 
tablespoon) 

2 cups polyunsaturated oil 

14, cup cholesterol-free egg substitute 


Put garlic, celery, onion, anchovies, salt, 
pepper, sugar substitute, mustard and 
lemon in blender. Puree. 

Add oil to dressing and blend until 
smooth. Add egg substitute and blend a 
few seconds longer. Makes 2% cups. 


ORANGE COOLER 
1 package sugar-free orange gelatin 
2 egg whites, beaten stiff 
2 teaspoons grated lemon rind 
1 teaspoon orange extract 
2 tablespoons sugar substitute 
4 strawberries 
4 ice cubes 
4 lemon slices 
Prepare gelatin and cool. Beat in sj 
egg whites with wire whisk. 
Add lemon rind, orange extract aj} 
sugar substitute. Place in blender. Af 
strawberries and ice cubes. Blend 
medium speed for 30 seconds, 
Pour into glasses and garnish 
lemon slices. 4 servings. 
















MERINGUE MUNCHIES 
2 egg whites 
14, teaspoon seasoned salt (without 
sugar) 
Jf, cup pecans (crushed in blender) 
Preheat oven to 250°. 
Beat egg whites with salt until st 
Fold in pecans. Spray cookie sh¢ 
with pure vegetable coating. Drop 
mixture by tablespoonfuls onto coo 
sheet. Bake in 250° oven for 1 ho 
Turn off oven and allow to sit for % ho 
Makes 10 munchies. 


CHEESE: PANCAKES 
1 cup cottage cheese 
6 eggs ; 
3 tablespoons soya powder 
3 tablespoons butter, melted 
1 teaspoon seasoned salt (without suga 
Put all ingredients except oil in blend| 
Blend until smooth. Heat oiled grid¢ 
until very hot. Drop batter by tab 
spoonfuls onto griddle. Brown on bd 
sides. 6 servings. 


BEEF STROGANOFF 
3 medium onions, chopped 
14 |b .mushrooms, sliced 
14, |b. butter 
1// |b. steak, cut into finger-size strips 
YZ teaspoon tarragon 
2 teaspoons dry mustard 
114 teaspoons seasoned salt (without 
sugar) C5 
14 cupsourcream ~ 
1 tablespoon dry sherry 
1 bay leaf 
Chives 


Sauté onions and mushrooms in but 
until soft and golden, and remove 
casserole. Brown meat in remaini 
butter, but do not cook (continue™ 


YOU ARE HERE 
By Meenakshi Alirajpur 


You are here and we are still 

You do not speak, and I too, am silent. 

Our hungry eyes search and find their 
aniwer, 

The same as ever before. 

Nothing is changed in you or me, 

Mute with our happiness we look 
and smile. 

Soon the others will come 

W ith laughter and words full of 
meaningless noise. 

And we will smile, you and I, 

And speak in our silent way. 





)IRNOFF® VODKA.80 & 100 PROOF. DISTILLED FROM GRAIN. STE. PIERRE SMIRNOFFELS. (t 
) wh. = . . 


IVISION OF HEUBLEIN.) ©1974, HEUBLEIN, INCORPORATED, HARTFORD, CONK 


The Bullfrog. 


(The greening of a drink.) 


When this drink originally 
occurred to us, we had some 
misgivings. It was so simple 
and obvious we were afraid 
of appearing unscphisticated 
by suggesting it. Bo 
Wetrieditoutonafew gt * 
friends who convinced us it To make a Bullfrog, pour 
was too goodtokeep under 1% oz. of Smimnoffnto a tall 
wraps. So now that we’ve glass with ice. Fill with 4 oz. 
found the courage to suggest of limeade and stir. 
the idea, you might want to — | S 
try a Bullfrog. It tastes as oom i moff 
fresh-faced as summer itself. leaves you breathless® 

















SO Daa a a are 1 tablespoon brown sugar substitute COQ AU VIN 
DR. ATKINS’ DIET Preheat ov 400° 4 slices thick-sliced bacon 
Preheat oven to : : 
ontinued ! tan : i ntl 7 tablespoons butter 
i eS ee Place coconut in bowl. Sprinkle 4 jp. chicken, cut up 
through. Place browned beef in casse- creme de cacao over it and mix well. 1 teaspoon seasoned salt (without sug 
role with onions and mushrooms. In a separate bowl, beat egg whites i cUpICoB ye (or brandy) 
To remaining juices in same pan, ¢ with brown sugar substitute until very cup dry rea wine : 3 
lo remaining juices in same pan, add ake g oD ne 2. packages dry broth dissolved iia 
tarragon, mustard, salt, 1 tablespoon _ stiff. Using a rubber scraper, fold whites water 
sour cream and sherry. Mix well and into coconut with gentle under-and-over 14 teaspoon garlic powder 
pour over beef, onions and mushrooms. motion until all coconut is absorbed. 74 teaspoon thyme 
ir all ingredients il we onde Drop by teaspoonfuls onto cookie ayleat 3 ; 
Stir all ingredients until well blended. p by I ao poke dmedhimaleed(oniane elite 
Bury bay leaf in beef, and simmer over sheet that has been sprayed with pure yp FGhEOOInS 
very low heat for 25 minutes. vegetable coating. Makes 21 drops. Chopped chives 
Remove bay leaf, add remaining Bake in 400° oven for 7 to 10 minutes. Dice bacon and sauté in 4 tablespo 
sour cream and mix well. Gamish with Cool. Refrigerate to store. butter until brown. Remove from ski 
chives. 6 servings. and save. 
(Unsweetened coconut may be pur- Wash and thoroughly dry chil 
COCONUT DROPS ghiy My 


1 cup shredded unswectened coconut Scenic aes Se you a Brown in bacon fat and season. ] 
1 tablespoon créme de cacao Duy a Iresh coconut, crack It open, an bacon back in pan, cover and simn 
3 egg whites, at room temperature shred the meat. ) for about 10 minutes. 

Heat cognac in small pan, Ignite, 
pour over chicken. Add wine, br 
garlic powder and thyme. Bury bay] 
in chicken, cover and simmer for 
minutes. Remove chicken and ké 
Warm. 

Boil liquid in pan until it reduces 
half, 

Sauté onions and mushrooms i 
tablespoons butter until onions are g 
en. 

Put chicken back into skillet 
mushrooms and onions around it. $ 
y mer for 5 minutes, Garnish with chi 
: and serve. 
A 8 servings. E 


ce) 
Here is a listing of recipes appearing in this a ) 





























RECIPE INDEX 


2 a 
fi : 5 iS including those from the Journal kitchens and a 
vertisements. All have been tested by our hoi 
o economists. - 
a APPETIZERS 
‘ * it 


Cheez Whiz is Fun for Backyard Parties, p. 109 

Chicken Mousse Prunes, p. 117 

Kraft Cheese Dip, p. 110 

Pork Butt Paté, p. 118° 

Quick Beet Borsch, p. 104 

BEVERAGES 

Bullfrog, p. 121 

Instant Sweet Stuff, etc. Made Special with 
Lemons, p. 113 

Orange Cooler, p. 120 

DESSERTS 

Banana Crumb Pie, p. 114 

Banana Gingerbread, p. 114 

Fresh Berries with a Snappy Lemon Glaze, p. 51 

Fresh Fruit Compote Made Extra Special with 


st, can leave water spots. Because GEOmOnS. PS, reere. p. 11 


Any detergent, even the b 





: j oa packets: Doughnits, Bie Cookies with | 
water spots start to form in the rinse cycle, long after your detergent Ice Cream with Crunchy Lemon/Honey ‘Topping, | 
p. | 
p 5 Light Fruity Salad, p. 9 
has gone down the drain. f D * y Mocha Banana Reitweratar Dessert, p. 114 
“4 r \ i wor S Tal ope WwW emon Butter, p. 
Jet-Dry can a water spots. Because Jet-Dry Sree t ase Aigo 
the rinse cycle— makes rinse water sheet off your clean dishes Your Favorite Canned Frit Preshened with 
an: * 7 - A emon, p. 
without leaving drops behind. : Bad Laurie's Stew, p. 10 


6 
prices a Hale pene ches p. 106 
No drops, no spots. : TP: : Cocned Beet Hach eu Groutel m i105 
Ser * a y ET: DR conmmeal BpEane ae p. 118 
There's liquid Jet-Dry for dish- | ‘J — Country Spareribs, p. 
Fish a la King, p. 105 


washers with dispensers or solid =. Lia - Fish Vinaigrette, p. 104 


German-Style Spaghetti, p. 105 
Hash and Spinach Nests, p. 105 
100% Nature Dinner, p. 14 
F a j Party ESh Propane 104 ra 
Polish Style Boiled Dinner, p. 
So if ee want ie) Sd what j ! Savory Barbecued Chicken, p. 119 
. in ; ¢ Spaghetti-Cheese Pie, p. 105 
spotless he oll aa) S ola ta 10% Jet-D 1 Squash Canoe Quiche, p. 114 
; , q ) , Swedish Beet-Herring, ole p, (los 
; W bt : cn ati ec Tuna Fish and Bean Pita, p. 
se ater See) Preventer =~ © ce Zucchini Crepes, p. 114 
f ; MISCELLANEOUS 
Cornmea!-Cheese Patties, p. 118 
Lemon Swizzle Stick, p. 113 
Muenster-Beer Fondue, p. 117 
Cream Puffs with Muenster, p. 114 
Piquant Barbecue Sauce, p. 119 


Jet-Dry for machines without. oP pass <8) \ > Mexican Stew p. 106 
Spicy Spareribs, p. 120 
5 : Blender Dressing for Greens, p, 120 
Spicy Beet Bread, p. 104 
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Z 
Fpy, LIZA & ME 


oe tinued from page 85 





»)»w where our relationship would go. 
Thought it«presumptuous to latch on 
. tener, as I’d seen so many fellows do 
‘@h established stars. I wanted Judy 
fie sure and, until she was, I’d keep 
a} ght rein On my Own emotions. 
One night we were having dinner on 
Saset Strip. We were contrasting our 
7s as children in the theater. The talk 
tined to Judy’s early days in pictures. 
tI always have to be my best in front 
Dthe camera,” she said. “You should 
Kaw that. You expect it of me, too. 
ill, sometimes I don’t feel my best. 
_ a struggle to get through the day.” 
What was she driving at? 










Well,” I said, “as long as you don’t 
.i@erdo it, I guess it’s all right.” 
"Judy smiled, Our talk shifted easily 
t other subjects. 
; {Monstrous stories have been told, ac- 
Msing some Lucifer at the studio of 
‘ erting Judy on her tragic, gradually 
fcelerated treadmill. I don’t believe 
em. Everyone put in long hours. 
,mme fellow actor, trying to be helpful, 
, @pbably offered amphetamines to Judy 
Bring one of those especially long 
ys. It probably wasn’t long before 
herself was seeking them out. The 
als probably left her wide-awake, so 
Snebody else offered her sedatives. 
iw people then knew about the long- 
iage effect of such drugs. 

























Coming of age 

By the time of Meet Me in St. Louis, 
ye working conditions at Metro were 
fore humane and Judy shouldn't have 
eded the pills any longer. But she 
wntinued using them. 
)We finished shooting in April, 1944. 
idy and [ started living together about 
‘He time I began cutting the film. The 
icture was my coming of age. The 
/views were ecstatic. 
/On my last day of work on the pic- 
re, Arthur asked me to direct a film 
Hersion of the Ziegfeld Follies—the 
Iggest all-star production ever at- 
» mpted in films, with a three-million- 
_ollar budget. 
} It would be a showy assignment— 
hid a distraction from a broken ro- 
' ance. Judy had left me. 

She’d been seeing another man before 
ie started going together. He was tor- 

red and complicated, very much the 
‘itellectual. She simply gravitated back 
> him. I theorized that Judy must 
ave been flattered by the attentions 
HE such a brilliant man, and intrigued 
Ny the fact that he was in analysis. 
|. didn’t alleviate my pain. 

For one scene in Follies, Greer Gar- 
mn was to poke fun at her Mrs. Mini- 
er/Madame Curie image (continued) 
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Eagle Brand makes 
a weekday gelatin 


taste like Sunday. 





Sundae Fluff. Only 8¢ a serving. 


Surprise your family with this light and luscious dessert. It’s simple to make 
but tastes special. All you do is: 

Prepare one 6 oz. package (or two 3 oz. packages) of your favorite gelatin. 
Refrigerate until slightly set (about 1% hr.) 

Add one can Sweetened Condensed Milk (Eagle®, Magnolia®, or Dime® Brand) 
to gelatin and beat until light and fluffy. Spoon into individual dessert dishes. 


Chill and serve. Makes 16 half-cup servings. 
Be sure to use Sweetened Condensed Milk. Not evaporated milk. 


FREE 97 more great recipes in the ‘Dessert Lovers’ Handbook’. BORDEN 





Just send your name and address to: Borden Inc., Box 451, 


Jersey City, N.J. 07303. ® 


409 gets my sink 
sccuring powder clean. 





__ And then so : e. 





Formula 409® Disinfectant Bathroom Cleaner de- 


livers scouring powder cleaning strength to almost 
every bathroom cleaning job. Yet 409 is a lot easier 
to use and leaves no scratchy grit. 


With 409, you just spray and wipe and 
tough bathroom stains come clean. It J 
works great on tile, fixtures, bathtub 
ring, every place you’d normally use 
scouring powder. Plus some places— 
like glass and chrome — where you 
wouldn't. 


You'll like 409 because it disinfects, 
too. Kills germs on contact. Stops mil- 
dew up to seven days. 


409 The easy way to get your 


bathroom scouring powder clean. 


ympany, 1974 















JUDY, LIZA & ME 


continued 















in a number called “The Great Lady Has an Interview.” 
as we got deeper into the piece, it became obvious th 
singing performer would have to play the part. Judy’s n 
was suggested. 

Any pain I might have been dreading in seeing J 
again simply didn’t come to pass. We were no lo 
lovers, but we could be friends. Judy came off extre 
well in the film. 

Shooting was finally completed, and the processing 
editing started. When I felt it was finally right, I 
ready to take a breather. 

It was interrupted one day by a call from Judy, invi 
me to lunch. Curiosity consumed me. We met, se 
easily into comfortable talk. “What picture are you d 
next?” I asked. 

“Well, you know The Clock has been cancelled,” J 
said. “But I’ve told Arthur how much I believe in 
Would you consider doing it?” 

“IT guess I can look into it.” Three days later, I was\j}i! 
the new picture. 

Judy came off well in the picture, and she was grat 
A desk clock arrived for me one day. With it, a not 


Darling, 

Whenever you look to see what time it is—I hope 
you ll remember “The Clock.” You knew how much 
the picture meant to me—and only you-could give 
me the confidence I so badly needed. If the picture 
is a success (and I think it’s a cinch) my darling 
Vincente is responsible for the whole God-damned 
thing. 

Thank you for everything, angel. If I could only 
say what is in my heart—but that’s impossible. So 
V'll say God bless you and I love you! 








Judy 


We were back together, and we planned to stay t 
way. I was ecstatic when I learned Judy wanted to "7 


* 


me as soon as her divorce was final. I let go of my é 
tions, feeling so needed that there was no alternative. 
would face all problems together. 

We would have burst if we'd been any happier. 
learned to accept those aspects of Judy's makeup 
couldn't be changed. She was a Gemini, so her frequ 
swings from exuberance to moodiness were under 
able as part of her sun sign’s twin personality. She 
left-handed, and folklore had told me that this usug 
meant a hot temper. And she was an actress, pial 
by the temperament and insecurity that affect every g 
artist. She simply couldn’t help being what she was, 
what she was simply was much more, than I'd ever fe 
merited. She gave me so much. I coujd well learn to ] 
with her occasional moments of despair. 

It was after one of these episodes that Judy confess|ffi 
“T think I might be taking too many of those pills.” 

“T can’t put my foot down and tell you to stop,” I sa 
“IT know there are times when you're tired and when thit 
don’t go well at the studio. There are several actres 
around who are doing the same thing. And I can alw. 
tell when they're on amphetamine. Just as I can with y 
You think you're doing wonderfully, that this is the bi 
performance you've given. But you're not nearly as eff 
tive as you think. Promise youll stop taking pills. Please tr 

“You know I try,” she answered. 

And she did. There were many days when noth 
went wrong, when she didn’t need the crutch to prop 
her insecurity. But they were invariably followed by the 
other days. Her mother, Mrs. Gumm, was a strong-will 
woman who attempted to dominate Judy, and who tend 
to agree with everything Mayer wanted Judy to do. Ju 
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fe) betrayed. She loved her mother; 
}) hated her. I felt that Judy still had 
t of growing up to do. I'd be there 


Ten life would become too much for 
and I'd come home to find her 
ch and gestures going double time. 
quit,” she often said. “I promise.” 
_udy and I were eager to get married. 
BS; suggested that we elope to Mexico, 
B her divorce from David Rose wasn’t 


ted that we wait it out. 
judy’s mother wasn’t peed. ene d 


®ressed her unhappiness that Judy 


al I-were living together. She said I 
A 
i 


















juld know better, and that I didn’t 
ive Judy’s best interests at heart. I 
m@ nediately answered the letter as re- 
petfully as I could, saying I would 
iver do anything to hurt Judy and we 
juld get married when we could. 

vA week after her divorce was final, 
- June 15, 1945, Judy and I were mar- 
at her mother’s house in Beverly 
“Wills. It was a small wedding for the 
Wimediate family and a few friends. 
§ Gershwin was my best man. Betty 
ther, Judy’s publicist and best friend, 
\s maid of honor, Louis B. Mayer was 
ore to give the bride away. 

I don’t remember much about the 
iremony, being nervous to the point 
i palsy. Ira swears that at the end of 
ceremony, the minister brought out 
symbolic wooden staff. He asked 
Itty to grasp it first, then Ira, followed 
» Judy and me. Then, out of nowhere, 
‘me an alien hand that grasped the 
) ob on top of the staff. It was the hand 
} Louis B. Mayer, establishing his ter- 
orial imperative. 


Into the river 


We went to New York for our honey- 
oon. A few days after we arrived, 
dy gave me a cherished gift. We 
ere walking in a park by the river. 
fold my hand,” she said softly. | 
Nd. It was then that I noticed a vial 
) pills in her other hand. She threw 
| into the river 

' About ten days before we were due 
i) return to California, I took Judy toa 
Hoctor on Park Avenue. He confirmed 
Hier suspicion. She was pregnant. We 
Hould have three days on the train to 
Hecide how to tell the studio the awk- 
vard news, Million-dollar productions 
hight be kept waiting, and the studio 
'ad proved notoriously impatient and 
' nsympathetic to Judy in the past. 

» When we finally informed Arthur 
reed, the anticipated blowup didn’t 
naterialize. He was genuinely happy 
jor us. He began figuring out how 
udy could still be used in his next 
icture, Till the Clouds Roll By. Arthur 





“Do you expect me to do 
: both these hands in one day?” 


“Ever try Palmolive’ 
Dishwashing Liquid? 
It softens hands 
while you do dishes.” 


And with Palmolive Liquid you geta 
lot more than mildness. You get suds 
that last longer than all the dishes 
you have to do. And right through 
the last greasy pot, Palmolive softens 
hands while you do dishes 


FREE BOWLING!... Bow! a game, 
get a game free with each specially 
marked label from Palmolive® Liquid, 


FAB® Laundry Detergent, trish Spring®, 
Cold Power® Powder or Handi Wipes®. 


fer good at all participating 
bowling centers 9-5 daily 


accelerated the filming so that Judy 
completed her work before her preg- 
nancy started showing. Then Judy tem- 
porarily retired to await our child’s 
birth. Those few months were the long- 
est she’d been professionally inactive 
since she signed on at Metro more than 
11 years before, at the age of 13. 
These were our happiest times. Our 
life together was atypically golden, 
even for Hollywood. Money was stream- 
ing in from the studio; there was no 
worry about tomorrow and no indul- 
gence too extravagant. We'd begun ac- 
quiring fine furniture. Judy had been 
introduced to designer clothes, and she 
began to frequent fashion shows. I 
would go with her to jewelry auctions, 
for I was just as interested as she in the 








antiques she was beginning to acquire. 

Only after we'd settled into this truly 
spoiled existence did we attempt to 
mesh our markedly different personali- 
ties. Judy and I hadn’t thought of our 
mismatched interests when we married. 
Actually, she wasn’t as unschooled nor 
I as intellectual as people would have 
it. Neither one of us had to travel far for 
our inevitable meeting somewhere in 
between. 

Judy set out to become the complete 
housewife. Being a person of whim and 
short attention span, her efforts came in 
not-too-steady spurts. She’d get these 
periodic compulsions. One day she 
might get down on her hands and knees 
to scrub the kitchen floor, ignoring the 
fact that we had a staff to (continued) 
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JUDY, LIZA & ME 


contin wed 





do it. The next day, she would try out a 
recipe for chicken fricassee. On another 
occasion, she might bring home an as- 
sortment of needlepoint canvases to 
work on. Our friend Sylvia Sidney had 
long been urging her to take up the 
hobby. 

It was a momentous occurrence 
whenever Judy decided to bake a cake. 
The effort, whether fallen in the middle 
or with gooey frosting running off the 
plate, required a minimum of ten com- 
pliments. Her desire for constant ap- 
proval was pathological. If she soon 
became bored with the kitchen floor or 
the needlepoint canvas, then I quickly 
assured her that this was the cleanest 
halt of a kitchen floor in existence, and 
those few stitches were the most uni- 
form ever executed. 

It was in her dressing room and bath 
that Judy felt the most comfortable 
playing lady of the manor. I'd designed 
the room—its walls covered in antique 
glass and furnished in Victorian papier- 
maché pieces—and it became her hide- 
away. Plopped on the _ fur-covered 
chaise, she would spend hours there 
primping or reading. 

We began shooting my next film, 
Undercurrent, starring Katharine Hep- 
burn, at about the time Judy’s physician 
advised that, due to her narrow pelvis, 
a Caesarian birth would be advisable. 
There was no hysteria at the news, no 
turning to barbiturates or ampheta- 
mines. Judy was so desirous of a perfect 
child that she tried to keep totally away 
from drugs during her pregnancy. 


A tribute to Ira 

A more happy quandary was decid- 
ing what to name the baby. We'd de- 
cided on Vincente, Junior, if it was a 
boy, but the name for a girl was a 
stickler. Not every female name went 
well with Minnelli. 

Judy nudged me awake one night. 
“How about Liza?” she asked. I loved 
the Gershwin song, she knew, and in a 
way it would be a tribute to Ira to use 
one of his song titles for our child’s 
name. I agreed readily. 

“Perfect!” Judy said. And with that, 
we both drifted off to sleep. 

Judy was making last-minute arrange- 
ments for the Caesarian, scheduled 
for March 12, 1946. We drove to the 
hospital that Tuesday. She was glowing 
with anticipation. 

I settled in for the few hours’ wait, 
but before I knew it, I was informed I 
was the father of a baby girl. Soon after, 
I was allowed to see Liza. She was, of 
course, the most beautiful baby in the 
nursery. There, alone on a table, was 
a perfect child, with absolutely no wrin- 
kles, letting out a healthy cry—project- 
ing even then! 
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After the birth of Liza, Judy and I 
were ready to give The Pirate our all. 
The picture would show her comedic 
range. Her co-star would be Gene 
Kelly. She was quite certain she'd fly 
through the filming. It was going to 
be such a lovely labor that there’d be 
no need for amphetamines and barbitu- 
rates. Nor would she need to consult 
with the stream of psychiatrists the 
studio had been periodically sending her 
to since she was in her teens. She'd 
show the people at the studio who were 
saying—within earshot—that she was 
difficult and unreliable. Though Gene 
and Judy had both appeared in several 
all-star films in the interim, this was 
their first co-starring picture since For 
Me and My Gal seven years earlier. 

Gene found Judy much more secure 
in the earlier picture. “Judy was charm- 
ing to work with,” he recalls. “There 
were no complications to her. If she had 
the beginning of a problem at that time, 
I don’t think anyone knew it. I suppose 
hindsight would tell me there were 
signs even then. But no one was look- 
ing for them.” 

But now, during filming of The Pi- 


rate, pressures were starting to build up. ° 


Judy turned again to pills. I stood 
helplessly by, knowing she had started 
taking them again but unable to deter- 
mine who was supplying them to her. 

I'd been very proud that Judy had 
been temperate in their use since our 
marriage. It was again suggested that 
she turn to psychiatrists for help. 

I yearned to strike out at this mon- 
ster coming between us, but I was per- 
suaded to keep calm. If there was to be 
one constant in Judy’s life, it should be 
her husband. I look back today and 
think that if I'd loved her less, I could 





“Have a good day at the bank, dear?” 


have been dispassionate enough 
laugh her out of the moods that led 
her taking pills. Sympathy that car 
too readily just didn’t seem to help. 
I drove her to the psychiatrist’s off 
every day, waiting for her in the ca) 
Judy would leave with her mood ui 
altered by these 50-minute hours. | 
The pent-up anger found its lik 
outlet; the spats became more mag 
fied. I tried to control my own volatil 
but occasionally failed. Harsh wo 
were exchanged. That much hostil: 
couldn’t be held under one roof. 
Ira and Lee Gershwin had a sofa 
an upstairs sitting room that had h 
longed to Lee’s mother. When Judy a: 
I had to be apart, I'd ask Lee, “Ma 
use your mother’s couch tonight?” | 
| 
| 
| 
| 























“Of course, darling,” she’d answe| 

As l'd be packing my toilet case, Jud 
would already be walking out the doo 
“Til go,” she’d snap. “It’s your house 

We might go about our business f i 
a couple of days, then have reconcilié 
tions that were as: stormy as our par , 
ings. She’d be contrite, and I'd fel 


guilty. 
Agonizing times 

Toward the end’ of filming, shed k 
gone from the set for three days at|| 
time. As director, I should have insiste 
on her fulfilling her assignment. As cof} 
cerned husband, I couldn’t. So I mad 
excuses. She had a cold, or was runnin 
a fever. Then she’d be back, performin) 
as well as ever, and*I would be a wreeh 
These were agonizing times. 
couldn’t reach Judy, to tell her that 
truly cared. She still preferred to treg 
these periodic upheavals as_ solitary 
lonely battles. Sra 
I threw myself into (continued 
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the work with renewed determination. 
In putting together the musical num- 
bers, Gene and I had fallen into the 
most intense professional association I'd 
ever had with an actor. Judy, in her 
paranoia, became jealous. The problem 
worked itself out, yet the episode re- 
mained an unspoken barrier between us. 

We continued working, Judy’s cool 
behavior toward me a damning accusa- 
tion. I was in too much turmoil, and too 
hurt to talk it out. 

Yet when life looked blackest, there 
was always Liza to bring Judy and me 
closer together—to give us the sem- 
blance that all was well. 

Liza was a darling baby, a great 
beauty, and very much loved. We 
couldn’t wait to get home to her each 
night. Her seriousness and highly deter- 
mined spirit were funny and touching 
in one so young. Liza was only a few 
months old when she learned to crawl. 
Before we knew it, she’d learned to 
climb the stairs from the nursery, and 
she'd make her arduous way to the up- 
per level to join Judy and me while we 
had our pre-dinner martini. 

Liza was still crawling at the age of 
two. She could navigate so rapidly that 
you'd swear she was on wheels. She'd 
probably still be crawling today had it 
not been for her first awkward scene. 

All the Minnellis were at a kiddies’ 
party. Liza was on the floor, scrambling 
on all fours. A guest scooped her up. 
“Look at Johnny, Liza,” she said. “He’s 
six months younger than you and see 
how well he walks, Aren’t you ashamed 
that you haven’t even started?” 

Liza fixed the lady with a not-too- 
friendly stare, and restlessly squirmed 
off her lap. She walked for the first time 
the following day. 


Beyond salvation 


Judy’s mother would often come over 
from her nearby house to join us for 
dinner. Some evenings were passed in 
unbridged silence. Her mother was in- 
capable of saying those loving words 
that Judy so desperately wanted to hear, 
nor had she taught Judy to say them in 
return. The relationship deteriorated 
beyond salvation, and their proud spir- 
its would never allow either of them to 
admit the tragedy. 

Judy implied that had her father 
lived—he died when she was 12—things 
would have been different. I doubt it, 
for even when her husband was alive, 
Judy’s mother had Judy touring with 
her two sisters at the age of five. 

Filming of The Pirate was completed 
on July 10, 1947. A few days later, 
Judy’s psychiatrist suggested that her 
mental health would best be served if 
she removed herself from her studio 
and home environments. 
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Judy quietly agreed. She was too tired 
and too frightened to resist. Neither 
could I, Her condition was deteriorat- 
ing before my eyes, and I could do 
nothing to help her. The only area 
where I felt I was being effective was 
in keeping the problem from Liza and 
—always to be considered—the press. 

The psychiatrist thought it would be 
better if he drove Judy to the sanitari- 
um. “She'll be quieter this way,” he 
told me. “We'll give her something so 
that she'll fall asleep as soon as she gets 
there.” 

“Mama went away for a little while, 
I told Liza, “but shell be back soon.” 

I often visited Judy at the sanitar- 
ium, a lovely place with rolling grounds 
and homey bungalows, and I was de- 
lighted to see how well she was re- 
sponding. She was soon well enough to 
talk about her feelings the night she 
was committed. It was to become a 
favorite party tale. 

“It was very dark that night,” she 
told me. “Well, maybe it wasn’t, but I 
was so out of it that I couldn’t make 
out anything. These two burly atten- 


”» 


dants met us at the car. They walked, 


with me across the grounds. Suddenly, 
I tripped. They picked me up. I couldn't 
seem to control my feet. I tried to walk, 
but I kept stumbling. They held me up 
the rest of the way. “This has to be the 
end of me,’ I thought. They got me in- 
side, and somehow I fell asleep. I woke 
up the next day—didn’t feel too bad— 
and I looked out the window. I noticed 
this nice green lawn. Then I saw why 
I kept stumbling. I'd been tripping over 
the croquet wickets!” 

The story was so typically Judy. 
Though the experience had been dread- 
ful, who could help but laugh at her 
macabre humor about it all? 

Gene and I were in the thick of it 
again, working with Irving Berlin on 
Easter Parade. Judy, home from the 
sanitarium, was gathering strength to 
co-star in the picture. Though she’d left 
the sanitarium in high spirits, and was 
as giving and loving as in our early days 
of married life, she required constant 
attention and reassurance. The only 
way of allaying her fears was to give 
her as much love and consideration as I 
had in me. I thought I had a bottomless 
reservoir to offer, but sometimes Judy 
found me lacking. Sleep was ever elu- 
sive for her. She’d nudge me awake in 
mid-snore. “Be with me,” she’d entreat. 
I'd put my arms around her, comforting 
her until sleep came upon her, 

Sometimes, as I bustled around our 
bedroom getting ready for my day at 
the studio, Judy—still in bed—would 
teasingly hold her arms out toward me. 
“Stay with me. Don’t go to work today.” 
She knew it was impossible. There were 
hundreds of people waiting at the stu- 
dio. She’d pout for a while, but as Td 
be leaving, she’d be busy making plans 






































with the nurse on how they shou 
spend the day with Liza. 


One fashionable analyst was eal te 
Dy another _and another. 


fee 
Irving Berlin’s music for Easter Pl 
rade suited the talents of Gene an 
Judy exceedingly well. I was gettin 
ready to start casting the other par 
when Arthur Freed called me into hi 
office. | 
“Vincente,” he began, 
how to tell you this.” | 
“Well, do,” I urged. He was silent. | 
Then his words came tumbling ou 
“Judy’s psychiatrist thinks it would } 
better if you didn’t direct the picture) 
I was stunned. “Why nour 


“T don’t kno | 


you as the director—that you symball 
all her troubles with the studio.” 


An obvious solution 
What was there to say? The matt 


had to. If our working together woul 
create emotional problems for Ju 
the solution was obvious. We simp) 
wouldn’t work together, 

I left work for the day, trying m 
damnedest not to feel betrayed. W 
hadn’t Judy told me directly? Why 
it have to go through two other peop 
Weren't married couples supposed {| 
discuss such things openly with ead 
other? 

Judy met me at the front door wi 
kiss. “Hello, sweetheart,” I said. I s@ 
down to read the evening paper. Lig 
came toddling in, and Judy and I haj 


ner, I read some scripts and Judy self 
tled in with a book. 

We were both in bed quite carl 
Even then, together_in bed, where sf} 
many of life’s differences are ironed oul 
no mention was made of the happening 
of the day. The reasons for my dep 
ture from the picture were like the wai 
on the end of a person’s nose—too oby 
ous to ignore, too taetless to mention. 

Six weeks later, the unthinkable "7 
pened—Gene Kelly broke his ankle. HD 
immediately suggested Fred Astaing@, 
as -his replacement. Fred generous] 
agreed to step in. 

Much as she enjoyed working wit 
Fred, Judy was plagued by illness duy 
ing the filming. Most of the times shiff) 
delivered for the studio, but at enol 
mous personal toll. For the first time 1 
her career, her weight began fluctuatin 
dramatically. I welcomed her slig 
chubbiness as a sign that she wasn 
taking amphetamines. But then shel 
lose many pounds in a few days, an 
I had to admit she was back on them 
I was frustrated in not knowing whe 
she was getting them. (continue 
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continued 





Easter Parade turned out to be such 
a huge hit that the studio insisted on re- 
teaming Judy and Fred. If delays and 
added expense had resulted from Judy’s 
erratic behavior, they were forgotten. 

The new project was The Barkleys of 
Broadway. There was never even a re- 
mote possibility that I would direct it. 

Judy found it impossible to go 
through the filming. She was mentally 
and physically exhausted, and danger- 
ously thin. Ginger Rogers stepped in, to 
be re-teamed with Fred Astaire for the 
first time in ten years. 

I stayed home a few days to console 
Judy, for her failure to do the picture 
was a bitter blow. The studio had al- 
ways waited before. Now it chose not to. 

Gradually, Judy had come to feel that 
all she represented in the studio’s mind 
was top grosses. The paternal feeling 
Metro executives held for her, she now 
felt, was all tied in with how much 
money she could bring in. Again she 
was betrayed, she insisted, and nothing 
I could say could dissuade her from 
that notion. 

But there was still one father figure 
left who hadn't failed her: Carleton 
Alsop. He and his wife Sylvia Sidney 
had taken us under their wings. They 
were immensely sane and_ unselfishly 
giving. 

When Judy felt she could cope with 
neither studio nor home, she would 
spend a few days as a guest of the 
Alsops. When she felt she could again 
cope, she'd be back with Liza and me. 

By this time, Judy was professing to 
hate our house. She wanted much larger 
quarters. Her current psychiatrist felt it 
would be best if she could occasionally 
get away by herself. We proceeded to 
take a year’s lease on a house at 10000 
Sunset Boulevard. For the next few 
months, we would alternate living in the 
two houses. When we'd periodically 
separate, Judy would go over to the 
Sunset house. Carleton would good- 
naturedly act as our intermediary. He 
found himself conscripted for the same 
role in Judy’s relations with Metro. Al- 
though she had an agency to represent 
her, they'd thrown their hands up in 
frustration. It was a selfless act for Carle- 
ton. He single-handedly took on the 
studio, as well as ironing out our hope- 
lessly tangled finances. Judy was now 
down to 80 pounds. Most days she 
couldn’t get out of bed. 

I attempted to preserve enough 
strength for both Judy and me to draw 
on, but I was often found lacking. My 
own self-assurance was at its lowest ebb. 
With Judy’s career in jeopardy and 
mine at a standstill, there seemed no 
solution. I was still drawing my weekly 
salary from Metro, but how long would 
that continue? 
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Then, with no fanfare, the tide 
changed. The phone in my office rang 
one morning. It was Pan Berman. “Are 
you interested in directing Madame 
Bovary?” he asked. The stars would 
be Jennifer Jones, Louis Jourdan and 
James Mason. 

“God, yes!” I replied. “When can 
we start?” 

Getting this assignment was a great 
coup. I was eager to tell Judy. She’d 
come home from the set of In the Good 
Old Summertime, complaining about 
the cornball story and low-budget pro- 
duction values. The only bright spot in 
the film would be Liza’s movie debut 
at the age of two and a half. 


“Still the shopgirl” 


When I dashed home with the news 
about Madame Bovary, Judy’s reaction 
was unexpectedly bitter. “Here you're 
working with all these great talents,” 
she said. “And what am I doing? Still 
playing the shopgirl on the corner.” 
This time I couldn’t deny my feelings. 
We'd been through so much pain to- 
gether. I'd exulted with Judy as she 


emerged into renewed periods of tri-: 


umph. Why couldn’t she do the same 
for me? I was deeply hurt. 

I'm appalled by my naiveté at the 
time. My most serious mistake was mis- 
interpreting Judy’s violent mood swings 
as an exuberance for life. I was blind to 
the compulsiveness of her behavior for 
too long a time. So was the studio. Her 
failure to report on time and her ab- 
sences from the set were interpreted as 
the willful tantrums of a spoiled child. 

I was similarly innocent about drugs. 
Barbiturates and amphetamines were, 
after all, a cure for the stresses of white- 
collar life. They were “respectable.” 
Too late, I learned they were more ad- 
dictive and more toxic than opiates. 

It took me some time to find out that 
the emergencies—her screams of pain 
and shortness of breath—had a very ob- 
vious cause, although no doctor ever 
told me why. She was suffering the ag- 
onies of drug withdrawal, and sadly 


“He followed us home -..can we keep him?” 


{ 


she didn’t tell me. Judy probably did 
know herself. I had taken her tangil 
demons for mental phantoms. 

Metro had recently bought Annie 
Your Gun for Judy, paying the high 
amount ever spent on a film prope 
Judy started filming, but she was in té 
rible condition. Her days were spent 
an irrational haze. And yet, in t 
groggy desperation, she continued ta 
ing more pills. I caught her using the 
and took them away from her. Her 
action was enormously angry, and 
the next few days her treatment of 
cold and contemptuous. 

There was no way she could keep t 
schedule: she was physically unak 
to appear. The studio suspended 
and replaced her with Betty Hutte 

Judy’s mother, who'd been making 
career of her own “keeping Judy 
line,” found that her salary as a stud 
consultant ended with her daughte 
suspension. It was only then she w 
told that her handsome income hg 
never been paid by the studio. It ca 
from Judy’s generosity: her mothe 
salary was withheld from Judy’s o 

The suspension wasn’t a callous a 
tion. Too much money was at stake f} 
the picture to rest on Judy's wobb 
shoulders. Mayer was as _ concerné 
about her as we all were. 

“What do you think should be done 
Mayer asked Carleton. 

“Why don’t you get her away fro 
all the sycophants and the doctors w 
give her these pills?” Carleton asked. 

“Next thing I knew,” Carleton reme 
bers, “I was on the train with a vel! 
sick girl, taking her to a hospital 
Boston.” 

The head psychiatrist at the hospiti 
met with them when Carleton an 
Judy arrived. 

Carleton offered him some very sell 
sible advice while Judy was checking it 
“T think it would be-better if you tol 
Judy you were a neurosurgeon and nd 
a psychiatrist. She’s wily and can aa 
craft you. Judy has this jungle intell 
gence, this animal cunning.” (continue 














How Young Would 
You Like to Look? 


Your first instinct might be to wish you 
could look seventeen again. But think a 
moment. Would you really choose to 
give up all the little indications that 
you're a vital woman who has lived and 
loved and cared...the laugh crinkles, the 
mementos of emotion, the lingering 
traces of countless smiles? Probably not. 
Because that would mean you'd never 
experienced the gamut of emotions that 
have given your face the very special 
look of you. 

But that is not to say that you wouldn't 
like to look as young as you possibly can, 
with a fresh, radiant dewy complexion 
that tells the world that life for you 1s 
good. So join the cult 
of enlightened 
women in many parts 

of the world who 
; take pleasure in the 
secret benefits of an 
unusual fluid that 
gently eases away 
+ complexion dryness 
and so helps women 
look their youngest. 
The plead: developed by beauty re- 
searchers, is known in the United States 
as Oil of Olay beauty lotion. 

Let your mirror witness the transfor- 
mation that begins the very first days 
you use this remarkable formulation, to 
be found at your drugstore. Almost be- 
fore you know it, your complexion grows 
softer, silkier and more supple. The 
wealth of natural moisture, tropical oils 
and other emollients penetrates the im- 
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portant surface layer of the skin, to 

alleviate the dryness that accents little 

lines and wrinkles. Those very signs that 

make you look older than you'd like. 
Working with nature, the world-re- 
nowned beauty fluid maintains the deli- 
cate oil-moisture balance needed for 
your most youthful appearance. Oil of 

Olay also establishes a protective barrier 

to retain nature’s own moisture, essential 

to keep you at your glowing best as the 

years slip by. 

Faithful users like to make Oil of Olay 
an indispensable part of their beauty 
ritual twice each day. First in the morn- 
ing, as a quick-penetrating, non-greasy 
makeup base that lets cosmetics remain 
fresh for hours. (If you choose to go 
without makeup, Oil of Olay provides a 
misty glow that protects and cherishes 
your complexion as the day goes on.) 
Again at night, so that the complexion- 
loving liquid may work beautifully 
through serene hours of sleep. 

Bring Oil of Olay into your life. Find 
out how much younger you may look. 


Beauty Hints 
Lines around your mouth and eyes betray 
age far too soon. Gently smooth extra amounts 
of Oil of Olay into these special, dry areas 
often. Your skin will respond beautifully to 
this additional attention. 


* * * 
Your earlobes can become dry and tender uf 


you wear earrings regularly. Soothe with Oil 
of Olay” morning and evening. 
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The psychiatrist nodded his head) 
“Did you ever treat a star?” Carlet} 
continued, Go 
“No,” the psychiatrist answered, |}){/\ 
“Well, you'd better think about \jhw 
Because you can’t work on the prem cal 
that you're going to change her pers¢@io 
ality and make her Mrs. Vincente M)jhiw 
nelli, Housewife. You're dealing with}: 
girl who is sick, and while sick shit 
making half a million dollars a yee 
You're going to gamble on losing thi 
plus all those millions of people (ipeli 
there who will hate you for destroyiipt 
her talent.” ' ny 
Carleton visited Judy several tine 
every day. ro 
“Pop, get me out of here!” she criti: 
as she began suffering the pangs |fple 
withdrawal. - fy 
“Listen,” he said. “It isn’t your mon 
It’s the studio’s. Let them spend it. fhe 
Judy could appreciate putting som 
thing over on the studio. She was e ie 
porarily mollified. She could bear tj 
pain. |imest 
On his next visit, Carleton foul 
Judy under the bed in her hospital ro Oh 
screaming in agony. {Ge 
He forced himself to speak colfit 
heartedly. “If you need pills, this hos} i 
tal is full of them. But if you can ght! 
over it, fine. If you can’t, I’m going df! 
to buy Christmas carols. We'd betif 
start rehearsing now.” ih 
Gradually, Judy’s will brought Tf 
through. She was -soon so much reat Ni 
ered that it was felt that Liza cove 
spend some time with her. The visit 





0B is 
| 
incided with Judy’ s birthday. Soon af te b 
I made a couple of trips to visit Ju fs 
if 
a} | 
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PAGE 86: JAMES GALANOS red silk chiffon eV 
ning dress avaiable at Bonwit Teller, New Yor ls 


and Chicago; Neiman Marcus, All Stores; Amel 
Gray, Beverly Hilis. I 
PAGE 87: BOB MACKIE/RAY AGHAYAN pip 
matte rayon jersey gown available at Bonwit Tellewr 
All Stores; Lou Lattimore, Dallas; Sakowitz, Hous 
ton and Scottsdale, Arizona. i 
PAGE 88: HOLLY HAR& multi-striped 2 pied 
matte jersey dress available at Henri Bendel, Ne} k 
York; Lord & Taylor, Washington, D.C.; Bonw 
Teller, Chicago and Beverly Hills. x Ig 
PAGE 89: JEAN LOUIS blue and green balter : 
in Qiana jersey avaHable at Bonwit Teller, Ne\y] 
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cago; Neiman Marcus, Dallas; I. Magnin, All Stores 
All prices are approximate. Mn 
Hairstyles and makeup for Altovise Davis and Kat} 
Jackson by Hugh York. nf 
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Macaw. $110, and brown pottery Monkey, $37. 
from Mayhew, 509 Park Ave., N.Y.C. 
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pattern. +54042/61. 50” wide cotton, from Bou 
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from Mexican Art Annex 
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23 W. 56th St., N.Y.C 
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“a It’s been said 
fy that an angel 
came to earth dur- 
ing Colonial times 
and was so enchanted 
that when she returned 
home, she created this 
heavenly showcase for your 
prize curios! Certainly we 
have here a brilliant wedding 
of Early American warmth and 
ethereal charm. Picture this 16” 
high wooden staircase with “golden 

handrail” and 314” newe! posts deco- 
ratively climbing a wall in your home, 
each of its 2” square steps proudly host- 


vittoa couple of night baseball games. “ 
3) Judy was ebullient and looked for- WA i | PL i UE 
th studio wanted her to star in Sum- 
At was now August, 1949. Madame 4 STEP STAIRWAY 
ary was in national release, and 
B ton. Metro had paid almost $40,000 
‘fe her treatment, and had brought the 
f it was true we'd been separated be- 
» her trip to Boston, it was equally 
We. Judy’s condition was as normal as 
iivould ever be. Her only medication 


wd to coming home. Arthur Freed 
ical reaction was enthusiastic. To 
i pital’s chief physician to Hollywood 
» that we were now reconciled and 
J; a series of glucose injections to keep 


didn’t do anything exciting, just SPECTACULAR NEW 
%) partially responsible. He told Judy 
&. to the triumph, Judy was back from 
1elp Judy readjust to life. 
te dy to face the world as husband and 
1 3 energy. 











curios a3 cvey cue, above the staircase is a 
. not included matching 5-point 6” star for you to suspend. 
Maudlin Mayer a that is a Ax Bees mid-star! Hanging 
ff : A FA ardware in d. I ler, 
jhe’d returned just in time for the Aa: ee ee 
fios celebration of Ethel Barry- | -————-—-—-——— —— | 
res seventieth birthday. Louis B. || PALM CO., Dept. 5974, 4500 N.W. 135th St, Miami, Florida 33059 | 
3 . ee Rush _.Staircase/Star Set(s) #14135 @ $4.98 

er pave his usual maudlin talk at | plus 65¢ postage and handling each set with money- | 
) studio luncheon. That night, George | | back guarantee if | am not delighted. | 
| aes fr € i WU. — . 
kor hosted the true birthday party eas Ree Ceres 1 Master Charge [1 Diners Club | 
| = _ ct. No... SSS) BankAmericard 
Ethel and her chosen fi iends. | ADDRESS Interbank No.1] American Express 
George asked Judy to sing “Happy | cry a es ee I 

» Jee . oo fu—____—_—_—} Acct. No. 

thday. She hadn’t sung in months, SAVE $1.70. Order 2 and we pay all postage | 

I was struck by a momentary fear and handling. 











jt her voice might be gone. Judy read 


Meas and smiled over at me. AMAZING $3.98 ART OFFER 

Dh nen wersion was: sults’ | Own Your Own “GAINSBOROUGHS” 

Hotei Magnifient Full Color Oi Paintings 
sual, wound him around her finger. Beautifully Reproduced in Italy 

$s tearful with joy. a5 rie son 


emerged from their meeting, his 
(‘The cure is very simple,” he told me. SE de eee ral ire, i 
ill this girl needs is to be needed and agli al alah oe 
Ned.” He'd be tearing out his hair in 
couple of weeks, after a few phone 5 
els from Judy at four in the morning. : ae eae 
Judy had spent three months recu- on) 
rating before starting Summer Stock 
| November, 1949. We were getting 
iknow each other, and Liza was get- 
»g to know Judy, all over again. 








velvet-like backing 
—glass covered! 











‘The dual residences continued, but 

dst of our time was now spent in the 
Juse on Sunset. We entertained often, 

ed Judy’s weight began inching up- ; 
ct But her difficulties were still ? ' - 

ach with her. It would take six months we . 
Vfore Summer Stock was completed. | From the acknowledged art center DET eee eee ee ae eee ee ee CONN name 
Atjudy w tti Be: ly to report | World. — Italy! Imagine Gainsborough’s {| PALM CO.. pept. 5973 | 
" udy was now ge ne r€ a O rey s famed priceless museum-pieces now yours | 4500 N.W. 135th St., Miami, Fla. 33059 : | 
By: Royal Wedding with Fred Astaire. | jn these exquisite replicas of ‘Blue Boy” Please mish my zalpponed « caipsporouels EG | 
| ° f > See E * = : ostage 
ming was to start the first week of | and “Pinkie.” The gleaming antiqued gold- Hendlinestor achicat Ce plus postag 
Hine, 1950. But the rigors of the last | e" PEE crafted es ve Lek j Enclosed is check or m.o, for $_— | 
Br. See Uap Aira? mental French rococo style, enhance 
are were too much for her. She didn't delicacy of brushwork, the brilliance of color | name oneal 
ow up as scheduled. é typical of Gainsborough. Each portrait is | Address | 
))Judy and I were both at Carleton’s | 514x81% inches, set against velvet-like | city State & Zip | 
juse when a call came from Mayer. background, and protected by sparkling | SAVE $1.20! Order two sets for only $7.96 and | 
meatharoNaver wanted t know. foe crystal-clear glass. At only $3.98 for both we pay postage. 

{ pepe ante? tO sae ey imported ‘‘Gainsboroughs” — we are bound | N.Y. & Fla. res. please add appropriate sales tax. | 
2 meaning of this? (continued) | to sell out fast — order at once! ee eS a aoe ee ee 
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JUDY, LIZA & ME 


continued 





“You're treating this girl like a draft 
horse.” Carleton told Mayer. 

“That’s right, the SOB’s,” Judy ex- 
claimed. “You tell him, Pa.” Carleton 
put his hand over the mouthpiece. 
“Shut up,” he told Judy, “they're pay- 
ing you $300,000 a year to perform. 
Don’t believe what I say.” 

Carleton was instructed to report the 
next day to Mayer’s office. When he ar- 
rived, he was given an official warning 
to deliver to Judy. 

He got on the telephone and informed 
us. Judy couldn’t understand the stu- 
dio’s action. She’d tried so hard to show 
her good intentions. It would all be 
ironed out. Judy’s last words to Carle- 
ton before hanging up were, “Make 
them treat me like they do Greer Gar- 
son.” But it didn’t work. The studio 
suspended her. 

Ten days after her suspension, on 
June 20, Judy and I were at home, 
quietly discussing the change in our 
fortunes. She was cogent and sensible 
in her opinions, which we were sharing 
with her secretary, Myrtle Tully. We 
were weighing some of the options open 
to her—personal appearances, Broadway 
shows, a contract with another studio— 
but none of them interested her much. 
“Don’t worry,” she said wearily, “I'll 
think of something.” 


“I want to die!”’ 


She matter-of-factly rose to go to the 
bathroom, I continued chatting with 
Myrtle. Suddenly a scream filled the air. 
I went rushing to the bathroom. The 
door was locked from the inside. Judy 
screamed, “Leave me alone! I want to 
die!” I tried breaking down the door, 
but I couldn't. Finally, I picked up a 
heavy chair and broke through. 

Judy was holding a broken water 
glass. Blood glistened on her neck. I 
took the glass from her, and Myrtle 
tearfully put her arms around Judy. 
One of the staff called a doctor, then 
called Carleton, who came running over 
from his house. I was in shock and was 
yelling hysterically. What had I done? 
How had I failed her? 

Carleton did the only thing he could 
do. He slugged me. There was no time 
to indulge my own feelings. We had to 
help Judy. 

In our panic we decided that Judy 
should not be discovered in our house. 
She was officially a resident of the 
house on Sunset, and we would have to 
move her there immedi ately. I don’t 
know why we thought this was neces- 
sary at the time. 

Carleton went running down the hill 
to call an ambulance for Judy. He didn’t 
want to tie up our phones. He entered 
the Mocambo on Sunset. A gossip col- 
umnist accosted him. “It’s on every 
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news desk in town that Judy tried to 
kill herself,” he said. “Is it true?” 

“Not that I know of,” Carleton said 
evenly. How could they have found out 
so soon, when it had only happened five 
minutes before? The puzzle was never 
explained. 

He headed uphill to our house after 
making the call. Reporters were already 
surrounding the building. The ambu- 
lance idea wouldn’t work. We bundled 
Judy up and put her on the floor of the 
car, and drove her to the house on Sun- 
set, where the doctor was waiting. He 
looked at the injury. “It’s only a scratch,” 
he said. “But suicide attempts are cries 
for help. You must realize that.” 

A publicity man came from the studio 
as soon as the news was out. In the 
early reports I denied the incident, for 
I wanted to protect Judy at all costs. 
The publicist talked to us, then walked 
outside with Carleton. A reporter asked, 
“What happened?” 

The publicist made a cutting gesture 
across his throat. Carleton pulled him 
into the house. “You stupid SOB! All 
youve done is put them on twenty- 
four-hour duty.” The man became of- 
fended and walked out. From here on, 
Carleton would function as our inter- 
mediary with the press. 

The newspapers forever destroyed 
Judy’s wholesome image the following 
day, their black banners revealing to 
the world that she was, in truth, a tor- 
tured and complicated creature. 

The Sunset house remained surround- 
ed by reporters. Carleton, noting my 
continued agitation, put me to work. 
“They're going to be outside for a long 
time. You want them to go easy on Judy, 
right? Better set up a bar and a buffet 
table in the driveway.” 

The reporters stayed forever. 

As soon as she found out what had 
happened, Kate Hepburn arrived to 
visit Judy. Kate walked defiantly 
through the crowd of reporters. “Don’t 
you dare take my picture!” she com- 
manded. The reporters drew back. 
“Don’t you have anything better to do? 
Why don’t you get back to work?” 

She came into the bedroom, swept 
past me, and lit into Judy. “Now, listen,” 
she said. “You're one of the three great- 
est talents in the world. And your ass 
has hit the gutter. There’s no place to 
go but up. Now, goddammit. Do it!” 
Judy smiled back weakly. 

“Your only trouble is your talent,” 
Kate continued, “You can’t cope with it, 
and others don’t know how to treat it. 
It’s difficult all the way around.” 

Throughout the day, Kate was there 
to offer comfort and advice. She left by 
the back door, jumping over a fence to 
avoid the reporters. Once they discov- 
ered what she’d done, they set out in 
pursuit, It must have cut a comic scene, 
Kate walking rapidly down Sunset 
Boulevard, with a car full of newsmen 









































inching along behind her, calling 
questions about Judy’s condition. K 
ignored them and kept walking. She 
tumed down a side street, and before 
the reporters knew it, she scaled fl 
wall of Greta Garbo’s house. Fort 
nately Miss Garbo was not in residence) 
During the next few weeks, we fougl 
to regain our bearings. Judy took pe 
manent leave of the house on Sunse 
with its many ugly memories. Mirae 
lously, Liza was spared the hell we 
been through. Judy’s days in bed wei 
interpreted as just another of Mame 
periodic illnesses. Then she was up a 
around, snapping back with her inna 
resilience. 
There were no remonstrations, no 
censoring, by either Judy or me. With} 
the open disclosure of her problems to 
the world—what people in Hollywoa 
had long known about—we found ow 
selves better able to function. i 
My next film, An American in Pari 
started shooting in August. Judy was re 
signed to the fact that her tenure a 
Metro was at an end, and she went he 
enterprising way as I got deeper int 
the film. : 


Commuted sentence 


In September, Metro announced th: 
Judy had asked for, and been grantec 
a release from her contract. She’d sper 
15 years at MGM. “My life sentene 
was commuted,” she said to friend 
later, “for good behayior.” She was no} 
ready to explore new areas of expressiol 
for her talent. 

Judy and I had a few days together 
with no distractions, before I was to re 
turn to filming. We were as affectionat 
as ever. But we weré also taking long 
appraising looks. Our life was calm for} 
the first time; reflection was now poss} 
sible. 

I'd obviously failed Judy. Those pe 
riods in her life when-she’d been leas 
able to cope coincided with the years of} 
our marriage. It was an indictment I) 
couldn’t ignore. 

But Judy had failed me, too. She 
would never be able, nor willing, to} 
create a home with'me. Our future 
would always be marred by her co 
pulsions. 'd either humored them of} 
fought them for almost six years. Events| 
had been so cataclysmic that we were] 
forced to cling to each other. 

I was still telling Judy that I loved 
her, after that love had given way to the 
empathy that one concerned person can_ 
have for the troubles of another. My 
feelings could never turn to hate o 
indifference, but my affection for Judy 
was now colored by a harsh, realisti¢ 
view. As for her, I don’t know what she 
felt. Perhaps I never did. 

A shocking confession from Judy 
made me realize that much as Id loved 
her, in the final analysis I loved Liza and | 
myself more. (continued on page 146), 
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> ~ Many people are against cigarettes. You've heard their arguments. 

__ Andeven though we're in the business of selling cigarettes, we're not 
fzoing to advance arguments in favor of smoking. 

We simply want to discuss one irrefutable fact. 

A lot of people are still smoking cigarettes. In all likelihood, they'll 
continue to smoke cigarettes and nothing anybody has said or is likely to say 
is going to change their minds. 

Now, if you're one of these cigarette smokers, what are you going to do 
Mabout it? You may continue to smoke your present brand. With all the enjoy- 
entand pleasure you get from smoking it. Or, if ‘tar and nicotine has become 
aconcern to you, you may consider changing to a cigarette like Vantage. 

_ (Ofcourse, there is no other cigarette quite like Vantage.) 








Vantage has a unique filter that allows rich = ===> ——- 
flavor to come through it and yet substantially jie. 
‘cuts down on ‘tar’ and nicotine. vi 
We want to be frank. Vantage is not the 
tlowest ‘tar’ and nicotine cigarette you can buy. 
But it may well be the lowest ‘tar and nicotine 
Icigarette you will enjoy smoking. ? | 
i Vantage. It’s the only cigarette : 0.9 tine 
‘that gives you so much taste with so le . 
little ‘tar’ and nicotine. 
| We suggest you try a pack. 
| 


|| Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 












FILTER 
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m CONST 
Une. SONAL ey, 
tar, See 


0.87% 
«J nicotine 


Filter: 10 mg. “tar” 0.8 mg. nicotine, Menthol: 11 mg. “tar” 0.9 mg. nicotine— 
av. per cigarette, FTC Report Sept.'73 
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Everything you need to capture and save __ wrist strap, picture frame, an instrug@ 
those priceless smiles in pictures is in manual and a special set of nine stick 
the Kodak pocket Smile Saver kit. personalizers—for less than $30. 

You get a Kodak pocket Instamatic® 10 This offer for a limited time only 
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) of fire within that 
ckly grows into an 
controllable beast. 
Read about the 
threatened tenants 
and diners in the 








)the Promenade Room: Craig Barton, architect of the Glass 
use, has been summoned by Wyndom Leroux, the owner, 
| discuss bad publicity from a local newscaster charging 
troux with cutting corners in fire protection. Craig, who did 
it supervise the construction, has already noticed flaws and 
bnders if the charge is true. Jenny Barton and Thelma Le- 
ux, dining with their husbands, sense the tension. At a 
‘arby table Lisolette Mueller celebrates her sixtieth birth- 
ly with an escort. The restaurant hostess, Quinn Reynolds, 
ttifies Leroux of the fire, and he sends Craig to the lobby to 
i as liaison with the fire department. On the floors below: 





Ian Douglas, an interior decorator, flees his etic to a stair- 
well, where he finds Jesus Obligado, a young junkie, trying 
to force his mother Albina, a cleaning woman in the building, 
to give him money for a fix. The fire blocks the way below, 
and the three begin a desperate climb. In his executive suite 
John Bigelow entertains Deirdre Elmon, although he has just 
broken off their affair. 

In the lobby Craig is shocked by new evidence of the build- 
ing’s structural flaws. In a rage at Leroux he tries to phone 
the, Promenade Room, discovering that the line is dead. . . 
and that Jenny and the others are trapped. 


a 


Drawings by Mark English 
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Through the long early moments of 
the emergency, Wyndom Leroux sat si- 
lently, watching the diners. They were in 
no immediate danger and they seemed 
for the moment to know it. The roar of 
the fire engines below, the wine on the 
house, the sensation of being suspended 
in the sky while the world below burned 
. . . all of these combined, evoking a 
mood of almost frantic gaiety. People 
drifted out onto the promenade to try to 
see what was happening on the streets 
far below. They pointed out to each 
other the barricades and the police cars 
and fire engines. 

It was great fun. 

hen the ambulances pulled up to 
Te: edge of the plaza and tiny fig- 

ures carrying rolled-up stretchers 
disappeared into the building; these re- 
appeared a few minutes later bearing 
the same stretcher with a blanket cover- 
ing it. The diners became far more sober 
after that. They drifted slowly back 
from the promenade to drink and eat in 
silence, occasionally asking questions of 
the hostess. Her calm and self-assurance 
had done a lot to reassure jittery diners 
earlier; now her calm seemed forced and 
her lack of information frightening. 

Several of the more perceptive diners 
guessed that the phone lines to the lobby 
had been cut by the fire. A few more 
quietly paid their checks and drifted 
over to the scenic elevator. 

Leroux felt less involved than at any 
other time in his life. Intellectually, he 
knew and accepted what was now going 
to happen: the public outcry, his per- 
sonal crucifixion in the newspapers and 
on television, the investigations. 

He also realized that it hadn’t hit him 
yet- emotionally. In the long war of 
Wyndom Leroux against the world, he 
had never found it necessary to prepare 
a line of retreat. Now it was necessary, 
but there was no line. He had no plan 
of action. 

“Mr. Leroux.” Quinn Reynolds, the 
hostess, hurried to the table. “Some of 
the diners are trying to leave by the in- 
side elevators. I’ve tried to dissuade 
them because I didn’t think it was safe 
but they won't listen.” 

It was like stepping out of a fog. This 
was something he could handle. “I'll be 
right there, Quinn.” 

Two couples were in the foyer, argu- 
ing with a frightened bellboy, who was 
trying to keep them from leaving. 

“The boy’s perfectly right,” Leroux 
intervened. “The elevators aren't safe. 
You have to transfer at the sky lobby and 
from there the elevator will have to 
travel through the fire zone to get to the 
first floor. I doubt that it would make it— 
or, if it did, that you would.” 

One of the men glared at Leroux. 
“Who the hell are you?” 

“Wyndom Leroux, President of Na- 
tional Curtainwall. My corporation owns 
this building.” 
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. The fear in the man’s voice was: un- 
masked and genuine. “I think we ought 
to get out, Mr. Leroux, as fast as possi- 
ble. I think we're cut off—no firemen 
have come up here to evacuate us.” 

“Probably because the inside elevators 
aren’t working or they're too dangerous 
to take,” Leroux said quietly. 

The man paled. “You're probably 
right. So what do we do now?” He was 
automatically looking to Leroux for or- 
ders. Leroux welcomed it; it was a situa- 
tion he understood, one that he could 
handle. The diners could still wait it out 
—it would be the smartest thing to do— 
but the man’s fear was very real and 
probably everybody in the room felt the 
same way. Physically, they were safe 
where they were. Psychologically, the 
situation wouldn’t hold. 

“T think we ought to arrange our own 
evacuation,” Leroux said. 

“Quinn, circulate through the dining 
room and tell your guests that we're 
evacuating by the scenic elevator and 
remind them to pick up their coats.” 

Leroux hurried over to the scenic ele- 
vator entrance, just off the foyer. While 
he introduced himself briefly to people, 


he could see Quinn at the far end of ° 


the dining room dutifully explaining the 
situation. One by one the farthest tables 
emptied, the diners going to the foyer 
checkroom for their wraps and then 
forming a line. There was no panic. 
Once people knew they would be leay- 
ing shortly and there was a plan and 
Somebody in Authority was present, the 
atmosphere in the room brightened. 

A man in his mid-forties who was 
hanging back said, “I heard you telling 
your friends here that the elevators were 
running through the fire zone. Why is 
this one safe while the others aren’t?” 

“The scenic elevator runs down the 
outside of a blank concrete wall all the 
way to the first floor lobby,” Leroux ex- 
plained patiently. “There’s solid concrete 
between you and the fire and absolutely 
no way the elevator can stop at a fire 
floor.” He pushed the man inside and the 
doors closed on his next question. 

It felt good to be immersed in the 
shuttle operation, but in another half 
hour, Leroux realized, he would be down 
in the lobby and he would face a differ- 
ent kind of reality. 

Harlee Claiborne had left Lisolette for 
a few minutes to go to the men’s room. 
Lisolette glanced around at the quiet 
diners. It had been such an enjoyable 
evening until they had received word 
of the fire. She listened to the distant 
whine of the sirens, imagining the con- 
fusion far below. She stirred restlessly. 
Something was nagging at the edge of 
her mind. 

The sirens, she thought. Of course. 
Enough noise to wake the dead, and very 
definitely the living. 

Only there were people who would 
never hear the sirens. People to whom 









such alarms meant nothing, people y 
lived in a silent, speechless world. — 

Tom and Evelyn Albrecht. She kn 
they were retiring early. Little Li 
had been taught how to use the pho 
but she and the other children wou 
have been put to bed earlier. 

Lisolette made up her mind then, ro: 
and walked to the far end of the di 
room. She had overheard someone at f 
next table say that the phone lines we 
out. There was only one thing left to d 
The fact that she was gambling with he 
life never entered her mind; the poss 
bility that she was gambling with # 
Albrechts’ did. 

She glanced over at the elevator ban 
Mr. Leroux was talking to the two co 
ples. Nobody was looking her way. SI} 
hastily pressed the down button. 

She remembered Harlee he as t 





























She entered the elevator and pushed 
button for the thirty-fourth floor. 7 

The cab slowed and stopped. The m¢ 
ment the door opened, she detecte 
smoke. It grew denser as she half ra 









now, indicating their hasty evacuation 
She was now genuinely frightened. 

The door to the Albrecht apartme 
was closed and locked, She pounded o 
the door, hoping that the children insid 
might hear even if their parents couldn 
then realized she was wasting time tha 
might be very valuable. She felt quickl 
in her purse for her fingernail file, inser 
ed the point between the molding an 
the frame of the door and drove it in 
several inches, then wrenched it side 
ways. She could see the faint glint o 
the lock’s tongue. She pushed the fil 
directly against the curved tongue; | F 
abruptly slid back. She turned the door 
knob and pushed. 

The room was heavy with smoke. 

“Children!” she shouted. “Linde 
Chris, Martin! Are you here?” 

There was a faint cry from the chil 
dren’s bedroom. She ran across the livin 
room and pushed the door open. 

The beds were empty. 

ehind her, she~ heard a noise, 

i small child sobbing. Suddenl 

she realized it was coming fror 
the bed clothing that lay in a heap o 
the floor. She crawled over and pulle 
the blankets apart. Little Chris crouche 
beneath them, his eyes wet with teat 
and smoke irritation. 

“Chris! Chris, now listen to me! Wher 
are Linda and Martin?” 

“They're hiding,” he sobbed. 

“Where, Chris? Tell Lisa where!” 

He pointed to the closet. Lisolette ra’ 
to it and opened the door. Linda an 
Martin, the baby, were crouched on th 
floor in the rear of the closet, holding o 
to each other. Linda ran to Lisolette an 













ged her frantically around the legs. 
Oh, Lisa, I'm so scared! I called 
tairs but nobody answered. And I 
dn’t waken Mommy and Daddy, 
had locked their door.” 
{s parents with small children might 
if they wanted to be alone for a while, 
olette thought. She ran her hands 
tly through Linda’s hair. “There, 
‘re, don’t be frightened. We're all 
e.” She started to lead them out when 
» suddenly remembered. 

he had been so worried about the 
Idren, she had forgotten Tom and 
elyn. “You children wait right here!” 
Lisolette gripped the knob of the bed- 
mm door but it was locked. She looked 
uit, then seized a heavy pedestal 
ap from the table near the door. Three 
ies she hit the lock before it shattered. 
e smoke was almost solid in the room 
d she had difficulty making out the 
o figures on the bed. Both of them 
re unconscious. She would be wasting 
e to rouse them, she thought. Liso- 
te grasped Evelyn under the arms 
dragged her across the floor. The 
steps to the door took every bit of 
ngth she could summon. 
he crawled back and grabbed Tom 
the arms. For a brief moment Liso- 
e didn’t know if she could make it. 
e gave a final tug; then they were out 
o the living room. 
at was she to do? Lisolette thought 
ntically. She didn’t have the strength 
get both of them out of the building. 
e would have to abandon the parents 
the smoke and fire, she thought slow- 
The children she could save. 

The smoke was heavier now and Li- 
lette’s eyes had started to tear badly; 
ey were half closed. 

At the sound of footsteps in the outer 
ll her eyes flew open. “Miss Mueller, 
,at the hell are you doing here?” Harry 
migan loomed in the doorway. Behind 
m were two firemen. 

She sobbed then, pushing the chil- 
en toward the firemen. “You men help 
e with these poor creatures!” 

One of the firemen brushed past her 
d knelt by the figures on the floor. 
“Will they be all right?” Lisolette 
ked, fearing the answer. 

“Tm not a doctor, lady. We'll have to 
t them down to the lobby where they 
ve oxygen equipment and pullmotors. 
:n you two handle the kids?” 

Jernigan nodded. “Sure.” 

“Tll take the two little ones, you help 
ith Linda,” Lisolette said, taking both 
the smaller children by the hand. 
The two firemen were in a hurry. One 
cked up Evelyn in his arms as if she 
sre a child; the other swung Albrecht 
er his back in the classical fireman’s 
try. “We'll see the rest of you down- 
airs. Don’t take the elevators—the sky 
bby is filled with smoke and the ele- 
tors aren't operating down from there 
yway. Take the stairwell; the doors 


























are open from eighteen down to fifteen.” 

Chris tugged at Lisolette’s hand. “Are 
Mommy and Daddy going to be OK?” 

“Of course they are, Chris. They’re 
just sleeping.” 

“If I say a prayer, will that make them 
wake up any sooner?” 

“Tm sure it will, Chris. We'll both say 
a prayer. Hurry along now.” 

She started to move her lips in a silent 
prayer then, not alone for Tom and Eve- 
lyn Albrecht. 


hank God, Leroux thought, it was 

the last load. Thelma, Quinn, Jenny 

and a scattering of the kitchen help 
—enough to actually overcrowd the 
small scenic elevator. 

Suddenly one of the women diners 
turned to Quinn. “I thought Harvey was 
in here,” she said, panic in her voice. 
Leroux remembered both of them—a 
woman in her fifties who had been hav- 
ing dinner alone with her teen-age son. 
The boy had made a pig of himself on 
the free wine and it suddenly occurred 
to Leroux where he was. 

“He’s probably in the rest room,” Le- 
roux said in a low voice to Quinn. 

She bit her lip. “Mr. Leroux—when he 
comes back, there’s no way we can 
squeeze him into the elevator.” 

Leroux swore to himself. “All right, 
I'll stay behind and wait for him.” 

Quinn shook her head. “I don’t think 
that would be practical. Neither your 
wife nor Jenny will leave without you. 
I'll wait for the boy.” 

“T can’t let you do that, Quinn.” 

“Why not?” She looked irritated. “Be- 
cause I’m a woman? That’s ridiculous. 
Go on down and I'll join you later.” 

“All right, Quinn; you're the boss.” He 
stepped back inside the elevator cage, 
and told the woman that her son would 
come down with Quinn in the next load, 
then he pressed the button for the doors 
to close before she could object. A mo- 
ment later he felt the descent begin. He 
started to relax. He had made up his 
mind what to say to the reporters—which 
was nothing at all—and now he was anx- 
ious to get it over with. 

They were almost halfway down now. 

At that point a muffled explosion 
rocked the cage. There followed a rip- 
ping sound as the elevator plunged for 
an instant, then came to a sudden halt. 

The inside of the cage became a 
screaming bedlam. Several people had 
fallen to the floor; they now struggled to 
their feet. Jenny moaned, “Oh my God, 
what’s happened?” 

Leroux, stunned, shook his head. It 
was obvious what had happened. Some- 
how an explosion had ripped away part 
of the sheer wall of the utility core, 
twisting and bending the guide rails be- 
low them. When the electricity failed, 
the cage had dropped several feet. The 
emergency brakes, activated by a too- 
fast descent, had stopped their fall. 









They were now ‘suspended over the 
city, a good three hundred feet below. 


The sound of a muffled explosion star- 
tled Barton. He ran over to Infantino at 
the CD communications van, 

“What happened, Mario?” 

Infantino seemed dazed, as if he were 
just coming out of heavy shock. “I’m not 
sure; there were two explosions.” He 
stared up at the building and Barton 
followed his eyes to the sixteenth floor. 
Flames flickered behind the windows. 
They were stronger on. seventeen 
through twenty-two. 

“IT don’t know what caused the first 
explosion,” Infantino said slowly, “but 
I'm fairly sure the second one was the 
steam line going.” 

The steam line must have ripped 
through several floors and spread the 
fire upward, Barton thought. There was, 
as yet, no telling the extent of the dam- 
age to the utility core but all the main 
electrical and gas lines ran up it. There 
was no immediate way of knowing if 
their security had been breached but he 
couldn’t risk it. He turned to Garfunkel 
who was behind him. “Get hold of Don- 
aldson and tell him to shut off all the 
main electrical circuits and the gas line.” 

“You're cutting all the elevators,” In- 
fantino said grimly. “Ill need them to 
get men with hoses up to the fire floors.” 

Barton slowly shook his head. “If the 
main gas line has been breached, the 
upper floors will become a bomb and 
even the flicking of a light switch could 
set it off.” 

There were faint popping sounds from 
far above and a second later a sailing 
pane of glass shattered in the street a 
hundred feet away. It hadn’t come from 
the twenty-first or the twenty-second 
floor, Barton realized with a shock. It 
had come from higher, much higher. 
He craned his neck and could make out 
the faint flicker of flames at the very top 
of the building, a few floors below the 
roof. The fire was in the machinery room, 
another point where the gas line had 
probably ruptured. It was then he saw 
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Q uinn Reynolds— 
Her boss told her to evacuate. “Why?” 


she asked, “because ’'m a woman?” 
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. Muelter— 


The fact that she was gambling with 
_ her life never entered her mind. 


that the scenic elevator was stalled a 
little below mid-point, and that the 
tracks a few floors beneath the elevator 
had been tom away. 

My God, Jenny. 

Behind him he was vaguely aware of 
Infantino talking to the communications 
officer in the van. “We'll need additional 
companies—a lot of them. Call the de- 
partment in Southport and ask for shape 
charge explosives and Primacord. Also 
ask for several proximity suits.” 

It suddenly struck Barton: he knew 
what Infantino was talking about. “You 
set off an explosion in there and you 
could damage the building structurally.” 

“What do you think is happening?” 
Infantino said curtly. “There are no 
chances now that aren’t worth taking.” 


John Bigelow was having a nightmare. 
He was being threatened by some terri- 
fying danger. He struggled from sleep 
and lay half awake, his mind still fogged 
by alcohol. He rolled once on his side 
and brushed. against Deirdre, but the 
faint sounds of sirens and the odor of 
smoke pulled him back to a half-intoxi- 
cated consciousness. He threw back the 
sheet and staggered from the bed to the 
wall, groping for the light switch. He 
found it but nothing happened. 

Then he saw the tendrils of smoke 
creeping from under the door to the 
outer office. He tumed back to Deirdre. 
“Wake up! The place is on fire!” 

“You're crazy,” she said sleepily and 
burrowed deeper under the pillow. Bige- 
low dragged her half off the bed. “John- 
ny, Deirdre whined. “Lemme sleep.” 

He hopped from foot to foot, pulling 
on his trousers and hastily wriggling 
into his half-buttoned shirt. He tugged 
on his Gucci shoes, then debated trying 
to slap Deirdre awake. 

The smell of smoke decided him; he 
ran to the suite door and pulled it open. 
On the far side of the storeroom the 
banks of small salesmen’s offices were 
blazing. In the middle of the room the 
long ranks of polystyrene displays were 
melting under the heat. The Santa Claus 
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figures were now humpbacked and bent, 
their chubby, jovial faces turning hol- 
low-cheeked and vicious. 

He saw a clear path through the terror 
to the inner door of the office reception 
room. Then he looked more closely at 
the floor between the displays. It was 
wet with the slick of melted plastic. 

He sucked in a breath of hot air, 
coughed at the smoke, and started across 
the deadly slick. It was slow going. He 
had to be careful not to spatter his legs 
with the stuff; it would bum right 
through his pants. 

Then he could feel his right shoe stick- 
ing. He tugged at it impatiently and his 
foot slipped from the loose shoe. For a 
second he wobbled uncertainly on his 
left foot, then, unthinking, thrust out his 
bare right foot to keep from falling. It 
touched the pool of plastic. 

He cried out in agony as the scalding 
plastic spread over his foot. He fell for- 
ward, frantically clutching at the drap- 
eries that hung on the storeroom side 
of the partition between the outer office 
and the storeroom. He thrust out his left 
arm to keep from falling flat but his fin- 


gers found no purchase in the scalding . 


slick as he slid face forward into the pool. 

He screamed once and rolled over, 
trying to escape, still clutching the hand- 
ful of drapery cloth. The drapery rod 
overhead suddenly snapped under the 
pull. The drapes slid along the dangling 
rod and enveloped him. Where they 
touched the pool of plastic they flickered 
into flames that quickly danced over the 
surface. It hadn’t worked out, something 
within him thought sadly. It hadn’t 
worked out at all. 

eirdre was still drunk but a sense 

D of terrible danger was sobering 

her fast. She sat on the edge of 

the bed. When she opened her mouth 
to yawn, she ended up coughing. 

The door to the storeroom was partly 
ajar and through it heavy masses of hot 
air billowed into the room. Her mind 
was Clearing very fast now. Bigelow had 
shouted something about a fire. She 
slipped into her pumps and ran to the 
door, At the other end of the storeroom, 
she could see Bigelow walking slowly, 
with a lurch, as if his shoes were sticking 
to the floor. 

Finally he stumbled and fell. Deirdre 
saw the falling draperies cover him 
as the flames danced across the room 
and over the mound of twitching cloth. 
She slammed the door to shut out the 
horror, leaned against it and began to 
sob hysterically. She was trapped; there 
was no hope. She stumbled around the 
bed and pulled back the draperies from 
the picture window. The window, she 
knew, could not be opened. Even if it 
could, she was on the twenty-first floor 
and there was no fire escape. She could 
feel the heat behind her and turned to 
face it. The fire had burned through the 
door and flames now blanked the entire 
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far wall of the suite. The smoke 
thick and searing. She had to get air, 
realized. There was a paperweight o 
desk nearby and she scooped it up ¢ 
threw it at the window. She leaned ¢ 
ignoring the pain as the tiny shards 
glass left in the frame gouged her han 
Wrapped in a protecting blanket 
cold air she started to sob. In her mi 
she could already feel the touch of t 
flames, And with that thought, her x 
tional mind collapsed, leaving only 
sheer animal need to escape. } 
She whipped the sheets off the s 
bed and pulled off the mattress, o 
tugged it toward the window. . 
She felt a gentle tug at the bottom 
her slip and something warm kissed # 
nape of her neck, She gripped the mz 
tress tightly. In the next instant she w 
falling through the blessedly cold nig 
her only emotion one of a terrible dea 


ening sorrow. 
“Miss Mueller, are you all right?” ; | 







































Her fall traced a long, flaming a 
through the night sky. 

Lisolette looked over the railir 
through the narrow space between # 
flights of steps. She could just see Har 
Jernigan on the landing below. a 
coming right away, Harry—little Marti 
fell down and his shoe came off.” 
lette knelt to help Martin. 

She was off balance when the expl 
sion came. The blast threw her over litt 
Martin, who cried opt in sudden terra 
then there was another blast several st@ 
ries above her, and all the lights in t 
stairwell abruptly went out. Chris | 
tugging at her skirts and crying. The 
was filled with masonry dust. | 

“Miss Mueller!” Jernigan shouted é 

“are you all right?” : | 
“I think so!” she shouted back. H 
voice sounded odd. There was, she r 
alized with an abrupt sense of ‘alarm, 
lack of echo. “My God, Harry, wha 
happened?” é al 

“High pressure steam line explosion | 
When one of those goes, it’s like % 
bomb.” There was sudden fear in hi 
voice. “Miss Mueller, don’t walk too neal 
the edge of your landing.” 

The dust was settling now and whey 
the wall had been on the other sid 
of the stairwell was blackness. The wal 
that'had stood between the stairwell ant 
the utility core itself had vanished for% 
distance of three or four floors aroung 
her. The building wall remained behing 
her but in front there was. . . nothing. 7 

It was then that she realized the explo 
sion had shattered the flight of steps tha) 
led down to Jernigan’s position. Lis 
lette, for all practical purposes, was st 
pended on a concrete platform som 
twenty feet above the one where Jernl 
gan stood. In front of her there was @ 
sheer drop to the bottom of the cor 
itself. Only the steel reinforcing rods thaj 
threaded through the platform into tht 





















aved them from plummeting 
ghteen stories to the bottom. 
n had a flashlight and was 
ing it up at her platform. “We've 
9 get you and the children down 
there. That landing won’t hold 
longer.” 
ow?” she called. 
an you drop the children to me?” 
e felt her breath catch. “It’s twenty 
Harry. And if you miss. .. .” 
*s the only way!” Jernigan yelled 
_ Lisa started to protest and then 
he landing wrench slightly farther 
+ from the holding wall. She turned 
dy to Chris. 
hris,” she said softly, “can you close 
eyes and make yourself very stiff?” 
oure going to drop me!” he ac- 
ve felt like crying. “Mr. Jernigan is 
»strong, Chris. He'll catch you.” 
Yo I have to?” he asked rebelliously. 
-e could feel the tears gathering in- 
er. “Yes, Chris.” 
= nodded and clenched his fists and 
1 as erect and stiff as a soldier. 
se your eyes, Chris—that’s very 
. Don’t open them until you feel 
lernigan’s arms around you.” She 
to maintain the calm in her voice. 
she picked him up as if he were 
e. She could feel the heavy thump 
s heart against her chest. 
e looked over the railing to where 
gan stood twenty feet below with 
s outstretched over the abyss. She 
ed silently as she lifted Chris over 
ailing. She held him suspended over 
void, positioned him as carefully as 
ould, and dropped him. 
'e fell as though in slow motion. She 
Jernigan flex his knees and then the 
body struck his arms. Jernigan 
to his knees, holding the boy around 
aist while Chris clung to his neck. 
de’s okay!” Jernigan shouted trium- 
atly. A fireman appeared behind him 
Nled Chris away. 
Pan you catch little Martin?” 
| think so—I have to.” 
Visolette turned to Martin. 
No!” he screamed, “I won't! I won't!” 
grabbed for him and he struggled 
erically. 
darry! I can’t drop Martin, I'll have 
ing him down myself!” 
There’s no way!” Jernigan shouted 
n below. 
i he glanced frantically around the 
landing, then suddenly saw a 
racked firehose. The frame was 
| loose in the wall. “Yes, there is!” 
shouted to Jernigan. She pulled the 
» away from its retainer rod and be- 
| to feed it over the railing. Jernigan 
»bed it from below and began to pull. 
teconds, the full length was played 
Lisolette eyed the coupling that 
the end of the hose and decided 
jould be strong enough. It had to be. 
the began to rip strips of cloth from 
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the bottom of her dress. As soon as she 
had half a dozen stout strips of cloth, she 
called to Martin. “Come over here and 
put your arms around Lisa’s neck,” she 
coaxed, 

Martin dubiously walked behind her 
and before he could wriggle away she 
grabbed his wrists and bound them with 
one of the strips. As he struggled she 
reached behind and circled his body 
with two of the strips tied together, 
then brought them around to the front 
and knotted them at her waist. It was 
crude, but when she had finished Mar- 
tin was firmly bound to her back. 

She walked to the railing. Her palms 
were wet with perspiration and she 
wiped them on the front of her dress. 
She eased herself carefully over the rail- 
ing, concentrating on looking at the hose 
rather than at the pit that opened be- 
neath her feet. She gripped the hose, 
transferring their full weight to it. 

She slowly let herself down. 

Martin had become very still. The 
sense of power and competence that she 
now felt seemed to have been communi- 
cated to him. Then she felt strong hands 
on her ankles, guiding her down. The 
next moment she was standing beside 
Jernigan and a fireman who helped to 
free the now quiet Martin. 

“Come on,” Jernigan said urgently 
and pulled the two of them through the 
door where Linda and Chris waited. 
“You were tremendous,” he said quietly. 

Lisolette smiled. “Thank you very 
much.” Before she could say more, there 
was a high-pitched rumbling sound. 
Lisolette darted one quick look behind. 

The concrete landing she had been 
standing on moments before pulled away 
from its supports; with an almost unbe- 
lievable slowness it fell toward their 
landing. It smashed with an explosion 
of concrete shards and then that land- 
ing, too, gave way. From the safety of 


the corridor, Lisolette and Jernigan - 


watched the two concrete slabs tumble 
end over end down the utility core. 

Then they heard them strike the bot- 
tom, nineteen floors below. 


For Ian Douglas the world had be- 
come an infinity of stairs that led stead- 
ily upward. 

He was completely unprepared for the 
explosion. The stairwell lights went out 
immediately after the blast. He had 
hoped they could reach the Promenade 
Room and then take the elevator back 
down, or else simply wait it out. The ex- 
plosion shattered his hopes and with 
the sudden darkness came new fear. 

Douglas was now halfway up the 
landing to the sixty-fourth floor. He 
turned to wait for Albina and Jesus. Her 
twisted ankle had worsened on the thir- 
tieth floor and he had been forced to half 
carry her up the succeeding flights. They 
had been on the forty-fifth floor when he 
realized he couldn’t go much farther 
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with the burden of Albina. She’d been 
coughing steadily from the smoke along 
the way, and it had been obvious that 
it was all Jesus could do to drag himself 
up the steps. Fortunately, he had tem- 
porarily shaken the withdrawal symp- 
toms; the realization of personal danger 
must have flooded his system with 
enough adrenalin to overcome them. 

At one point, Albina had urged Doug- 
las and Jesus to go on to the top and 
send a fireman down for her. Douglas 
had considered it, then rejected it. She 
was already weakened; she couldn’t take 
much more smoke. And there was some- 
thing else. For the first time Douglas was 
in a life-and-death struggle, and he des- 
perately wanted to win. All of his life 
the world had considered him weak, de- 
spite his muscle and bulk. He wanted to 
prove it wrong, but nobody would think 
it unusual if a man saved himself—he 
would have to see to it that all three of 
them survived. 

From pride, Jesus had finally taken 
over the task of helping his mother up 
the steps himself, He had continued 
to help her through sheer grit and gutter 
courage, Douglas thought. Now the kid 
was trembling with fatigue. 

s they reached the next landing 
there was a soft explosion be- 
hind them. The door blew into 

the stairwell; a blast of hot air and flames 
followed it. Douglas had expected it— 
there had been the faint odor of gas. 

What that meant, he thought slowly, 
was that they had out-raced the fire by 
forty floors only to find it waiting for 
them. “Come on,” he said, fighting for 
calm. “One more flight to go.” 

They staggered up the stairs to a red- 
painted door. It opened easily. 

The dining room that had been so |. 
elegant and filled with soft light and 
the murmur of diners was nearly de- 
serted. 

A cluster of people, many of them in 
night clothes, huddled at the far end of 
the room. Tenants, Douglas thought. 
They must have come up via the residen- 
tial elevators or by the stairwells, as he 
and the Obligados had. The leader of 
the group was obviously Quinn Reyn- 
olds, the hostess. He knew Quinn be- 
cause of the business lunches he fre- 
quently held in the Promenade Room. 
She spotted him and came hurrying 
over, turning her attention first to 
Albina. 

“Ts she all right?” 

“Mostly exhaustion,’ Douglas said. 
“And a possible turned ankle.” He ex- 
plained what had happened to them. 

“You walked up all those flights of 
stairs?” Quinn said in amazement. 

Douglas glanced around the room, a 
terrifying thought slowly forming in his 
mind. “Miss Reynolds, how come you 
people are here? Why haven't you left?” 

Quinn looker surprised, then said, 
“That’s right, there was no way for you 
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5 an Douglas— 
The world considered him weak. Now 
was his chance to prove it wrong. 





to know. The explosions knocked out the 
scenic elevator as well as the electrical 
system so the residential elevators are 
also useless. Probably the smartest thing 
to do is to wait here.” She hesitated. “Or 
I suppose we could leave by the same 
way you came up.” 

“That’s impossible,” Douglas said 
slowly. “The stairwells are filled with 
smoke. You can’t get to them now. And 
you can’t stay here, either.” 

“I don’t understand,” Quinn said. 

“The fire,” Douglas answered, feeling 
the weariness sweep over him again. 
“It’s on the machinery floor, two floors 
below us. And it’s spreading.” 


The scenic elevator had been halfway 
down the side of the building when the 
explosion ripped away the well below it. 

Oh my God, Jenny thought, we’re go- 
ing to fall the rest of the way. She sank 
to her knees, fear knotting her stomach. 

Leroux’s voice roared out again over 
the babble of shouting and crying. “Lis- 
ten me, listen to me, everybody. Don’t 
panic—we're perfectly safe!” 

“What happened?” A man’s voice de- 
manded once more. 

“Explosion down below!” Leroux 
shouted, “It bent the rails outward. 
We're now jammed in the rails or the 
friction brakes under the cab have been 
activated. In either case, we're safe.” 

“Safe?” The man sounded incredu- 
lous. “What happens when the brakes 
gor” 

“Nothing happens if the brakes fail,” 
Leroux said calmly. “If they do, the ca- 
bles will hold us. There are six of them 
and any one will be sufficient.” 

“That's great,” the man said sarcas- 
tically. “So how do we get down?” 

“We don’t,” Leroux said. “We wait 
out the fire and they hoist us back up.” 

Jenny suddenly realized two things 
—the cab was noticeably cooler and the 
man seemed more calm. She wished 
that she was; she was still shaking. 

“Are you all right?’ Thelma Leroux 
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- asked, kneeling beside her. Jenny started 


to get up and Thelma motioned her 
back and sat down with her. 

“Tm scared stiff,” Jenny said, and bit 
her lip to keep back the sobs. “I guess 
I don’t have your fortitude.” 

Thelma was silent for a moment, then 
laughed a little. “Perhaps I feel less fear 
because I know I’ve lived most of my 
life and you've yet to really start yours.” 

It wasn’t philosophic, it was personal, 
Jenny suddenly thought. “You mean 
Craig and I,” she said flatly. “We've been 
married two years.” 

“Really?” 

For a moment it seemed that the car 
was moving again and Jenny forced her- 
self to talk, anything to take her mind 
off being suspended in space. 

“No—not really, I guess. I have com- 
petition. Craig’s job.” She realized what 
she had said as soon as she had said it, 
and to whom. But it was true and she 
had been wanting to say it for two years. 

“I know,” Thelma said quietly. “It’s 
not what you expected of marriage, is 
it? But then, most women are raised with 
romantically outrageous ideas of what 
marriage should be like. We are never 
taught that men are human and have 
weaknesses just as women do.” 

“I don’t know if you would call it a 
weakness to lead two lives—his profes- 
sional one and his home life,” Jenny re- 
plied. “I'm not invited to participate in 
the one and there’s very little of the 
other left to me.” 

“That sounds like a damaged ego,” 
Thelma accused. “The sudden realiza- 
tion that you are not the center of his 
whole life. Why should Craig devote his 
every waking moment to you? He’s a 
person in his own right.” 

“Tm a person in my own right,” Jenny 
protested fiercely. 

“Build a world that centers around 
you,” Thelma said quietly. “There are 
a thousand things that can go into that 
world, Only save a part of it for him.” 

Jenny was about to reply when there 
was another distant, muffled explosion. 

“Look!” somebody shouted. 

Through the glass side of the cab, 
Jenny saw two thick snakes coil past 
and drop into the night. 

“The cables!” a man yelled. “Two of 
the cables have been cut!” 


here were more sirens cutting 

through the crisp night air now. 

One of the firemen raced across the 
plaza to Infantino. “Chief, the crews 
from Southport are here!” 

Infantino turned and shouted at Bar- 
ton, “Let’s go!” Barton turned to follow 
Infantino when Jeffrey Quantrell sud- 
denly appeared in front of him, his cam- 
eraman a few feet away. 

“Barton, I understand your wife is 
either in the Promenade Room or on the 
scenic elevator, is that true?” 

“What do you want me to do?” Barton 


‘below the Promenade Room now i 








































gritted. “Spill my guts so your 
can get ten seconds of wallowing in 
problems and forget theirs? Get tl 

Overhead there was the sudden b 
ing of helicopter blades and bothij’ 
them glanced up to see a bubble « | 
lowering toward the plaza. Infant} 
turned to Quantrell. “That’s a KYS- 5.) 
copter—who gave you permission to | 
this plaza as your private landing p 
We've got equipment coming in hej® 

Quantrell looked startled. “What | } 
hell, I didn’t order them down yet!" 

Barton and Infantino ran toward iP 
helicopter, Quantrell trailing after. | 

The cameraman who had got Ps 
shook his head. “Things are pretty 1 F 
I couldn’t even film. The fire’s dire 
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there are still a lot of people up thei 
“What about the scenic elevate 
Barton asked, ”) 
“It’s off the rails—you should be | i 
to see that from here. The wind is str¢ 
and it’s swaying back and forth.” | 
Barton stared’ up at the build 
watching the smoke billow out of | 
windows on the sixty-fourth and si 
fifth floors. Infantino nudged him ger n| 
“There’s not much you can do, Cra 

“I think you're wrong,” Barton ; : 
slowly. “I think we ought to kiss Qui 
trell for reminding us of something w re 
forgotten.” He started walking to the( 
comm van. “Summer camp, rememb 
Let’s see if we can shake up Cola ) 
Shea of the 304th Evacuation Squad 
He’s got five Bell”UH-1 helicopters | 
der his command, as I recall.” 
“We can get a Boeing from the Cq 
Guard,” Infantino added thoughtfu | 
“Fine, we'll need every rescue unii 
can get. ‘Which leaves the problem o 1 
elevator.” A partial answer to that sf 
denly suggested itself and he snapp 
his fingers. “We could put in a cz 
the helicopter shuttle service at Inter F 
tional Airport. They've got a Sikor) 
F-106 that they lease out for indust f 
use—lifting heavy air-conditioning r 
to the tops of buildings, that sort\ 
thing. It should be big enough.” © | 
He glanced again at the top of 
building. They would have to hurry, 


The smoke in the Promenade Ro 
was getting thicker. Fifty or so tena 
were huddled in a corner, near one 
the windows. Someone had managed 
break out the thick glass with a chi 

Douglas watched Jesus huddling w 
his arm around his mother. It had tal 
Albina a long time to find her son, 
thought. And for him to find his moth 
He turned to Quinn. “There’s only ¢f 
thing left to do—go up to the roof.” 

“Tt’s an iceberg up there!” Quinn p 
tested, “Ten minutes and we'll be s i 
ing from exposure!” 

Douglas spread his hands helpless 
“We can’t stay here, we'll die im 


smoke inhalation—or worse.” He point 





























- stairwells. Heavy smoke had 
to drift up from down below and 
/ few seconds there was the dull re- 
on of flames. 
nodded. “All right. Is there any- 
I can do?” 

§Pather up all the tablecloths, the 

in the cloakroom, aprons in the 

2 en—anything that might serve as a 

yp break. We'll pass them out among 

tenants, then help them onto the 

i «He tumed to Jesus. “Help her 

fier up the tablecloths, Jesus.” 

e, man,” Jesus said. There was no 

; 2x any trace of contempt in his voice. 

i uglas walked over to the group of 

pats. “The restaurant’s getting too 

ji. with smoke and the fire’s about 
ff iinutes away. We're going to have 

» to-the roof.” 

man said, “I'm not going anyplace, 

ly. When I see the fire, that will be 

enough.” 

@Vhen you see the fire, it will be past 

a? Douglas said quietly. “The only 

‘to the roof is up a ladder in the 

Bien. Once the fire gets here, there’s 

1 way in the world all of us could 

> it up that ladder in time.” 

‘Maere was silence then. 

§ few minutes later they were all 

ing against the near wall of the 

Bhouse as partial protection from the 

§l. But twenty minutes—half an hour 

j the roof would finish them off from 

sure, Douglas thought, even if the 

didn’t claw its way up there and 
ually force them over the edge. 

aen somebody in the group yelled, 
cen!” In the distance, Douglas could 

a dull whop-whop-whop sound. 

it's a helicopter!” somebody shouted. 

Houglas listened closely. It was a cop- 

nN right—more than one. A moment 

the first copter appeared at the edge 

Be building. Not far behind it was the 

Best helicopter Douglas had ever 

i, a heavy cable dangling from its re- 

82d midriff. To hoist up the scenic ele- 

, he supposed. 

Re first copter touched down on the 
cop. A lean, rangy man dressed in 
E jumped from the interior, The 

fr d surged forward and he shouted, 

it a minute, folks, just a minutel 

‘can take only seven at a time— 

2 be another bus along in a min- 

Just have your transfers ready!” 

b}; 

Warton was struggling into his alu- 

u y minumized proximity suit as an 

®! evacuation UH-1 settled down 

1e plaza to discharge its passengers. 
atino was already into his suit. 

Jid you get your men out of the 

wells?” Barton asked him. 

The upper floors have been cleared— 

at think we need to worry about the 

dir ones.” He frowned. “I shouldn’t be 
ing you go on this one.” 

fou have somebody else who knows 

to handle explosives—and who 
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knows the building?” asked Barton. He 
gathered up one heavy canvas satchel 
containing the explosive charges. Infan- 
tino picked up the other one. 

They walked clumsily across the plaza 
toward a waiting UH-1l. The co-pilot 
helped Infantino and Barton climb in- 
side and then belted into his own seat. 
Then they were airborne. 

The copter slipped sideways toward 
the glistening rooftop, sailing over an- 
other loading UH-1, and settled down. 
Infantino and Barton got out quickly 
and Barton glanced back at the Promen- 
ade Room roof in time to see the giant 
Sikorsky swing the elevator cab in 
and slowly lower it toward the roof. Peo- 
ple struggled out to clamber into the 
waiting UH-1; several of them had to be 
carried. : 

Even at a distance he could recognize 
Leroux. Then Barton’s heart suddenly 
leaped with relief. Behind Leroux was 
Jenny. There was no chance that she 
would recognize him, dressed as he was 
in the mirror-bright proximity suit. 

Infantino was busy pulling the satch- 
els out of the copter. The last item he 
took out was an electric lantern. 

They picked up their heavy canvas 
bags and trudged across the roof to the 
trapdoor that led to the kitchen hallway. 
From there they could get to the obser- 
vation deck. They pushed through the 
door of the rooftop entrance and care- 
fully descended the steps to the ante- 
room. They stood in the gloom for a 
second trying to orient themselves. The 
air was thick with smoke. 

Infantino finally located the stairs to 
the deck with his lantern and started to 
walk toward them, Barton following. 

Once on the observation deck, they 
carefully positioned their charges. 
Barton set the last two charges on op- 
posite sides of the water reservoirs. He 
taped a detonator cap onto one of the 
lengths of Primacord and inserted a de- 
lay fuse, then fumbled for the butane 
lighter in the bottom of the canvas bag. 
He thumbed it and played the flame over 
the fuse until it started to sputter and 
then roared into life. He and Infantino 
ran to the stairwell and seconds later 
were racing back up to the roof. 

Outside, the UH-1 was waiting for 
them. Barton and Infantino hastily 
climbed in. “We've got about fifty sec- 
onds—let’s get moving!” 

The copter rose several feet and 
rotated slowly. Then a gust of air 
caught it and it rose faster. 

Barton glanced back. At that moment 
the shape charges and their connecting 
lines of Primacord detonated simulta- 
neously. The observation deck filled 
with fire and boiling smoke. The roof 
bowed slightly upward from the pres- 
sure wave and then sank in the middle. 

Inside the building, the concrete floor 
of the observation deck rumbled and 
cracked away from its supporting beams. 


The weight of the falling masses of con- 
crete and the sudden deluge of thou- 
sands of gallons of water from the tanks 
shattered portions of the machinery 
room floor, smothering the fires. 

It was over in fifteen seconds. Barton 
suddenly felt sick. 

It had been his baby, he thought. He 
had conceived it and seen it delivered 
from his drawing board into the hands 
of Leroux, who had served as midwife. 

And now he had helped to murder it. 


he UH-1 settled slowly to the plaza, 
Tienes slightly. Barton felt old 
and tired and desperately in need 
of both a bath and a bed as he pushed 
back the copter door and stepped out. 

A group of reporters and cameramen 
had surrounded the helicopter and 
surged forward as the blades came to a 
halt. “Later!” Barton shouted. He pushed 
through the crowd, who now turned 
their barrage of questions on Infantino. 

At the edge of the crowd he sensed 
somebody at his side. “Mr. Barton?” 

He glanced around, ready to fend off 
another reporter, then relaxed. It was 
Dan Garfunkel. 

Barton took a breath. “Is there a final 
census on the building? Anybody still 
unaccounted for?” 

“The firemen have pretty well goue 
through it floor by floor,” Garfunkel said 
slowly. “There were more casualties than 
we had thought—thirty-one deaths from 
various causes, mostly burns and smoke 
inhalation. Thank God, it was the start 
of a long weekend.” 

Across the plaza Albina Obligado was 
being loaded into an ambulance. 

The doors closed; Douglas turned to 
Jesus and said, “Don’t worry, she'll be all 
right. A little smoke and a sprain; they'll 
probably let her out in a day or two.” 

“Sure, man, I know,” Jesus said. He 
didn’t meet Douglas’s eyes. He was be- 
ginning to shiver again. 

They stood there in silence for a mo- 
ment, Jesus looking small and slight in 
the old turnout coat that a fireman had 
given him. “The street’s a horrible place 
for a human being,” Douglas said at last. 
“It’s none of my business, but I'd like to 
see you off of it.” 

Jesus shook his head, trying to say 
something. “Okay, okay, I'll try.” 

“I know people who can probably get 
you a job—” Douglas started. 

Jests interrupted. “You were really 
great, man.” He suddenly squeezed 
Douglas’s arm and Douglas reached out 
and grabbed his hand, giving it a firm 
handshake. Jesus walked around the 
cab and started to climb in. 

And then Douglas had it. “I know a 
furrier,” he shouted. “He needs some- 
body to help out around the shop.” 

Jesus paused, half in and half out of 
the cab. “Hey, you mean it, man? I'll see 
you tomorrow, no, I mean Monday! Next 
time I'll even knock!” And then the driv- 
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J estis Obligado— 


Before the fire he had been desperate 
enough to steal... or worse. 





er had pulled him inside and the ambu- 
lance ground gears and roared away. 

In the lower lobby Harlee Claiborne 
helped himself to coffee, ladling in the 
cream and a couple of spoonfuls of 
sugar. Sitting next to him, Lisolette 
said quietly, “I’m sorry I worried you 
so much, Harlee, but I was afraid that 
nobody would think of the Albrechts. I 
couldn’t leave a note. There wasn’t 
time.” 

“It was a very brave thing to do,” Har- 
lee said quietly. 

The strain and the fatigue now began 
to catch up with Lisolette and tears were 
starting down her face. “Do you think 
they'll all be all right, Harlee?” 

He put a comforting arm around 
her. “I’m sure they will,” he said softly. 
“Their uncle came for the children. 
They didn’t want to leave you.” 

She nodded and then got a little con- 
trol of herself. 

“Lisa,” he said slowly, “I was going to 
try to take money from you. They call it 
‘conning.’ I give ladies some charm and 
in turn they give me some money. It’s 
not a nice way to make a living.” 

“Did you never . .. like your ‘ladies’?” 
Lisolette asked. 

“Lisa, I liked them all,” he replied 
proudly. 

The sparkle was suddenly back in her 
eyes. “A gentleman can be forgiven his 
indiscretions.” 

“Gentleman?” 

“Yes, gentleman.” Lisolette stood up 
and Harlee followed her out to the plaza. 

“We might as well stay in the same 
hotel until we can move back in,” Harlee 
said. He added firmly: “I have no inten- 
tion of losing track of you, you know.” 
As they walked toward a waiting cab, he 
nodded to two women passing by. They 
had been with a party sitting near them 
up in the Promenade Room. ... 

Thelma Leroux acknowledged the 
greeting and continued talking intently 
to Jenny. “I hope I haven’t been too for- 
ward, There was a lot to be said tonight 
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and it seemed as if the opportunity might 


~ never come again.” 


“No,” Jenny said quietly. “Somebody 
should have said it to me a long time 
ago.” Impulsively, she hugged the older 
woman. “Thelma, thank you so very 
much.” 

Thelma smiled and said, “I’d better 
get over to Wyn—the reporters have cor- 
nered him and he'll need moral support.” 
She walked quickly away, disappearing 
into the crowd. 

Jenny looked around for Barton and 
spotted him at the edge of the plaza. 

She walked over and Barton silently 
put his arm around her shoulder and 
walked over to the crowd. Leroux had 
broken away from the reporters for a mo- 
ment, and the police were holding back 
the cameramen. Barton said quietly, “I 
want to speak to him alone for a moment, 
Jenny. Be right back.” 

Leroux noticed him at the same time 
and left Thelma to meet him. “I can 
guess what youre going to say, Craig.” 

“That I'm quitting? You're right. Any 
reason why I shouldn’t?” 

Leroux was abruptly intense and for a 
second the plaza and the night fell away, 
leaving the two of them isolated from the 
rest of the world. “Lots of reasons, Craig. 
Good professional reasons. Good person- 
al reasons. Probably the most important 
one is that right now I need you more 
than I ever have.” 

Barton was quiet for a long moment 
and the world gradually came back. The 
sharp wind was cold against his back and 
the plaza stank of smoke and fire and 
death. The man in front of him suddenly 
seemed shrunken in stature, a man who 
pleaded rather than offered. 

“We're quits, Wyn. I’m tired of work- 
ing for a pyramid builder. Maybe I think 
pyramids are out of style. I'd like to 
build places for people to live in, rather 
than warehouses in which to store them.” 

“She was your baby,” Leroux said soft- 
ly. “She can be rebuilt—rebuilt the way 
you want her.” 

Barton stared up at the ice-encrusted 
building behind Leroux and for the first 
time could see nothing of himself in it. 
It was a different building from the one 
he designed, he thought. There was no 
reason to feel an attachment. 

“I’m sorry, Wyn, I’m not interested.” 

Leroux’s face became that of a strang- 
er. “All right, Barton. I hope you never 
regret it because I'll never take you 
back.” 

e had turned to go when Barton 
boll suddenly asked: “Why did you 
do it, Wyn?” 

Leroux hesitated, then turned back to 
him. “Some of our interim financing fell 
through at the last minute,” he said calm- 
ly. “We couldn’t find additional] financ- 
ing in time and it was either cut the size 
of the building or pull in our belt as far 
as it would go. Too much depended on 
it. I didn’t build the building you 


wanted—but if it’s any satisfaci 
you, I didn’t build the one that 
either.” 
Jenny was at Barton’s side noy 
said quietly, “Was it difficult?” 
“To quit?” He shook his head. “] 
was easy.” He thought for a mot 
“He’s not unique, Jenny. He cut co 
but then most builders do. The 
tragedy is that | he’s not the 
thought he was.” 
ey walked slowly along the lit 
i parked cars. Barton stopped as 
almost bypassed Infantino bi 
the wheel. 
“Hey, smoke-eater!” he said, Infs A 
| 
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glanced up at Barton. “Any idea h 
started, MarioP Was it arson?” 
Infantino shook his head. “I t 
with the inspectors—they don’t th 
They found part of a broken brand} 
tle in between some half-burned m 
one of the utility rooms on seve! 
Their guess is that somebody stashe 
bottle, lit a cigarette and pro 
stubbed out the match on the ma 
before leaving the room.” 
“Brandy?” Barton said slowly. “ 1 
imagine who put it there.” He tol 
fantino about Krost and his constar 
pling. “Poor, stupid incompetent.” 
Infantino yawned. “There’s pler 
those in the world, Craig. It’s fi 
grown-up kids playing with ma 
There’s always one of them ready | 
the one stupid thing that ends up i 
kind of disaster.” q 
“It could have been anybody,” Ba 
said. “Or any building.” 
Infantino nodded. “And it could 
pen again. It will happen again, 
laughed cynically. “It’s like death 
taxes, Craig. It’s inevitable. See 
around, buddy,” he said, and started 
car. ) 
Barton watched the car turn sk 
into the traffic, then glanced doy 
Jenny. “Where to now, Jenny?” 
“Home,” she said ‘simply. : 
He frowned. ‘ ‘Southport’s a long w 
“I didn’t mean Southport,” she) af 


and after that—” she paused “—w 
to try to get to know each other 

He gripped her arm and they sta 
walking toward a string of cabs, \ 

-It is early morning now and the 
vage crews are seeking out the last sp 
of the fre and destroying them. In 
corner of the penthouse, which the 
vage crews have not yet reached, as 
flares, touches a splintered piece 
wood, and for a moment the pale g 
of the beast is outlined against the | 
morning air. Then a chilling wind bla 
through the opening, driving rain 
sleet before it. The small flame sp tt 
and then blackens, a tiny wisp of sn 
marking where it had been. 

The beast is dead. El 
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number of psychiatrists she’d been 
sent to. They totaled 16, Judy was told. 

“So what?” she retorted. “I never told 
any of them the truth, There’s more than 
one way to get even with you people.” 

Her admission deepened my depres- 
sion. The months of near nervous col- 
lapse we'd both suffered had been for 
naught. She hadn’t even tried—at least 
not as much as she should have. It was 
damn near impossible for me to forgive 
Judy for this. Liza’s well-being would 
be better served if she had one stable 
parent living apart from his mate, rather 
than having two emotionally wounded 
parents living together. 

The tumult died down when I made 
that confession. Judy was surprisingly 
placid. She survived again. As for me, 
gone were the sleepless nights, the long 
watches, the self-doubts, the strain of 
work, the unending lies to protect her. 
Ended were the constant calls from the 
press, coming at odd hours, checking 
out the latest rumor—which was too 
often true. We'd functioned quite well 
without each other whenever we'd sep- 
arated—perhaps even better. 

I would always respect Judy. I didn’t 
have the capacity to hate anyone, par- 
ticularly the woman who gave me Liza, 
my great treasure. 

“T think I'll go to New York for a few 
weeks,” Judy told me one day. 

“Why don’t you?” I responded. 
“Might do you some good.” 

Judy started making plans for the 
trip. Liza would stay with me while 
she was gone. Judy kissed Liza goodbye 
as the driver came to take her to the 
train station. She gave me a friendly 
hug and walked out. 

It was three days before Christmas, 
the day when families renew their lov- 
ing bonds. But we did not need to pre- 
tend any longer. 

By the time Judy returned from New 
York, our separation was official. She 
filed for divorce on grounds of cruelty. 
She took another house in Beverly Hills 
and began throwing small parties to in- 
troduce her friends to a fellow she'd 
met while she’d been away—Sid Luft. 

We agreed that, with Judy’s life so 
up in the air, Liza should stay with me 
for a while. 

The divorce was held in 
March, 1951. The divorce became final 
one year later, on March 3. 1952. We’d 
eared millions of dollars during the 
years, but the had | slipped 
through our fingers. Hundreds of thou. 
sands of dollars were spent on doctors 
and psychiatrists. Much more went to 
finance every conceivable indulgence. 
We were broke. 

Judy left for England, where she had 
a date at the Palladium. Once she was 


hearing 


mone, 
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Someone at the studio had counted up 


settled, Liza would fly over to join her. 


I would take Liza to New York and put 
her on the plane to London. They'd been 
apart far too long. Though Id selfishly 
wanted Liza to myself, now was the 
time she should be with her mother— 
during one of Judy’s greatest triumphs. 
Only then could Liza, who'd lived 
through so-many of Judy’s down peri- 
ods, begin to understand her mother’s 
staggering talent—and the enormous 
personal cost by which it had been 
achieved. Liza would also know that, 
though her parents couldn't live togeth- 
er any longer, her father would always 
remain a Judy Garland fan. 


Metro power plays 


In 1964 Metro was being tom apart 
by power plays that had been going 
on since Mayers death. But projects 
were still being developed, and I was 
still being approached to work on them. 

Arthur Freed had been talking for 
some time about a cavalcade of Irving 
Berlin’s music, starting in 1910 and com- 
ing up to the present. It now looked as 
if we would go ahead with the project. 


Arthur and I worked on it for a year ° 


and a half. During that time, the execu- 
tives at Metro were more interested in 
a proxy fight for control of the studio 
than they were in making pictures. Con- 
sequently, the whole project fizzled 
out. It was a great disappointment to 
us all. I didn’t mind for myself, but I 
felt Arthur had been ignobly treated. 
He retired from films soon after. 

And I retired from Metro. From then 
on I became a free agent. 

The career of another Minnelli, how- 
ever, began to flourish in 1966, when 
Liza made her first motion picture— 
Charlie Bubbles, opposite Albert Finney. 

No sooner did Liza return to the 
United States from England, where the 
film was made, than she informed me 





“Frank, my career; Frank, my career; Frank, my career... 


























that she was planning to marry Pe 
Allen, a young Australian singer sh 
been seeing. She was just 20 years old) 
and I thought she should wait. a 

Peter wrote me a respectful letter, iil 
which he tried to dispel my reservatit 
about his marriage to Liza. I liked | 
young man, and I was impressed t 
he was so tradition-bound that he { 
he had to ask for her hand. ; 

My letter to him spelled out my m 
givings. They were both quite your 
on the brink of professional careers, ang 
I knew that the survival rate of su 
marriages was infinitesimal. And ye 
marriage to Peter was something 
very much wanted. 

In March, 1967, I flew back to Ne 
York for the wedding—alone. My y 
Denise (whom I had married in 19 
didn’t approve. She felt Liza cou 
have made a better marriage. She w 
totally honest about it, and Liza unde 
stood. 

Judy called me at my hotel the day 
before the marriage. 

“Tf you had any class,” she told m 
“you'd hire a car and pick me up a 
take me to our daughter’s wedding. 

I laughed, “Okay, Judy, when shall 
pick you up?” 

We met at the appointed hour 
drove to the ceremonies together. Ju 
was pleased about the marriage. She 
fact, had introduced Peter to Liza. — 

Once the wedding was over, Judy al 
I went our separate*ways—she to dim 
with some friends and I to the hotel at 
back to California. 

While in England: filming On a Cle 
Day, You Can See Forever, disturba 
reports reached me from Californi 
suggesting that my marriage was at é 
end. I called Denise after reading ¢ 
item in one of the gossip columm 
“Don't worry,” she scoffed. It’s nothime 

When I returned to (continuet 
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continued 


California, I learned otherwise. Denise 


informed me that she didn’t know if she 
wanted to stay married to me. It was 
a great shock. We’d grown apart, and I 
wasn't even aware of it. Until that time, 
she’d been a marvelous wife and had 
made a very happy life for me. But if 
this was what she wanted, I wouldn't 
stand in her way. We were divorced 
on August 3, 1971. 

I was now a three-time loser, (My 
second marriage to Georgette Magnani, 
had lasted from 1954 to 1958.) 

On Sunday, June 22, 1969, the tele- 
phone rang. It was Liza from New York. 

=D ACV ee 

“Darling!” 

There was a pause on the other end 
of the line. “Mama died today.” [Judy 
had died in London at age 47.] 

“Oh, darling. I’m so sorry.” 

Liza was in total control, almost phil- 
osophical. But she was also concerned 
about the job that had to be done. 

“I have to make sure she didn’t kill 
herself,” Liza “Mama_ couldn't 
have done that. She was in such a great 
mood during the last few days.” 

I comforted Liza as best 
More long 
Daddy.” 

“Keep me informed, darling.” 

“Okay.” 


said, 


I could. 


silences, “I’d_ better go, 
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I hung up the phone and sat at my 
desk, thinking. One of my last meetings 
with Judy had ended with one of her 
inward-turned jokes. “That Freddie 
Fields,” she told me, “he’s all right.” 
Freddie’s firm represented Judy for 
some time, and their relationship was 
often stormy. 

“What's he done now?” I asked. 

“Well, they have this fellow who’s 
working with me. I don’t think he’s 
taking very good care of me. I called 
Freddie and complained. I asked him, 
‘Why have you assigned me this little 
man?” 

“TL guess I called him 


‘a little man’ 








“First, 1 want to complain about the long line at this window.” 




























quite a few times. Know what Fred¢ 
did? He called and said he was sendi 
over someone new. And you know w 
showed up? A midget!” 

Once the coroner in London assur 
Liza that Judy hadn't killed herself, Li 
could turn her thoughts to arrangeme} 
for the funeral. 


Maneuvering husbands 


Over the next day and a half, 5 
would periodically call to tell me w 
she’d arranged, and to ask if I thou 
it was right. f 

“Are you coming to the funeral?” s 
asked. 

“Darling, I can't.” 

Liza sensed how awkward I wo 
feel with news photographers arour 
trying to maneuver all of Judy's 
husbands—David Rose, myself, 
Luft, Mark Herron, and her widoy 
Mickey Deans—so that we could 
photographed together. Liza allow 
“me to grieve in my own way. 

A few days later, Liza and Peter fl 
to California. I picked them up at t 
airport. Again, our emotions were k 
in control. We needed to be togeth 
but we weren't going to wallow in us 
less tears. Judy would have been 
contemptuous of them. She didn’t ca 
herself as a tragic person, and we t 
the cue from her. : 

In 1969, Liza was nominated for 
Academy Award for her performai 
in The Sterile Cuckoo. She lost out 
Maggie Smith (The Prime of Miss Je 
Brodie), but even as the Oscars w 
given out, Liza was making Cabare 
and IJ had the feeling something extra 
dinary was happening. 

Liza took me to see a rough cut at t 
studio. Though she knew the movie 
good, she was still unsure about her p 
formance. I wasn’t. When the lig 
came up, I tured to her and said, ~ 
one of a kind. It’s truly one of a kin 
and so are you.” 

“Do you really think so?” 

“Absolutely,” I said. “Just vou wa 
and see.” 





Instant acclaim knocked Liza off her 
ins. She knew she was good, but no- 
body had ever told her she was this 
good. When she appeared on the cov- 
ers of Time and Newsweek during the 
same week, I knew the momentum had 
started for her Oscar nomination. 

On Academy Awards night in 1973, 
I was in the audience when Liza won 
as Best Actress, 1972, for Cabaret. 

I felt as if I were watching the pro- 
ceedings through seven layers of gauze 
and listening to them through an echo 
chamber. My only touch with reality 
seemed to be those nervous moments 
when Liza squeezed my hand. 
Reporters asked me to describe my 
feelings. How would any father feel? 
But with Liza, I’ve always been more a 
part of the audience than her father, a 
superfan who happens to love her very 
much. “I like what she did,” I said. “I 
thought she deserved it. I was pulling 
for her, you know.” 

















*“Mama, come quick” 


I was dazed, obviously, but I was 
also submerged in other thoughts. How 
Judy would have loved to see this mo- 
ment. As Liza looked over at me, a 
happy memory came back—another 
time when her penetrating stare caught 
me unaware, I'd returned from the stu- 
dio and was lying on the sofa reading. 
I suddenly noticed these huge eyes star- 
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ing down at me. I looked back at my 
three-year-old. My instinct was to speak 
baby talk, but some caprice told me to 
speak to her as an adult. “You know, 
Liza, I don’t know if that coalition gov- 
ernment will be good for France. The 
inflation there is getting terrible.” Her 
eyes widened. She yelled to Judy, who 
was in the kitchen with the cook. 
“Mama, come quick! Daddy’s talking 
to me!” 

Liza didn't know 
our laughter, 
love as it was. 

As her mother, Judy would have 
been proud. But as an actress? Since 
the Oscar always evaded her, she may 
have had the typical actress’s jealousy 
toward a younger competitor getting 
the award—particularly when Judy’s 
great acting gift was given such short 
shrift. 

So where does Liza go from here? 
Though she has accomplished so much, 
I don't think the surface of her talent 
has even been scratched. Her potential 
is limitless, and her range increases 
daily. 

Liza has conquered all the problems 
she’s encountered along the way, and 
Judy’s giant shadow was not the small- 
est of these. Liza has “overcome” Judy 
in a wonderful way. She’s always been 
vulnerable when asked about her moth- 
er, the hurt and pain still very much 


what to make of 
mixed with pride and 
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with her; but Liza has always shown 
her devotion to Judy’s memory. 

I’m continually asked about the sim- 
ilarities between Liza and Judy. I don’t 
see them as much as others do. To me, 
Liza is the complete individual, and 
nothing she does surprises me. As a 
singer, she’s inevitably compared to 
Judy, but so is every other singer who's 
worth anything. 


The need to cry 

Liza has a very accurate appraisal 
of it all. “Mama and I actually went 
after something different,’ she once 
told an interviewer. “She had more of 
a needing quality. With Mama, it was, 
‘Help me; give me. And it was terrific. 
She’d get out on that stage and open 
those little arms. And I'd be very much 
a part of the audience that reacted to 
her. I'd stand up too and reach out, 
and cry my brains out. 

“But I have more defiance in me. If 
I say, ‘Please help me,’ I'll always add, 
‘if you've got the time.’ I couldn’t sing 
Mama’s special songs. I couldn't do 
them as well. I would rather present a 
first-rate version of myself than a sec- 
ond-rate version of Mama. She under- 
stood that people need to cry. And she 
fed that wonderful thing. When I en- 
tertain, I feel people need to laugh as 
weil as cry. To me, it’s the same kind 
of cleansing action.” END 


All good douches work pretty much the same. 


But only Jenéeén has the great natural scent of lilacs and roses. 


Like most douches available now, Jenéen” 
does a fine job of cleansing you internally. 

Jeneen’s special, clinically tested formula 
helps remove odor and leaves you feeling sure 
of your personal hygiene. 

And Jenéen is easy to use. It’s a liquid. So it 
. mixes instantly with water. Unlike powders, it 

» can’t cake or clump. 

To make it even easier, Jenéén comes in a 


onvenient new bottle as well as individual 
pre-measured packettes. 
But the really special thing about Jenéen is 
its great natural scent—light and fresh, like 
lilacs and roses after the rain. 


* Jeneen not only leaves you feeling clean the 
way all good douches do, but its lovely fresh 
scentleaves you feeling beautiful as well. 


To: Mrs. Virginia Drake, R.N. | 

Dept. LR-46, The Norwich Pharmacal Co. 

Norwich, N.Y. 13815 

Please send me 4 introductory packettes of Jencen. | 

Iam enclosing 50¢ to cover the cost of | 

mailing and handling. | 
| 
| 
| 
| 
| 


NAME 
STREET 


CITY 


@ NORWICH PRODUCTS ‘division of Morton-Norwich Products, Inc 


Does More Than Help Shrink 
Swelling Of Hemorrhoidal 
Tissues Due To Infection 


Also Gives Prompt, Temporary Relief in Many 
Cases from Pain and Itching in Such Tissues. 


When hemorrhoidal tissues swell, 
become inflamed and infected—it 
can be very painful for the suf- 
ferer. But doctors have found a 
remarkably successful medication 
which is so effective that it ac- 
tually helps shrink swelling of such 
tissues. And it does more. In 
many cases, it also gives prompt 
relief for hours from the pain and 
itching in hemorrhoidal tissues. 
This medication is obtainable 
without a prescription under the 
name—Preparation H®, Tests by 


leading doctors on hundreds of 
patients in New York, Washington, 
D.C. and at a large medical cen- 
ter verified Preparation H gave 
similar successful results in 
many cases. 

When you consider Preparation H 
offers so many benefits—it’s no won- 
der millions of sufferers buy it each 
year to obtain this relief. See if it 
doesn’t help you. 

There’s no other formula like 
Preparation H. Ointment or sup- 
positories. 


Buying and caring for small plants 


When buying your small plants (like the 
ones on pages 32 and 93) pick out 
each one yourself, selecting only those 
that are sturdy, well-shaped and healthy 
looking. The stronger the plant, the 
greater its chance of continuing to thrive. 
If they're not labeled with Latin or com- 
mon names, ask what they are so you 
may look them up in a plant book and 
learn exactly how to care for them. 

Horticulturists agree that terra cotta 
pots (the ordinary clay ones) are best 
for plants, and plastic ones are good, too. 
If your plants are in metal containers, 
re-pot them. New clay pots should be 
immersed in water until theyre satu- 
rated before plants are repotted—and 
don’t forget to put a piece of broken clay 
pot over the drainage hole so it doesn’t 
become clogged with earth. (All pots 
must have drainage holes.) Glazed pots 
should be used only as outer containers 
for plants in clay pots. All plants should 
have saucers to catch excess water, and 
while terra cotta ones are very hand- 
some, theyre porous, so it is better to 
use glazed pottery or metal saucers, or 
even an ordinary glass pie plate. 

Most of the plants we’ve shown will 
thrive at normal room temperature. All, 
with the exception of the begonia, dis- 
like bright sunlight—and even begonias 
should be shaded from the midday sun. 
All plants require air, so rooms should be 
ventilated, but protect your plants from 
drafts. Water with lukewarm water— 
never cold—and only when plants need 
it; during hot, dry weather, they may 
require water twice a day, but when 
weather is damp and humid, they may 
go for two or more days between water- 
ings. Learn to test the soil with your 
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thumb, and if it feels cool and damp, 
wait to water. Piggyback plants like a 
thorough soaking, then like to become 
good and dry before the next watering. 
To be sure that a plant has been thor- 
oughly watered, allow the water to filter 
through into the saucer, and after about 
ten minutes, empty the excess—plants 
don’t like wet feet. 

Ferns, pilea and piggybacks like hu- 
midity, so in addition to watering, you 
can spray them with a fine mist as often 
as once a day. To provide even more, 
place a layer of pebbles in a large tray 
(or in their individual saucers), and add 
water to about % of the level of the 
pebbles. Place plants on the pebbles, so 
theyre not standing in water, but have 
moisture beneath. 

Your small plants, if they thrive, will 
grow too large for their pots, and will 
need repotting. By this time, you'll prob- 
ably have become an ardent gardener 
and will already have a book on plant 
care, so you'll know exactly how to do it. 


Books on house plants 


200 House Plants in Color, by G. Krom- 
dijik (Herder & Herder). 

House Plants Are for Pleasure, by Helen 
Van Pelt Wilson (Doubleday & Co.). 
All About House Plants, by Montague 
Free (Doubleday & Co.). 
Flowering House Plants 
Books ). 

Gardening Under Lights, by Elvin Mc- 
Donald (Popular Library; paperback). 
House Plants (Sunset Books). 


(Time ‘Life 


Starting an avocado 
The pit of an avocado is a seed from 
which you can raise a plant that will 


- forth roots at the end of eight weeks, i 


































rival any Schefflera. Here’s how to do ia 
wash the seed in lukewarm water to 
remove any pulp that has adhered and 
carefully remove the brown outer skin, 
If the seed has split into two sections, 
discard it and try again with another 
seed, for a split seed will not germinate, 
If it is whole, or has split but the sections 
are still connected, continue. ; 

Insert three or four toothpicks—the 
sturdy, rounded ones—into the seed, 
about halfway up from the broad bottom 
end, spacing them equally around its 
girth. They should be pushed in fa 
enough so they will support the seed. 

Fill an eight-ounce glass with luke- 
warm water and place the seed in the 
tumbler, broad end down, balancing th 
toothpicks on the rim of the glass. Th 
bottom half inch of the avocado see 
should be in the water, so add enougt 
more lukewarm water to bring it to thi 
height. Set the tumbler in a warm spot 
out of direct sunlight, and wait. Check 
it each day, adding more lukewarm wa 
ter to maintain the proper level. 

In two to six weeks, the seed wi 
crack and put forth roots; some varieties 
take longer, but if the seed has not pu 


is probably immature and will not ger 
minate. If the water becomes cloudy anc 
appears to thicken, the seed is decaying 
discard it. 

Soon after rooting, the seed will sen 
forth a shoot or shoots—but one will out 
pace the others in growth to become th 
main stem. When. the main stem ha 
grown to about eight inches in height 
cut it back to a point midway betwee 
tip and seed. It will leaf out again. Whe 
roots have grown thick and appear to b 
ready to burst the tumbler, your plant i 
ready to pot. 

Select a terra cotta pot with a to 
diameter of 71% to 9% inches, but ni 
larger; avocados seem to like pressur 
on their roots. Place pieces of broke 
clay pot over the drainage hole (us 
only pots with drainage holes), and fil 
it to a depth of four inches with a rich 
humus-type soil. Place the plant in the 
pot, and sift more soil around the plant 
leaving the top half of the seed exposed 
Don’t tamp the soil down. When you 
water the plant with lukewarm water 
the soil will settle. Set the potted avo; 
cadq on a saucer or glass pie plate, anc 
place it where it will get several a 
sunlight or artificial light each day. 
week after potting, feed your plant any 
good plant food, following directions or 
the package; then feed only once é 
month. 


Books on avocado plants 


The Avocado Pit Grower's Indoor How; 
To Book, by Hazel Perper (Walker). 
Don't Swallow the Avocado Pit, by Hell 
en Rosenbaum (Eriksson). 

The Artful Avocado, by John Canad 
(Doubleday & Co.). EN 





My Mom’s a real executive type. 
‘She’s a great one for making decisions. 
She decided I was going to give Dad 
ithis La-Z-Boy® for Father’s Day. She 
picked it after trying out just about 
jevery chair in town. She got to be the 

/ foremost authority on relaxing. 

) Mom said there’s nothing like the 
‘La-Z-Boy combination of features, like 
the way you just lean back as far as you 
want—no effort, just lean and the chair 
reclines. There is a separate lever that 

)) brings up the footrest. 

But back to Mom’s organizational 











flowers. Romantic? When Mom gets up 
to put the flowers in water, 
Dad gets into his La-Z-Boy. 
If you want to get a Father’s Day 

La-Z-Boy in fabrics of Vectra®, 
write for the La-Z-Boy store 

nearest you: Department 18L. 
La-Z-Boy Chair Company, 

1284 North Telegraph Road, 

Monroe, Michigan 48161. 


LA-Z-BOY 


ability. She even gave me a bunch of 
fabric samples for my science club to 
test. We found that velvety stuff 
is made of Vectra® olefin fiber.  { 
And Vectra® won't drink up 
stains or water; holds them off 
so you can mop them away. 
After we put our findings 
together, we came up with 
the chair Mom’s sitting in. 
She got so involved, she keeps 
forgetting it’s Dad’s Father’s Day 
present. So, when Dad wants his 
La-Z-Boy, he sends me in with some 





How Mom and La-ZBoy celebrated Father's Day 





; it) Chevron 


Ee Vectra 


Vectra is the Reg. T.M. of the Ver Corp. for its Olefin Fiber. 






TERRIFIC TICKING 
TOTE-IN-A-KIT 

A joyous, bird-filled 
tree grows as you 
crewel-stitch this 
colorful design 

on sturdy, prequilted 
ticking for the best- 
looking zippered 
carryall ever. 

20” x 15”, it's perfect 
for toting tennis 
“extras.” Kit includes 
yarn, needle, zipper, 
base and easy 
instructions. 


Photos by Ben Swedowsky 


Check items desired: 


| Dept. 5871 
| 4500 N.W. 135th Street 
Miami, Florida 33059 


| Fill out coupon and enclose 
check or money order. Sorry, - 
| no C.0.D., Canadian, or for- 

| elgn orders. 


You may use your charge card 
for any purchase over $4.98 


| 

| 

| —= _BankAmericard 

Acct. No 

| Good thru 
| 

| 

| 

| 


Master Charge 


Acct. No 
Good thru 
Interbank No 
(Find above your name) 





city 





ADDRESS = 


other kits @ .50 each oa 
N.Y. & FLA. Residents add sales tax 
Total Enclosed 
PRINT NAME ~ —-— — — — — — 
= = _ STATE ere 


| For other exciting craft ideas, order catalog #61014 (see coupon) } 


er, cotton ti! 
CR tee 


_+61849 Racquet Cover—Cat 

@ $9.98 ea. plus .75 Post. & Hdlg. 
_#61850 Racquet Cover—Gingham Gal 
@ $9.98 ea. plus .75 Post. & Hdlg. 
_#61851 Racquet Cover—Serve 

@ $9.98 ea. plus .75 Post. & Hdlg. 
#+66574 Tree Tote Bag 

@ $7.98 ea. plus .75 Post. & Hdlg. Soa 
_#61014 Colorful Catalog of 
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icin If you love the taste of good 
ee coffee but worry about caffein, 
yh discover the surprisingly good 
: taste of Freeze-Dried SANKA° 
SRE Siac acai Brand Decaffeinated Coffee, now 
. in a new jar. 

It’s got the great taste that 
made SANKA’ Brand Decaffein- 
ated Coffees the 3rd largest coffee 
brand in America. a 

So cut out the 15¢ cou- 

aot vale ete pelea 


T | se saan ; Too Sorte a _15¢ 
é es oe | ee ee eb caer | 
5 |. a j oo sa Lag Od oe OT ie are = se 
, ieee salir tis a aCe 
Bee a pay M a ale 
redeem this oo 
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Can't Sleep? 
Try ‘ioowicad 
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PSORIASIS? 


(OR WHAT-CHA-MA-CALL-IT? ) 


If you've got the kind of flaky, itchy, scaly dandruff that’s 
just too much for your regular dandruff shampoo, see 
your doctor. You might have dandruff, psoriasis or some- 
thing else. Relieve the symptoms with Psorex Shampoo. 
It’s medicated enough to lick most dandruff problems. 
Psorex was formulated for something a lot more compli- 
cated than ordinary dandruff. No wonder, used regularly, 
it helps handle plain dandruff so easily. So, if you have 
persistent dandruff, psoriasis symptoms, or what-cha- 
ma-call-it, try Psorex. Leaves hair soft and clean. 


PSOREX. 


MEDICATED ag SHAMPOO Try This Different Sleeping Method That 
Lets You Fall Asleep More Naturally. 


SKI wd PROBLEMS? Does it work? Judge for yourself. Try the simple 
Compoz method. Take two Compoz tablets one 


ViFLAKING [7 REDNESS hour before you get ready for bed. Then let 


MIiTCHING (7 SCALES || Compoz help you unwind—quiet you down. By the 
Then, you may have psoriasis! Used regularly, time you climb into bed Compoz is working at its 


Psorex does more than loosen and remove foy=yel to help you relax to sleep more naturally. 


scales—it reduces redness, calms itching, aids fe F , , 
ompoz is not a sleeping pill. Not a barbiturate. 
healing. Don’t wait. Don’t suffer. Get Psorex P sed 


ee ape ee We’ll guarantee IT’S aa atid THROWING 
ey back PSOREX. rr ats THO) 


you your money back. 





MEDICATED CREAM 


AVAILABLE AT ALL DRUG STORES 
















| The mouthwash _ 
you never see on TV is 


the mouthwash 
doctors use most. 











Its Cépacol (pronounced “Seep-a-col”). Cepacol has no sugar content. 

Cepacol trounces the biggest star of Cepacol even tastes refreshing. 
the mouthwash operas almost 3doctors (Why not? There's absolutely no 
connection between awful taste and 
effectiveness.) 

You can find this totally untelevised 
mouthwash down at the store, right 
next to all the big TV spenders. Read the 
directions. Youdon't _- to be a doctor 
to use it. 


i" 8% ~8% 
Ave es : 
| @3% | ES 


Not all physicians use a mouthwash, but those who do 
use Cepacol (extreme left) far more than any other 
kind—i.e., 42% use Cepacol. 
When it comes to recommendations 

‘| for their patients, doctors are even more 
)) likely to choose Cépacol. 

What makes up their minds, if it 
isnt TV? They try it. We ask them to. 
We also pass on facts. Some of them 
might interest you: 

Cépacol has a low surface tension. 
!| That makes it foam, even bubble, to 
4 soothe your mouth and leave it feeling 
| clean. 


BY 3-5703(5093) ©1973 MERRELL-NATIONAL LABORATORIES, Division of Richardson-Merrell Inc 
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Se ore 
a if I¢E CREAM eames a te) So 


er i to 
es Land O Lakes~.."2 8 ‘cornstarch 
“Sweet Cream Butter %c..cold-water 

Pee ec ae metal 
In medium saucepan melt Pa eens 
Dissolve sugar and cornstarch in water; “=~ BUTTER” ~~ ow 
\ add vanilla. Stir into melted butter. 

; Nas stirring constantly, until mixture thickens. Remove 

Aira ane elas oh ime crue Yield: % cup. 


i fang Follow Basic Recipe. Remove from heat. Add 1 cup 
‘| “fresh, frozen or canned fruit. Drain canned or frozen fruit 
im te substitute drained fruit juice for. water. Yield: 1%cups. 
oe 5 Butter: Follow Basic Recipe. Remove from heat. Stir 
Mr iat mec euerecmh Te att od 

Chocolate: Melt one ‘1.4-ounce sweet milk chocolate bar 
54 with butter over low heat, just until melted. Continue as 
‘ directe ara Recipe, cette sugar and cornstarch in 

J cup. 
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uttertops. 
Made suridae-best with 
Land O Lakes Butter. 


|r ST eo ea ee You make 
them for your family in minutes. Starting, 
of course, with America’s No. 1 butter, 
kes) com ort get delicate, Daeaas 
homemade goodness. Anda Stare your 
, ah ssbaiples would've been proud to serve. 
ry these and other Buttertop recipes. 
You'll find them in specially marked 
Land O Lakes Butter cartons. Chances 
are they'll be “sundae-best” any day 
at your house. 
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SUIT OF YOUTH 
ued from page 83 


rface only; the fight is not merely 
st appearance. Modern medicine 
ceceeded in slowing, or abolishing, 
of the factors that in the past were 
ised with the inevitable damage of 
e battering taken by the body as 
t of the slow drag of vitamin de- 
cies, of repeated attacks of infec- 
disease, and of the damage caused 
prmonal imbalance has been greatly 
ished. As a result, people are 
r, feel more vigorous and seem 
ger than their ancestors did. 


ted, removed, and recolored 


nt the extension of life and the in- 
se of vigor does not seem to be 
gh. An increasing number of Ameri- 
seem to feel that whatever their 
nal vigor, there must be no external 
of time. Faces must be lifted, bald 
s removed, gray hairs recolored and 
ful mannerisms cultivated. 

poking your best is understandable. 
hat is so fearful in the very appear- 
of age as to make the American 
h at youth so frenetic—and the in- 
ble final defeat so humiliating? 

pr one thing, we make age frighten- 
oy banishing the elderly into limbo. 
do so literally by the practice of com- 
ory retirement. There is some magic 
e (70? 65? 60?) at which there 
es the clap on the shoulder by young- 
eople, the testimonial watch and the 
er pointing genially at oblivion. 

r if one must make a new start for 
reason, it had better not be tried 
40, or perhaps even after 35. Each 
ing year gives one less time before 
ement and makes one a poorer risk 
employer—or an (continued) 


TTERN BACKVIEWS 
Pages 96-97 














IMPLICITY +6358 Misses’ Top, sizes 8-16; 
00. View 3 aoe requires 34 yard of 44/45” 

ric without na 

PLICITY #6481 Misses’ Jacket and 
rt, sizes 6-16; $1.25. Misses’ Jacket requires 
an a 34 yards "of 44/45" fabric with nap and 
’ d % yards of 4” ribbon for ribbon trim. 

sses’ Skirt requires 3 and 34 yards of 44/45” 

pric with nap and 21% yards of 14” ribbon for 
bon trim. 


ATCHWORK INSTRUCTIONS 
e pages 96-97 


make the “‘Log Cabin” and ‘‘Crown of 
orns’’ patchwork, copy these traditional de- 
ns from any patchwork book, beginning with 
” square for the * ‘Log Cabin”’ design and a 
square for the ‘‘Crown of Thorns,’’ or, for 
re complete instructions, write to: 


Ladies’ Home Journal 

Pattern Dept., Patchwork story 
641 Lexington “Ave. 

New York, N.Y. 10022 








When no creme rinse 
orinstant conditioner is | 
enough fo make your hair 
beautiful again, it’s time for 
Wella Kolestral. 


baht 9 Wes Wella Kolestral is a different kind of conditioner, 
ee | made for people whose hair is really damaged. 
WELLA ~—_—« Unlike creme rinses and instant conditioners, it actu- 
oar ally penetrates the porous hair shaft and strengthens 
- the hair from within. Bleaching, coloring, hot rollers, 
even too much sun and wind, can sap the'life out of 
| hair The hair shaft becomes porous from damage, 
and makes the hair dull, sometimes frizzy, and difficult 
to comb. 
Wella Kolestral can change all that in one 
half-hour treatment. It fills in the pores of the hair 
so that it will be stronger, easy to comb, smooth and 
shiny. It could be called the “‘rebuilder” of hair. 
| GS 4 Wella Kolestral for damaged hair. One treatment 
Peers _ will be the best-spent half-hour in the life of your hair 


| HAIR AND SCALP 


! CONDITIONER =| a: ® 
Love your hair with Wella. 
cae ®@ Ke: a? LESTRAL 
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he true conditioning treatment for hair and scalp 
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1974, The Wella Corp 


1:9 





AeA i OF INTEREST TO WOMEN 
iD RIVING ON YOUR VACATION? Unique pocket 
e gas calculator tells number of gallons needed 
Sin aps and fast. Money back guarantee. Send $2.98, LorAL 
Co.. 7432 N. Harlem, Chicago, Ill. 60648. 
$250.00+ THOUSAND PROFIT POSSIBLE! Stuff- 

* ing-Mailing Envelopes. Instructions $1.00 (refund- 
able)—stamped envelope. No Further investment necessary ! 
Danzig, B-142-430E8-LJ6, Brooklyn 11218. 
HOMEWORKERS NEEDED PAINTING novelties. Roland, 
10 Lakeview, Hammonton, N.J. 0803 
$800 MONTHLY POSSIBLE ae -stuffing envelopes 
(longhand-typing) your home. Experience unnecessary. De- 
tails, send stamped addressed envelope, American, Excelsior 
Springs, Mo. 64024. 
$25.00 HUNDRED Stuffing Envelopes. Send Stamped Ad- 
dressed Envelope. Tayco, Box 8010LA6, Stockton, CA 95208. 
HOMEWORKERS! TO $100.00 WEEKLY addressing for 
firms. Begin immediately! Information—stamped, addressed 


envelope. FHP, 39-TG6, Brooklyn 11235. 
OF INTEREST TO ALL 

* TWENTY DISC, or ten bar magnets, or nine pieces 

magnetic strip, $1.00. Magnets, Box 192-LH, Randalls- 
town, Maryland 21133. 

BARGAINS—CATALOGS 
CATALOGS! RECEIVE MANY! casing Directory $1.00 
Box 33098, District Heights, MD. 20028 
STAMPS 

* “AFRICA” 25 beauties, 15c. Approvals. Gorliz, Box 

28765-LHJ, Memphis, Tenn. 38128. 

SPARE TIME—MONEY MAKING OPPORTUNITIES 

40 STUFF-MAIL ENVELOPES. $250.00 + Thousand profit 


possible!! Instructions $1.00 (refundable)—stamped en- 
velope. No further investment necessary! Kings, B-37LJ6, 


$750.00 MONTHLY ADDRESSING! Send stamped-ad- 
dressed envelope. Whitling’s-LH, Addicks, Texas 77079. 


* HOW TO MAKE MONEY ADDRESSING, Mailing 
Envelopes. Offer Details 10c. Lindbloom Agency, 3636 
Peterson, Chicago 60659. ei 
$300.00 WEEKLY POSSIBLE—stuffing envelopes. Start 
immediately! Details, $1 (refundable), Royal-J1, Box 
36643, Los Angeles 90036. 
PERSONAL—MISCELLANEOUS 


* OF PSORIASIS SUFFERERS: DISCOURAGED? Write for 






























































NEED MONEY—Debts Too Big? Consolidate Bills. Secret 
Emergency Loans. Write Interstate, 28 E. Jackson, Suite 
1204-LH, Chicago 60604. 


CLASSIFIED’S GUARANTEE 


CLASSIFIED, INC. guarantees refund of any initial money 
sent in direct response to the above advertisements. 


HY PONG 


> FOOD 


CTT Ti ae Ce eee Ce ed Ct 
Odorless & soluble. 10 oz.-$1.29. Makes 60 gals. 
200 Item Catalog Free HYPONeX, COPLEY, OH. 44321 


PSORIASIS? 


You can do something about ugly, red, scaly, 
itchy symptoms on knees, elbows, legs, etc. 








Psorex, used regularly, does more than 
loosen and remove scales—it also re- 
duces redness. Calms the itching. Aids 


healing. Don't wait. Don't suffer Get 
Psorex today at all drug counters. We'll 
guarantee welcome relief or give you 
your money back 


PSOREX. 


MEDICATED CREAM 





ZIP CODE HELPS KEEP POSTAL 
COSTS DOWN 
BUT ONLY IF YOU USE IT. 






JUST RUB ON 


MOSCO 


es 


S 





CORN and 
callus removal 
guaranteed or 
money back. Fast, easy, eco- 
nomical. Get Mosco today and 
ease those corns away! At drug 
counters. Regular and large 
economy jars. Moss Chem. Co. 
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PURSUIT OF YOUTH 


continued 


equally calculating potential 
Why advertise, then, the poorness of 
the riskP Why not, like the shrewd 
greengrocer, place the largest, reddest 
tomatoes at the top? 

Besides, it is generally accepted that 
past a certain age, what is worthwhile in 
life is gone. Creative thought is for the 
young only; beauty and charm are for 
the young only; sexual activity is for the 
young only. Make the mistake of grow- 
ing old and all the world will tell you 
that you cannot learn new tricks, that 
you are either sexually neutral or per- 
verted, that you can do nothing more 
useful than remain out of the way. 

Why reduce yourself to the necessity, 
then, of dying from ten to 30 years be- 
fore physical death if, by altering your 
looks, you can deceive the world into 
accepting you as a human being? 


spouse. 


Our new dilemma 


This is a new problem we have now; a 
new dilemma. We live in the only period 
in humanity's entire history when old 
age is a routine part of life, and that is 
exactly what creates the problem. 

In older times, age was reverenced, 
not despised, because there was so little 
of it. In the past, life expectancies have 
varied from 20 to 30 in most times and 
most places. At special times and places, 
the average life expectancy may have 
been as high as 35. This means that only 
a small portion of the population made 
it to 50—and fewer still to 60 or beyond. 

In a world without mass education or 
mass literacy, and without the printed or 
the electronic word, the few old people 
who lingered were the treasured re- 
sources of society, the repository of tra- 
dition, the only sure link with the past. 
They were the logical judges and rulers, 
the respected accumulators of wisdom 
into whose hands and brains the Church 
and State could safely be placed. 

So it was that churches, tribes, cities, 
and even empires were ruled by “elders.” 
The word “priest” comes from the Greek 
word for “elder,” and the word “senator” 
from the Latin word for “elder.” 

The U.S. Constitution, written in 
1787, was not unmindful of the value of 
age; it set 30 as the minimum age for 
Senators. At the time, the life expec- 
tancy was about 30, so only half the 
Americans born were expected to reach 
that age. A higher age limit might not 
have left enough living Americans from 
which to make a good choice. 

Nowadays, life expectancy is about 
70, and some 90 percent of all American 
children live to be 30. The age-floor of 
30 set for the Senate no longer seems to 
mark off a period of age and reverence; 
nor does 35, the age-floor for the Presi- 
deney. The respect for age built into our 
Constitution has somehow or other 
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vanished, with no amendment nee 
Old age, having become comr 
become not only unreverenced } 
tually useless. On the farm and 
extended family, there were 
chores for the old: in the kitchen, 
nursery, in the garden; cooking, 
changing, chicken-feeding. Noy 
family scatters from city to city ap) 
the glass canyons, there remains onl 
hardest and most difficult chore 6} 
that of sitting on a park bench, wat@ 
the pigeons and waiting for thea 
uselessly extended life-span. ] 
And because the advance in me¢ 
the movement from country to city 
the rise from frugality to affluence) 
been more marked in the United 
than anywhere else, the clutch at 
is more frantic here than anywher 
A century ago or so, 10 percentt 
of our population lived to be 70. No 
percent or more do so, and out | 
very commonness of age, have los' 
tige and function. Can we afford to 
all those years of all those people: 
We have inherited the habit of 
nothing for the aged, making no 
sion for them, leaving no place for 
since in the past nothing needed 
done, no provision needed to be’ 
no place needed to be left because 
were no aged to speak of. 
But now they exist in large nun 
and society cannot pretend that 
arent really here now simply beca 
previous generations they werent) 
can we too easily dismiss the powel 
ability of old people. The very m 
advances that have made so many i 
old age have made old age less ol 


The over-70 set I. 
Oliver Wendell Holmes, ]r., was] 
sitting on the Supreme Court an 
Shaw and-P. G. Wodehouse wer 
vigorously writing’ when each wa 
The list can be endlessly exten 
from business people quietly condi 
their enterprises in their eighties 
tirement communities that set u 
ball games between teams made ¥ 
the over-70 set,'to hidden va eys 
primitive areas’ where hard work 
limited diets seem to provide clust 
hale centenarians sharing the work 
the sex life) of the community. 
It is not strength that fails as 
advance, but hope; it is not vigor | 
creativity that decline, but rather 
sense of purpose. That must be sto 
not only to put a halt to a massive We 
of human life, but because that W 
will grow worse in the future. 
After all, if we are to avoid % 
trophe in the decades to come, M 
endlessly growing population must 
curbed to some fixed level—and, Wy 


( 


yet, be made to decrease. The on 
mane method of ending the popjf, 
tion explosion is by limiting the 

(continued on page qi 
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Weight 121 
FA Waist 30 


Saidy Before starting her Body ae Plan: 
aist 30”, Weight 121. 


CCESS REVISITED — RESULTS 

AT STAY: 

too often, people lose weight, but instantly 
it back! The reason: diet or exercise or both 
e difficult and boring to follow. We wanted to 
w: Does our ‘’5'’ Minute Body Shaper Plan fit 
> Category? 

contacted former students to find out. Sandy 
‘on, the first in our series, had this to tell us: 
hate dieting — I hate exercising — but when I 
\d of your plan, it seemed so easy and simple 
follow. Then I enrolled, and you know the fab- 
ous improvements I made in 7 days. Because of 
simplicity — and because I can eat what I like, 
tuck to the plan, and not only did I keep my 
jure but I actually lost more weight and firmed 
more. I guess-the reason is...I burn up about 
to 500 calories doing this ‘’5'’ Minute exer- 
ye twice daily — about 3000 calories a week. 
‘iter exercising I naturally felt like eating less 
)1 actually cut down on my consumption of 
)d — about 20% without giving up any foods I 
e. I couldn't understand why women should 
ggle so hard against fat when they can follow 
Tr simple and enjoyable plan...It makes shap- 
» Up so simple!”’ 

| /HAT IS THIS INGENIOUS PLAN? 

e Weider ‘’5 Minute Body Shaper’ plan is based 
) doing ONE CONTINUOUS RHYTHMIC CO-OR- 
‘NATED EXERCISE while still eating the foods 
like, That's all you do! This one five-minute 
ercise is designed to attack the Waistline and 
pline (where fat accumulates quickest, giving 
yur body a flabby, weak and distorted look)—as 
ll as burn off excess body fat fast by speeding 
your metabolism, burning up stored calories 
d releasing excess water—while reshaping your 
/stline, hipline, firming up your legs and arms— 
JUR TOTAL FIGURE! 

's safer than strenuous gym workouts, beats the 
€ consumption and dangers of gym workouts 
}.or any other vigorous sport. 

ie unit weighs about 16 oz. and fits any wallet- 
ye case. You can carry it and use it wherever 
re’s floor space — anytime. Even while watch- 
g television. 


VHAT COMES OFF IN 14 DAYS? 

dividual results vary, but during an average 14 
iy period, you can expect to lose up to four 
ches from your waistline and up to ten pounds 
f your present weight. It strengthens your heart 
id lungs, increases stamina and endurance, im- 
‘oves your digestive function and general health. 


itent Pending © Copyright Joe Weider, 1973 


DY DIXON writes to tell us that... 
“im e 


Case #1963 


¢ days 


| Lost Bit inches off my waist 
and ‘¢ pounds of wei ight’ 


One 5-Minute exercise, twice daily, lying on my back, without giving up the foods | love It!” 


“BEFORE 








AFTER 


7 DAYS 
Dec. 11th 






June 8th 
Weight 109 Ibs. 
Waist 2454 






Y Weight 114 
Waist 25 





Still a svelte pretty figure — 
WITH RESULTS THAT STAY! 


After 7 days on the Body Shaper Plan: 
Waist 25”, Lost 5 inches — Weight 114, Lost 7 Ibs. 


SHE SAW AND FELT RESULTS IN 3 DAYS ! 


IT TOUGHENS YOU UP. For a ‘5-Minute Exerciser’ 
— it sure does a lot! 


WHAT SATISFIED CUSTOMERS SAY: 
Results vary depending on how much overweight 
each of our students is. Nevertheless, this is a 
sampling from the impressive letters we receive: 
Janette Coupar: ‘‘I lost five inches off my waist- 
line in seven days."’ Eve Harden: ‘'I lost three 
inches off my waistline in 12 days.’’ Sandy Dixon: 
“T lost five inches off my waistline in 7 days." 
Mildred Schmidt: ‘’I lost four inches off my waist- 
line in ten days."’ 
WHAT THE EXPERTS SAY: 
Medical Doctors, Chiropractors, Osteopaths, Ath- 
letic Coaches....agree it’s the most successful 
Waistline-Weight Reducer and Shaping Up Plan 
ever invented! 
“Doctors have always known, exercise done while 
lying on the back virtually eliminates strains 
while slimming and reshaping the body. Yours is 
the finest Body Shaper Program on the market.” 
— RICHARD TYLER, D.C. North Hollywood, Calif. e 
“Beats jogging and working out in gyms — and 
much safer. I lost 41% inches off my waist in 14 
days.” — JIM HANLEY, famous athletic coach 
‘Based on sound physiological and medical knowl- 
edge, it burns fat and shapes the body without 
strain to the heart or other organs. I lost 12 
pounds of excess weight using it." 

— DR. ANITA D. SANTANGELO, Chiropractic 

Orthopedics, West Los Angeles, Calif. 

*EXPOSING EFFORTLESS EXERCISERS 
Reader's Digest (Sept. 1971), New York Times and 
Good Housekeeping, among others, exposed sauna 
wraps, inflated belts, weighted belts and effortless 
exercisers as frauds. Scientific researchers, medi- 
cal and fitness experts all agree...there is only 
one way to firm, shape and trim up your body... 
you must work the inches off! 


NO GIMMICKS, NO CATCHES 
MONEY BACK 
GUARANTEE OFFER 


Because this isn’t a ‘’gimmick’’ plan — and you 





Shaped up in Only 7 Days and stayed that way! 


FREE TRIAL OFFER!! 


See your exciting new body begin to , 
take shape in 3 days or return & 
lightweight Body Shaper (small 
enough to fit into pouch shown) 
for a full 100% refund! 





Weigh 
Just 16 oz. 


MINUTE 


BODY SHAPER 


We Care About The Shape 
You're In — DON'T YOU? 


5) 3) 10) 0):) at teleitaeain Bb 


JOSEPH WEIDER Dept. BA/R 


“5” MINUTE BODY SHAPER PLAN 
21100 Erwin Street, Woodland Hills, CA 91364 


| love being a woman and want to show it! Prove it to 
me at your expense that in just 3 days | can feel glor- 
ious all over, and start seeing my figure shaping up. 
Rush me the ‘'5’’ Minute Total Body Shaper and 
Slimming Course that does it — in plain wrapper! 
O | enclose $9.95 for the above, plus $1.00 for 
shipping and handling. O SAVE! Order TWO for only 
$17.95 plus $1.00 for shipping and handling. (No 
C.0.D.’s please). Enclosed is O check or O money 
order for $ . California residents add 
6% sales tax. 


have been fooled in the past by ‘‘effortless exer- NAME 

cisers’’ — I make you this UNCONDITIONAL 

GUARANTEE: ‘’GET IT OFF FAST’ — and see ADDRESS ................ 
measurable and firming results in three days or 

return the exerciser for a full 100% refund! Proven CITY 

results are already verified. The guarantee is in STATE ZIP 


writing. Now, can you think of a reason for not 
ordering your -’’5-Minute Total Body Shaper?”’ 2 en es ee ee ee ee 2 ee 
IN CANADA: ‘‘5'’ Minute Body Shaper Plan, 2875 Bates Road, Montreal, Quebec. 


Start feeding Beauty to your Body — see our world famous Joe Weider Nutritional Supplements at your local health food store. 


= 


= a 


Printed on deluxe, borderless 
Kodak silk-finish paper. 
(LIMIT 3 ROLLS TO A FAMILY) 


FILM SERVICE 
Dept. LH 
LAKE GENEVA, WISC. 53147 
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REMOVE HAIR FOREVER 


PERMA TWEEZ electrolysis—as seen in medical 
journals—safely and permanently removes all un- 
wanted hair from face, arms, legs and body. This 
is the only instrument with special U.S. patented 
safety feature that destroys the hair root without 
puncturing skin. Automatic, ‘tweezer-like’ action 
gives safe and permanent results. Clinically tested 
—recommended by dermatologists. Send check or 
money order. $16.95 ppd. 
14 DAY MONEY BACK GU. E 


CD I enclose $4.00 deposit and will pay balance COD plus 
extra CO) 


D postage. 
CD I enclose $16.95 in full payment and save extra COD 
postage. 
(CD Americard/Master Chg. #+ 
GENERAL MEDICAL CO., Dept. LU-46 
5701 W. Adams Bivd., Los Angeles, CA 90016 





Lifelong ID tag for pets 
Don‘t worry about your dog or cat getting lost. This 
stainless steel lifetime Identification tag displays 
all the necessary information for his safe return— 
pet's name, your name, address and phone number, 
all engraved free. Hook for easy attachment to col- 
lar. Specify dog or cat. $1.00 Ppd. 


HOLIDAY GIFTS 


Dept. 1706-C, Wheat Ridge, Colorado 80033 















J up to 100 watt 
fe bulb. Painted in white, yel- 
a = low. green, pink, 
orange, blue or black 
add $2.00. 
Send ace for 
10} 










SHOWROOM 
FRAN’ 
aia BASKET HOUSE 





SKRUDLAND 





mmm ae ae CLIP AND SEND THIS AD @=@ ewe ea eee eee 


#126 AND #110 12-EXP. CARTRIDGES 


SPECIAL OFFER 
with this ad only! 


a | 


88°) 


PER ROLL 


Plus 12¢ 


PER ROLL 
POSTAGE & 
HANDLING 


Offer Ends Dec. 31, 1974 






ADJUSTABLE 


T.V. POLES 


Hold your portable T.V. 
right where you want it 
without awkward tables 
or stands. Takes any 
width up to 14” deep. 
17” high. Black deco- 
rator pole has spring 
tension rod to adjust 
to 7% to 8%, ft. ceil- 
ing heights. Can be 
set up in Hi or Low 
position. Hi position is 
great for reclining watch- 
ers! Made In U.S.A. 


$12.95 plus 1.00 postage 


We ship in 24 hrs. 
Extension for higher ceiling, 
add $2.00 


Write for FREE catalog 


Holiday Gifts 


Dept. 1706-A 
Wheat Ridge, Colo. 80033 
































CUSTOM PRINTED SHIRTS 

test craze—you think of the slogan and we'll 
print Mit Any slogan, Seasons Greetings, your favorite 
obby, sport or club, etc. Up to 30 letters printed on 
these quality cotton sweatshirts or T-shirts. Machine 
washable, paint will not run or fade. Colors are navy 
blue or powder blue. Size S, M, L, XL. Specity gine 
& color. Add $2.00 extra for printing on both sides. 
We ship in 48 hours! 
Sweatshirt 















Add 50¢ for handling each. 


HOLIDAY GIFTS 
DEPT. 1706-B, WHEAT RIDGE, COLORADO 80033 


COR ULE ete 


belt 1 at 20 WALLET SIZE 


6 y 3—5 x 7 ENLS. 


ONE 8 x 10 ENL. 
iauae poy 


or Super Bargain: 16 WALLET 
SIZE with FREE 5x7 ENL. 


Finest quality silk finish smudge-proof photographic paper. Send 
any color photo (8x10 or smaller), color neg., or slide (returned). 













Add $6¢ per selection for postage and handling, and additional 
50¢ extra for Firet Clase service. Satiefaction eonaranteed or 













naa mini pe aainide q 
Floating Baby Seat puts tots in a si 
unsinkable seat and takes the worry 
for you. Cloth bucket seat fits toddle 
first grader. 20x26x11” with seat. 
of unsinkable foam plastic. A bui 
baby-sitter. $6.95 plus $1 hdlg. Catal 
25¢. House of Minnel, Dept. 664E, De 
path Road, Batavia, IL 60510. , 













Plant of life ' 
This exotic plant is almost mystic 
With no soil or water in its early life, 
requires only air to grow anywhere intl 
home. Can reach up to 6 feet up 
maturity and produces clustered ¢ 
drical green and red flowers. Each plan 
produces new ones. Shipped by air fro 
Hawaii to you. 3 plants, $3; 6 for 
Gary Evan, Hawaii Nursery, Dept. 
175 Fifth Ave., New York, NY 10010) 










Hair Catch-It + Hay 
Cutting down expenses by cutting hi 
at home? Catch-all hair tray preven 
hair clipping from falling on back af 
also saves floor cleanup. Great for hom 
permanents, too. Snaps on. Of soft ple 
tic, just wipe clean. $1.69 plus 35¢ hid 
From Holiday Gifts, Dept. 17064 
Wheatridge, CO 80033. 





A Perfect Bosom 


e 


or 
Girls of Summer 


TheSummer Bosomis high, 
and full, and firm,and proud 
...and looks terrific and 
enchanting in the bright, 
brief clothes of Summer. 


Q. I hate padded bras, but I want 
to look fuller, shapelier in a swim 
suit. What can I do? 


A. Over one-and-a-half million 
Mark Eden Developers have been sold 
to women who—like you—want 
fuller, shapelier bustlines. For thou- 
sands Mark Eden has transformed 
small or drooping bustlines into firm, 
shapely fullness. 


©; My vacation starts in just a 
few weeks. What gains are possible? 


A. Many, many women report that 
Mark Eden has added 2, 3, 4, 5 inches 
or more to their bustlines in just a 
few short weeks. As a matter of fact, 
if after using the Mark Eden Devel- 
oper for only two brief weeks you are 
not delighted with your bustline im- 
provement, you can take advantage of 
Mark Eden’s Money Back Guarantee 
of Satisfaction. 


Q. I was born with a smaller than 
average bust.Can Mark Eden help me? 


A. Thousands of Mark Eden 
patrons who have lovely, full, 
rounded bustlines today were born 
with flat or smaller than average bust- 
lines. If they hadn’t been willing to do 
something about it they would still be 
smaller than average today —and if 
nature had meant for them to remain 
‘underdeveloped,’ they would not have 
found it so easy to quickly add inches 
of firm, shapely bustline beauty to 
their figures with the Mark Eden 
Developer. 


Q. Can you explain how the 
bustline is developed? 


A. The breast is composed of fatty 
tissue, glands and ligaments which 
are attached to various parts of the 
breasts and to the muscles underlying 
the breasts. It is possible with proper 
exercise to improve the tone of, and 
generate substantial growth in this 
underlying muscular tissue, thereby 
modifying — often to a surprising-de- 
gree—the size and shape of the bust- 
line. That is why the Mark Eden Devel- 
oper, with its exclusive and absolutely 
unique method of affecting this under- 
lying tissue, has added so many inches 
to so many women’s bustlines in such 
amazingly brief periods of time. 


Q. How do I know which bust 
developer is safe...and the best? 


A... The Mark Eden Developer is not 
an artificial stimulator nor a cream. 


It is an exclusive exerciser that em- 
ploys special techniques safely and 
effectively. Mark Eden is the world’s 
most successful bustline developer. 
Over a million and a half Mark Eden 
Developers sold, and every one cov- 
ered by a complete Money Back 
Guarantee. For years only Mark Eden 
has carefully documented and pub- 
lished the actual photographs and 
sworn statements of women who have 
achieved dramatic new bustline size 
and beauty with the Mark Eden 
Developer. And while we do not state 
that every woman will achieve results, 
thousands of women are reporting that 
the Mark Eden Developer has given 
them the kind of bustline they have 
always dreamed of. 


Q. What is the Mark Eden 
guarantee? 


A. Ifthe Mark Eden Developer does 
not produce for you the results which 
have delighted so many of our custom- 
ers, this guarantee is your protection: 
If after using the Mark Eden Bustline 
Developer and Course for only two 
weeks, you do not see a significant 
difference in your bustline develop- 
ment, simply return the developer and 
course to Mark Eden and your money 
will be refunded. 

The Mark Eden Developer costs only ' 
$9.95 complete — you receive the fab- 
ulous Mark Eden Developer .. . you 
receive a complete course of instruc- 
tion, fully illustrated by photographs, 
which shows and tells you exactly how 
to use this remarkable developer for 
your maximum results ... and you 
receive the MARK EDEN MONEY 
BACK GUARANTEE. 


© Mark Eden 1974, 24970 Hesperian 
Boulevard, Hayward, California 94545 


Mark Eden 


P.O. Box 7843 Dept. LH-27 
San Francisco, CA 94120 


! 

| 

| 

| 

| Please RUSH me my Mark Eden 

i Developer and Bustline Contouring 

| Course. I understand that this course 
I is complete and that there will be 

| nothing else to buy, and that if I do 

| not see satisfactory results in bustline 
i development within two weeks, 

I can return everything to Mark Eden 
i and receive my money back. 

| For the above complete course and 
| Bustline Developer I enclose $9.95 
| plus .50 for postage and handling. 
i 
| 
1 
| 
| 
| 
| 
| 
| 
| 


[Cash [_}Check [_]Money Order 
No COD’s accepted 
Shipped in plain wrapper. 


Name 
Address 
City 


Ce ee eae ee es eee es cs ce ee ee ee ce oe ee ee ee Se ee ee ee ee ee ee ed 


state Zip 








NEW DELUXE HI TIME CLOCK 








Imagine! Time ‘‘tip-toeing’’ across the ceiling over your 
bed. You won‘t have to rouse yourself into wakefulness 
merely to check on the nightly hour. . . just glance at 
the ceiling and there it is. Projected by an invisible beam 
in large clear numerals 3” in size so you won't need 
your glasses (when clock is placed 62” from ceiling). A 
warm Walnut wood and gleaming brass finish. Electric 
with alarm 234,” x 6%” x 52". 1 year factory warranty. 
$34.95 Pod. III. Res. add 5% tax. Gift Catalog 25 cents. 


HOUSE OF MINNEL 


Dept. 664 


POSTCARDS of EUROPE 


For Pre-Addressing e 
Bon Voyage Gifts e Collectors 


Imported postcards of Jeru- 
salem and Europe. Buy and 
address them before you go. 
(Save time abroad.) Choose 25 
($4.95 ppd.) from our brochure. 
FREE SAMPLE CARD. 


FOREIGN CARDS, LTD. 
Box 2908J, New Haven, Ct. 06515 


Deerpath Road 








Penny for your thoughts 

Thinking about adding to or starting a 
coin collection? The 1909 ‘'V.D.B.’’ Lin- 
coln cent is a fine value. Due to a con- 
troversy, initials of designer, Victor D. 
Brenner, appear on a limited number 
of pennies. Limit, one to a customer. 
Includes catalog. $1. Littleton Coin Co., 
Dept. DB-4, Littleton, NH 03561. 
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tep on it 

Strap on a pair of spiked sandals and 
you have an instant Foot Lawn Aerator! 
Step lively to loosen turf and soil, let 
air and water reach and revive roots. 
Non-skid sole has 13 replaceable steel 
spikes. Ideal while mowing or watering. 
Pair, $8.98 plus 50¢ hdlg. Holiday Gifts, 


Tee ie 147noc ff aa eS ee rr anna» 


Batavia, IL 60510 






Good-bye tarnish 
Gorham silverware drawer pads of Pa- 
cific Silvercloth keep your silverware 
neat, clean, and always ready for last- 
minute company. Standard size (14x12- 
x214") holds 108 pieces, $6.98. Jum- 
bo (1714x14x2144") holds 120 pieces 
$7.98. Add 95¢ hdlg. Holiday Gifts, 
Dept. 1706-F, Wheatridge, CO 80033. 






“Chariots of the Gods” 
In his best seller, Erich von Daniken has 
gathered evidence and photographs from 
all over the world concerning his radical 
theories relating to early man and God, 
as cave drawings of strange beings in 
space suits, etc, Thought-provoking. 
$5.95 plus 60¢ hdig. Broadway Book- 
finders, Dept. CE-1, 245 W. 19th St., 
New York, NY 10011. 


SUPER 
E-100 


30 TABLETS 
OF VITAMIN E 
1001) EACH 


id 


C\ 


ELIE E PE IEG 
Food for thought 
Free full month’s supply of high potency 
vitamin E is a great offer for the healthy 
minded. Free supply comes with money- 
saving Vitamin Catalog that will prove 
you can save many dollars. No obliga- 
tion, of course. Just send 25¢ hdlg. 
along with your name and address to: 
Nutrition Headquarters, Dept. E209, 
Carbondale, IL 62901. 


en. 





Baby’s first shoes? 

Why not have them bronze-plated in 
solid metal as a forever memory! $3.99 
a pair. Also, portrait stands (shown), 
TV lamps, bookends at big savings. 
Send no money. For details, money- 
saving certificate, postpaid mailer, write: 
American Bronzing Co., Box 6504-F6, 


Davila, MOLI AQRINO 









Loud and clear 
Super Speaker for transistor radios, dou 
bles and triples the volume and fidelity 
of any ordinary pocket radio. Also, gives 
console-quality sound to table model ; 
Lightweight, just plug into earphone o te 
let and play. Extends battery life, too, 
$4.95. Pickwick House, Dept. LHJ6, 
Harwood Bidg., Scarsdale, NY 10583. — 
z 


















For demolition darlings 
If wee folk traffic damages papered cor- 
ners, chips paint, etc., try sturdy ‘“Tri- 
Guards.” These corner guards of trans- 
parent plexiglas really take it! Just wipe 
clean. Easily installed. 4-ft. lengths. 
$3.98; 2 for $7.50. Add 95¢ hdig. Ken- 
Mart Products, Dept. LJ, P.O. Box 348 
Northfield, IL 60093. 


Birthday? Anniversary? 
Why not get or give a ‘“‘back then’” 
dated front page copy of the New York 
Herald Tribune. You pick the date, any 
day from January 1, 1900, through De- 
cember 31, 1964. It's nice to recall or 
find out the other big news of that very 
special day. $2. From Holiday Gifts, 
Dept. 1706-E, Wheatridge, CO 80033. 


Play it safe 
“Ever-Safe” is a fine product for any 
who experience embarrassing ‘‘lack of 
control.” Go anywhere, sit any place— 
be assured of protection. Soft vinyl. 
Weighs a mere 7 oz. Order by waist size. 
Garment with liner, $6.95; extra liner, 
$3.95; 50 disposable liners, $7.95. — 
Ralco, Dept. 216, 1534 E. Edinger, 
Canta Ana CA OI970N5. 


Exercise the lazy way... 
Pedal off unwanted inches 


with famous HIR_CYCLE 


¢ Slim down hips and thighs ¢ Slim down waistline 


Used by Models, Executives, 
Housewives...Men and Women 
Who Want a New, Trim Look 

The Hip Cycle lets you relax 
comfortably while you pedal off 
the inches. It’s the easy way to firm 
up all those problem areas... 
waistline, hips, legs, thighs, calves. 

You lie down on a cloth-backed 
vinyl mat that protects your entire 
body from the floor. You can do 
it at home, beside your bed... 
take it out on the patio or lawn, if 
you want to get some air and sun- 
shine at the same time. Listen to 
the radio or watch TV. 

You pedal away...as little or 
much as you want a day... pace 
yourself while you get all the bene- 
fits of smooth, pleasant exercise. 
It’s good for strengthening foot 
muscles, too. A short, invigorating 
period every day and you begin to 
feel and look like new. 


Always Handy — Easy to Store 


The Hip Cycle is easy to use, to 
store. When you're through exer- 


cising, just fold it up and tuck it 
behind a door, under a bed, in a 
closet. It folds down to a compact 
28” x 20” x1%4’’. It’s light, easy to 
carry, folds out and ready to use in 
a second. It comes with instructions 
to show you how easy it is to pedal 
those inches away. 
Satisfaction Guaranteed or 
Money Back 
Use a Hip Cycle just once and 


we think you'll want to use and 
enjoy its benefits every day. And 
everybody else in the family will 
like it too. (It’s great for teen-agers!) 
Try it in your home —use it for two 
full weeks. If you’re not more than 
delighted you may return it for full, 
refund. Mail coupon below for 
prompt shipment. The Hip Cycle, 


complete, ready to $10 © 8 


use is only 


f° USE THIS HANDY COUPON TO ORDER BY MAIL = 


Contempo, Dept. LHJ-11 
1701 Highway 35, Neptune, N.J. 07753 


[] Please rush me one Hip Cycle K0599 at 
$10.98, plus $2 for delivery and handling 
charges (8 Ib. pkg.) 


(.) SPECIAL OFFERI Please rush me two Hip 
Cycles KO599T at only $20, plus $4 Div'y. & 
Hdlg. 


enclose). § EEE 
($2 Goodwill deposit on C.O.D. orders.) 


Charge to [] BankAmericard 
(- Master Charge ([] Diners Club 


Credit Card # 
Signature 


Name 





& Street 
§ City State 


Zip? Se Se ee 

, | understand that | may use the Hip Cycle for 
two full weeks and if | am not completely 
satisfied, may return if for fullitem refund. 


N.J. Residents, please add 5°%, sales tax 
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‘DANDRUFF? 
PSORIASIS? 


(OR WHAT-CHA-MA-CALL-IT? ) 


TRY THIS 
SPECIAL SHAMPOO 
FORMULATED 
FOR SOMETHING 
ALOT MORE 
COMPLICATED 
THAN ORDINARY 
DANDRUFF! 


If you've got the kind of 
flaky, itchy, scaly dandruff 
that’s just too much for 
your regular dandruff 
shampoo, see your doctor. 
You might have dandruff, 
psoriasis or something 
else. Relieve the symp- 
toms with Psorex Sham- 
poo. It's medicated 
enough to lick most dan- 
druff problems. Psorex 
was formulated for some- 
thing a lot more com- 
plicated than ordinary 
dandruff. No wonder, used 
regularly, it helps handle 
plain dandruff so easily. 
So, if you have persistent 
dandruff, psoriasis symp- 
toms, or what-cha-ma- 
call-it, try Psorex. Leaves 
hair soft and clean too! 


PSOREX. 


MEDICATED SHAMPOO 





PURSUIT OF YOUTH 
continued from page 154 


rate. This means fewer babies, fewer 
young, so that the aged, even if no great- 
er in absolute number, will come to 
make up a growing fraction of the popu- 
lation. 

The aged may become more impor- 
tant still. Consider: 

All the vast medical victories of the 
last two centuries, ranging from vacci- 
nation to kidney machines, have not 
touched old age itself. Everything has 
served only to prevent premature death 
and to allow more people to reach old 
age. Once the age of 70 is reached, how- 
ever, the number of years of life left, on 
the average, is not particularly greater 
now than it was in Julius Caesar's time. 
Even victories over cancer and strokes, 
over kidney failure and arthritis, will not 
alter that, for nothing we know of yet 
will alter or slow the biochemical 
changes of old age. 

It may be that old age and death are 
programed into living tissue from the 
start. The cells of embryonic tissue di- 
vide and divide and divide as an organ- 
ism is born, grows and matures. Yet those 
cells can only divide so often. Cells from 
human embryonic tissue, though given 
an idyllic, protected environment with 
ample nourishment, divide more and 
more slowly as time goes on—and after 
some 50 divisions divide no more. 


Internal decay 


Some human cells, like those of the 
brain, have ceased their divisions already 
by the time of birth. You are born with 
all the brain cells you'll ever have, and 
their number can only decrease in your 
lifetime. And no matter how you are 
protected from all disease, cells else- 
where will finally cease dividing, too. 
You will grow incapable of renewal of 


any kind and finally die of internal decs 
though shielded from all external shoe 
This is part of the evolutionary pro 
ess. Each new child is born with a bran 
new gene combination to be tested f 
its survival value. Each new child is 
new throw of the evolutionary dice. T 
assure the necessary sorting and resor 
ing of the new, the old must be take 
off the stage. Thus death by old age 
which makes certain this removal eve 
when all other causes of death fail, en 
courages and speeds evolution and i 
therefore good for the species, howevet| 
tragic it may be for the individual. 


Even immortality 


But what if the automatic turn-off 
that cause cells to cease dividing, ceas 
renewing, cease growing, are found an 
reversed? Will we not be facing even th 
prospect of immortality? 

And if so, is that good? Surely not, 
age is really crabbed and stodgy an 
dull. If we imagine a humankind that: 
slowly aging for 700 years instead of 7{ 
in a world where individuals remain ol 
for centuries rather than for decade 
what can we look forward to but 
stalled evolution and‘a dull specie 
robbed of creative vigor? 

If, on the other hand, we learn to val 
ue age and elicit from it that which i 
can—with encouragement—give, we ma) 
end up, eventually, with something alte 
gether new: A species more stable tha 
any other that has ever existed; one wit 
individuals who endure far longer an 
remain far less affected by the passing 4 
years, accumulating wisdom and expe 
rience to an enormously greater extent 
and guiding its evolutionary destin 
across the very slow succession of gen 
erations through thoughtful genetic en 
gineering rather than by the steady epi 
demic of random death that is all the 
works for other species. END 


“Things aren’t so lonely around the house anymore, Mom, 
now that Dad got a poodle for me, a St. Bernard for Jeffy, 
and three cats and a myna bird for Barbie.” 
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